
PIZZA CLASSIC 12" NEOPOLITIAN

 

   Margherita  21 

PANE | BREAD

3/18

Lemon-Basil Ricotta 7

Sicilian Caponata 7

Parmigiano Reggiano with EVOO 7

Black Olive Tapenade 7

PER TUTTI | FOR THE TABLE

Bronx Meatballs 29

 peppers & onions 

Mussels Marinara 32

Fried Calamari 28

hot peppers 

Clams Oreganata 25

Bronx Antipasto Platter 28 

Bruschetta 15

 ricotta, cherry tomatoes, red onion, EVOO

Funghi 23             Prosciutto  24 

San Marzano tomatoes, buffalo mozzarella, fresh basil, Sicillian sea salt, EVOO

add farm egg,Calabrian chili, pesto, broccoli rabe, or arugula to any pizza +4

Stracciatella cheese, mushrooms,

Sicilian sea salt, EVOO

 buffalo mozzarella, imported prosciutto di Parma,  

shaved parmigiano, EVOO

*consuming raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses

PIATTINI | SMALL PLATES 

Beau Solie Oysters 24

caviar +15 

Blistered Shishito Peppers  12

Brussels Sprouts  16

guanciale, red grapes, thyme, pignoli

Sicilian Arancini 15

Panelle 15

Grilled Artichoke Hearts 14

Eggplant Parmigiana 16

Meatballs with Ricotta 18

Burrata 21

Prosciutto di Parma, oil cured olives

INSALATA | SALAD

Arugula Salad 14

lemon, shaved parmigiano, toasted pignoli, EVOO

Roasted Beet Salad 16

goat cheese, pomegranate seeds, grapefruit, quinoa, lemon-honey vinaigrette

Classic Caesar 16

local organic romaine, anchovy, pecorino, farm egg*

Caprese 18

buffalo mozzarella, tomato, basil, EVOO

Tutti Cosi 24

romaine, cherry tomato, celery, red onion, EVOO, 

red wine vinegar(serves 2-4)

PRIMI | FIRST DISHES

Spaghetti Augie & Ollie (aglio e olio) 24

peperoncino, peas, mushrooms, prosciutto +4

Pappardelle alla Bolognese 32

Pasta alla Norma 28

roasted eggplant, marinara, fresh basil, ricotta salata

Housemade ravioli 30

ask your server

Tagliatelle 36

jumbo shrimp. baby spinach, cherry tomatoes

Orecchiette 32

sausage, broccoli rabe, Parmigiano Reggiano

Linguini Carbonara 29

farm egg, guanciale, Pecorino Romano, black pepper*

PIATTI | LARGE PLATES 

Pollo al Mattone 35

organic free-range chicken, grilled under a brick with rosemary & lemon

Cotoletta Milanese 32

breaded chicken cutlet, chopped tomato, red onion & arugula 

Grilled Salmon 36

 tri-color quinoa with  green peas, sautéed  spinach 

Pan Roasted Halibut on Parsnip Puree 42

baby clams, mussels, saffron broth

Prime Dry Aged NY Strip 14oz  67

served with broccoli rabe

Skirt Steak 39

Salmoriglio sauce, fries

Classic Elaine Burger 24

caramelized onion, American cheese, special sauce, pickle & fries

CONTORNI | SIDES

 Broccoli Rabe 12

garlic, EVOO

Sautéed Spinach 12

Roasted Brussels sprouts 14

Patate Fritte 12  

parmigiano & truffle +4

Grilled Asparagus  14

lemon, parmigiano

Peas & Mushrooms 12

ASK ABOUT OUR GF & VEGAN OPTIONS

            The Vegan  24 
 San Marzano tomatoes,  veggies,

 fresh basil, EVOO


