
primi | first dishes

Spaghetti Ollie & Augie (aglio e olio) 22 
peperoncino, garlic, EVOO 

peas & mushrooms +4, prosciutto +4

Linguini alle Vongole 29 
little neck claims, white wine sauce

Spinach & Ricotta Gnocchi 36 
housemade gnocchi, wild jumbo shrimp, mixed mushrooms, herb butter

Orecchiette 34 
sausage, broccoli rabe, parmigiano reggiano

Pappardelle Bolognese 34 
housemade pasta, beef, pork, veal ragù, pancetta, cream

Linguini alla Carbonara* 29 
farm egg, guanciale, pecorino romano, black pepper

Pasta Filetto di Pomodoro 25 
imported paccheri pasta, san marzano tomatoes, fresh basil 

ricotta +3

Tagliatelle 36 
housemade pasta, jumbo shrimp, baby spinach, cherry tomatoes

piatti | large plates

Pollo al Mattone 35 
organic free-range chicken, rosemary, lemon & broccoli rabe

Cotoletta alla Milanese 32 
breaded chicken cutlet, arugula, tomato, red onion, shaved parmigiano

Marie Murphy’s Chicken Parm 32 
breaded chicken cutlet, melted mozzarella, tomato sauce

Norwegian Salmon 36 
orange & braised fennel, spinach, lemon & pine nut couscous

Pan-Roasted Halibut 45 
zucchini, spinach, cherry tomatoes, fregola, tomato broth

Branzino alla Siciliana Mediterranea 36 
olives, cherry tomatoes, capers, lemon risotto

Braised Shortribs 42 
leek mashed potatoes, crispy onions, natural reduction

Prime Filet Mignon 9oz 59 
au poivre, mashed potatoes

Skirt Steak 42 
salmoriglio sauce, fries

Pork Chop Scarpariello 42 
pan-roasted berkshire pork chop, spicy sweet and sour peppers, 

roasted potatoes

Classic Elaine Burger 24 
caramelized onion, American cheese, special sauce, pickle & fries

contorni | sides

Sautéed Broccoli Rabe 12 
garlic, EVOO

Sautéed Spinach 12

Roasted Brussels Sprouts 14

Mashed Potatoes 10

Peas & Mushrooms 12

Patate Fritte 12 
parmigiano & truffle +4

Escarole & Beans 14

per il pane | for the bread 
3/18

Lemon Basil Ricotta 7

Sicilian Caponata 7

Parmigiano Reggiano with EVOO 7

Black Olive Tapenade 7

Castleveltrano Olives 5

piattini | small plates

Beau Soleil Oysters* 24 
caviar +15

Zucchini Chips 17 
truffle +4

Blistered Shishito Peppers 15

Brussels Sprouts 17 
guanciale, red grapes, thyme, pignoli

Sicilian Arancini 16

Panelle 15 
sicilian chickpea fritters, lemon aioli

Grilled Artichokes Hearts 15

Eggplant Parmigiana 18

Meatballs with Sauce and Ricotta 19

Polpette di Melanzane 15 
italian eggplant balls

Burrata 21 
prosciutto di parma, oil-cured olives

Spicy Broccoli 15 
calabrian chili sauce, sunflower seeds

Grilled Octopus 21 
potato puree

insalata | salad 
add grilled chicken +14, grilled shrimp +18, salmon +19

Arugula 14 
lemon, shaved parmigiano, toasted pignoli, EVOO

Roasted Beet Salad 16 
goat cheese, pomegranate, grapefruit, quinoa, pistachios, lemon-honey 

vinaigrette 

Classic Caesar* 16 
local organic romaine, pecorino, anchovy, farm egg

Couscous Bowl 17 
couscous, arugula, red currant, pumpkin seeds, corn, cherry tomato, 

provolone, basil-buttermilk dressing

Tutti Cosi 28 (serves 2-4) 
     local organic romaine, cherry tomato, celery, red onion, EVOO,  

red wine vinegar

per tutti | for the table

Bronx Meatballs 34 
with spicy peppers & onions

Meatballs with Sauce and Ricotta 34

Fried Calamari with hot peppers 34

Clams Oreganata 28

Bronx Antipasti Platter 42

pizza

Fungi 23 
stracciatella cheese, mushrooms, 

onions, Sicilian sea salt

The Veg 22 
san marzano tomatoes, veggies, 

mozzarella, fresh basil
Prosciutto 25 

fresh mozzarella, imported  
prosciutto di Parma, parmigiano

Margherita 23 
san marzano tomatoes, fresh 

mozzarella, basil, Sicilian sea salt

“The Classic” 21 
shredded mozzarella and tomato sauce

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness, especially if you have certain medical conditions.

add calabrian chili, broccoli rabe, mushrooms or arugla +4, GF crust +2

classic 12” neopolitan



bollicine | bubbles

Biancavigna PROSECCO, Veneto, IT			   15
Jeio PROSECCO ROSE, Veneto, IT			   15 
Lini 910 LABRUSCO ROSSO, Emilia-Romagna, IT	 15

bianchi | white

Dalia PINOT GRIGIO, Veneto, IT				   14
Coppa MOSCATO D’ASTI, Piedmont, IT			  14
Dough CHARDONNAY, North Coast, CA			  14
Macari SAUVIGNON BLANC ‘Katherin’s Vineyard’, NY	 15
Castellani Toscana VERMENTINO,Tuscany, IT		  15
Donnafugata CATARRATTO, Sicily, IT			   16

rosato | rosÉ

Rose Gold PROVENCE ROSE, Provence, FR		  16

rossi | red

Ryder Estate PINOT NOIR, Monterey, CA		  14
Margarett’s Vineyard MERLOT, Ukiah, CA		  14
Donna Laura SUPER TUSCAN, Tuscany, IT		  14
Poggio Scalette CHIANTI CLASSICO, Tuscany, IT	 15
Ancient Peaks, CABERNET SAUV, Paso Robles, CA	 16 
Donnafugata Sherazade,  NERO D’AVOLA Sicily, IT	 18
Rootstock CABERNET SAUV, Napa Valley, CA	 20
	

alla bottiglia | by the bottle

al bicchiere | by the glass

bollicine | bubbles

bin	
90	 Biancavigna PROSECCO, Veneto, IT 	 53

97	 Chandon CALIFORNIA BRUT, Yountville, CA 	 66

91	 Sparkling Pointe ROSE´, Long Island, NY 	 84

96	 Veuve Clicquot CHAMPAGNE, Reims, FR 	 100

94	 Taittinger CHAMPAGNE BRUT, Reims, FR 	 135

95	 Moet CHAMPAGNE BRUT Imperial, FR 	 135

bianchi | white

203	 Wolffer CHARDONNAY, Sagaponack, NY		  45

204	 Andriano PINOT GRIGIO, Alto Adige, IT		  46

201	 Rootstock SAUVIGNON BLANC, Napa, CA	 50

205	 Lieb Cellars, PINOT BLANC, Cutchogue, NY	 52

206	 Terlano, PINOT BIANCO, Alto Adige IT		  52

207	 Ca’Viola ‘Sirena’ ARNEIS , Piedmont, IT		  55

208	 Lunae VERMENTINO ‘Grey Label’, Liguria, IT	 56

212 	 Donnafugata ZIBIBBO, Sicily, IT	  62

210	 Le Petit Silex SANCERRE, Loire Valley, FR	 66

209	 Tramin WHITE BLEND ‘Stoan’, Alto Adige, IT	 73

225	 Alta Mora ETNA BIANCO, Sicily, IT	 78

213	 Latour POUILLY-FUISSE´ BLANC Burgandy, FR	 78

215	 Latour CHABLIS Cote D’or, FR	 78

220	 Cloudy Bay, SAUVIGNON BLANC, NZ		  82

211	 Benanti ETNA BIANCO ‘Etna’, Sicily, IT		  102

rosato | rosÉ

405	 Rose Gold PROVENCE ROSE´, Provence, FR 	 60

rossi | red

321	 Illuminanti MONTEPULCIANO D’Abruzzo, IT	   45  

301	 Manzone BARBERA D’ALBA, Piedmont, IT	   48

323	 Feudo Montoni NERO D’AVOLA, Sicily, IT 		  50

302	 Cordero S.Giorgio PINO NERO Romagna, IT 	   52

304	 Volpaia CHIANTI CLASSICO, Tuscany, IT		   63

305	 Tolaini SUPER TUSCAN ‘Al Passo’, Tuscany, IT 	  65

306	 Petra Potenti, TOSCANA ROSSO, Tuscany, IT	   74

307	 Arnaldo Rivera, Undicicomunio BAROLO, IT	  84

309	 Col dei Venti BARBARESCO, Piedmont, IT	 100

311	 Ca’Viola BAROLO ‘Caviot’, Piedmont, IT		    114

312	 Monte Gorna ETNA ROSSO, Sicily, IT	      123

310	 Zenato AMARONE della Valpolicella, Veneto, IT	 125

313	 Whitehall Lane CABERNET SAUV, Napa, CA	 126

314	 Altesino BRUNELLO di Montalcino, Tuscany, IT 	 130

330	 Brolio CHIANTI CLASSICO Gran Selezione, IT	 135

316	 Bergstrom, PINOT NOIR  OR, US	 140

315	 Val di Suga BRUNELLO di Montalcino, Tuscany IT	 140

317	 Elvio Cogno, BAROLO ‘Cascina Nuova’, IT 	 140

327	 Gaja NEBBIOLO BARBERA ‘SitoMoresco’, IT 	 145
 

signature cocktails 19 
house favorites

wine | vini

elaine’s see through 
belvedere vodka + blue cheese olives, 

shaken!

the good husband 
basil hayden bourbon, averna, honey 

syrup, orange bitters, orange peel

enzo negroni 
plymouth gin + campari + carpano 

antica, served up

looking for something special?
ask your server about enzo’s reserve list

japanese whiskey
Hibiki		 28

Yamazaki	 55

rye	
Bulleit 95	 18

Michter’s US*1	 18

WhistlePig	 30

scotch	
Johnnie Walker Black	 18

Glenmorange	 18

Glenfiddich	 22

Balvenie 12 Single Barrel   22

Glenlivit 	 22

Lagavulin	 23

Macallan 12	 22

Oban		 30

Johnnie Walker Blue	 65

Macallan 18	 90

cognac
Courvoisier VSOP	 22

Martell XO	 65

Hennessy XO 	 65

something to sip on

bourbon	
Angels Envy	 18

Basil Hayden		  18

Bib + Tucker		  18

Bulleit			   18

Eagle Rare		  23

WhistlePig Piggyback	 18

Woodford Reserve	 18

Blanton’s		  23

Widow Jane 10 Oak	 23

american whiskey
Jack Daniels	 16

High West	 18

Hillrock Single Malt	 30

irish whiskey
Jameson	 16

Redbreast	 23

tequila
Chica Chida	 16

Lalo Tequila Blanco 	 18

Patron Silver	 18

G4 Reposado	 20 

Don Julio	 22

Volcan 	 25

Jose Cuervo Reserva	 35

Clase Azul Plata	 45

Clase Azul Reposado	 50

Don Julio 1942	 55

Clase Azul Anejo	 140

rum
Diplomatico	 18

Ron Zacapa	 20

amari
Averna	 18

Cynar	 18

Fernet Branca	 18

Meletti	 18

Montenegro	 18

Nonino	 18

Ramazotti	 18

Rarbarbaro	 18

cordials
Absinthe	 16

Bailey’s	 16

Disaronno Amaretto	 16

Frangelico	 16

Galliano	 16

Limoncello	 16

Meletti Anisette	 16

Marie Brizard	 16

Sambuca White	 16

Sambuca Black	  16

Strega	 16

Grand Marnier	 18

grappa	
Poli Sarpa	 22

Berta Grappa di Moscato   20

Poli Vespaiolo	 25

dessert wine	
Donnafugata Ben Rye	 22


