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SaladsSalads PastasPastas

EntreesEntrees
AppetizersAppetizers

Cr
ud

os
Cr

ud
os

Si
de

s
Si

de
s

OYST E R S   |   3 . 5  p p
Primo mignonette

L I T T L E N E C K S   |   1 . 5  pp
Cucumber salsa verde

S H R I M P  C O C K TA I L   |   2 6
Calabrian chili cocktail

S M O K E D  SA L M O N  D I P   |   1 7
Preserved lemon, dill, focaccia toast

S E A F O O D  P L AT T E R   |   9 9
9 oysters, 9 clams, 9 shrimp, smoked salmon dip,
salmon roe

P R I M O   |   1 4�
Market lettuces, tomato, onion, pecorino, rosso forte dressing

C A E SA R  N E R O   |   1 9
Crispy calamari, romaine, black pepper croutons, parmesan,� squid ink dressing

B E E T  &  P E A R   |   1 8
�Radicchio, arugula, gorgonzola, candied pecans, truffle-honey vinaigrette

A P P L E  &  B R U SS E L  S P R O U T S   |   1 8
Crispy brussel sprouts, goat cheese, smoked pumpkin seeds, cider vinaigrette

TO M ATO  TAG L I AT E L L E   |   2 3�
Roasted cherry tomato, garlic, basil

SW E E T  SAU SAG E  G N O C C H I   |   2 9�
Pomodoro, cream, pecorino

“ H A RV E ST ”  R AV I O L I  |   2 9�
Taleggio, marscapone, local honeycrisp apples, brown butter, sage

B U C AT I N I  B E L LO   |   3 4
Clams, prosciutto, tomato, garlic butter, lemon-herb breadcrumbs

S H R I M P  S PAG H E T T I N I   |   3 2
Shrimp, Calabrian chili, cream, basil

S Q U I D  I N K  TAG L I O L I N I   |   3 9
King crab, saffron butter, tomato, smoked garlic

V E A L  M I L A N E S E  |   4 4
Crispy parmesan veal cutlets, fior di latte, baby greens, cherry tomatoes, rosso forte 
dressing, pecorino

P R I M O  C I O P P I N O   |   4 1
Shrimp, mussels, bay scallops, fennel sausage, garbanzo beans, black-pepper lobster 
cream broth

SWO R D F I S H  S P I E D I N I   |   3 6�
Romesco, broccoli rabe, salsa verde, pistachio

B R I C K  C H I C K E N   |   3 1�
Charred zucchini, golden raisin-caper agro dolce, parmesan polenta

N Y  ST R I P  ST E A K   |   4 9
Roasted brussel sprouts, balsamic cipollini onions, potato puree, pepercorn au poivre

G R I L L E D  SA L M O N   |   3 5�
Lobster Newburg sauce, Tuscan kale, roasted potatoes, shallots

C R I S PY  P O L E N TA  F R I E S   |  1 0 
Squid ink, bottarga

AU T U M N  S Q UA S H   |   1 0
Truffle honey, smoked pepper, pinenuts 

C R I S PY  B R U SS E L  S P R O U T S |  1 1
Chili-truffle honey, ponzu

B R O C C O L I  R A B E   |   1 1
Garlic, chili flake, lemon oil

M A R I N AT E D  B E E T S   |   1 1
�Ricotta, pistachio, “truffenade”

C R I S PY  P OTATO E S   |   1 2
Black garlic, thyme aioli, parmesan

A N T I PA STO   |   2 4
Chefs selection of cured meats & cheeses, truffle honey, crostini

M A R K E T  A R A N C I N I   |   1 4
Roasted corn, black pepper, asiago, basil pesto

BA K E D  C L A M S   |   1 8
Roasted littlenecks, garlic-herb butter, breadcrumb

WAG Y U  B E E F  C A R PAC C I O   |   2 6
Smoked oyster aioli, horseradish pickled leeks, rye breadcrumbs

T U S C A N  C H I C K E N  |   1 6
Crispy chicken, whipped ricotta, pesto, parmesan, rosemary, chili vinegar

F R I T TO  M I STO   |   2 3�
Calamari, cherry peppers, seasonal veg, anchovy-garlic aioli

G R I L L E D  O C TO P U S   |   2 4
Charred broccoli rabe, Calabrian chili yogurt, lemon

M U SS E L S   |   2 1
Creamy chili-garlic broth, basil, focaccia

S H R I M P  TOA ST   |   2 1
�Pomodoro, fior di latte, parmesan, basil

TO R C H E D  SA L M O N   |   1 7
Horseradish, lemon, marinated salmon roe 

Y E L LOW TA I L  “ T R U F F E N A D E ”   |   1 8�
Olive tapenade, truffle, lemon oil, basil

B L U E F I N  T U N A   |   1 9�
Lightly poached, honeycrisp apple, horseradish, Sicilian 
lemon oil

LO N G  I S L A N D  F L U K E   |   1 6�
Pistachio, ponzu, chive, olive oil

C R U D O  SA M P L E R   |   4 9�
Choice of any three crudos

W E  P R I D E  O U R S E LV E S  I N  S O U R C I N G  A N D 
�S E RV I N G  LO C A L  I N G R E D I E N T S
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Wines by the GlassWines by the Glass
S PA R K L I N G

P R OS E C C O  |  T U L L I A  “ B R U T  D I  T R E V I S I O”  |  V E N E TO   |   1 2 
Light Bodied l Dry & Lingering l White Peach, Green Apple, Mineral

P R OS E C C O  R OS E  |  L A M B E R T I  R OS E  |  V E N E TO   |   1 3 
Medium Bodied l Fresh & Delicate l Citrus, Wild Strawberry, Floral

L A M B R U S C O  |  C L E T O  C H I A R L I  L A M B R U S C O  D E L  F O N DAT O R E  
E M I L I A  R O M AG N A   |  1 4 
Medium Bodied l Dark & Fruity l Violet, Blueberry, Earth 
 
R O S E

C O RV I N A  |  SA N T I  “ I N F I N I TO”  |  2 0 2 0  V E N E TO   |   1 2
LIght Bodied l Vibrant & Well Balanced l Pomegranate, White Grapes

G R E N AC H E /SY RA H  |  B E I L E R  P E R E  E T  F I LS  “SA B I N E ”  
2 0 2 0  P ROV E N C E   |   1 3
Light Bodied l Crisp & Clean l Fresh Red Berries, Citrus

N E G ROA M A RO  |  CAST E L LO  M O N AC I  “ K R E OS” 
2 0 2 1  SA L E N TO   |   1 4
Medium / Full Bodied l Floral & Fruity l Cherry, Rasberry, Fresh Strawberries

W H I T E

P I N OT  G R I G I O  |  C I R C A  |  2 0 2 1  D E L L E  V E N E Z I E   |   1 3
Light Bodied | Refined | Peach, Lemon Peel, Nectarine

G R Ü N E R  V E LT L I N E R  |  F O R ST R E I T E R  |  2 0 2 1  AU ST R I A   |   1 2
Light / Medium Bodied | Tart & Fun l Green Apple, Tropical Fruits, Citrus 

SAU V I G N O N  B L A N C  |  E L E N A  WA LC H  |  2 0 2 1  A LTO  A D I G E   |   1 4
Medium Bodied | Crisp & Intense l Green Apple, Sliced Melon, Grapefruit 

G AV I  D I  G AV I  C O R T E S E  + |  M A SS O N E  “V I G N E T TO  M A SA R A” 
2 0 2 1  P I E D M O N T E   |   1 3
Medium Bodied | Creamy Texture l Green Apple, Sliced Melon, Grapefruit 

C H A R D O N N AY  I  BA R N A R D  G R I F F I N  |  2 0 2 0  C O L U M B I A  VA L L E Y   |   1 5
Medium / Full Bodied l Bright & Textured l Peach & Ripe Apple

R I E S L I N G  |  P I E R R E  S PA R R  “ G R A N D E  R E S E RV E ”
2 0 2 0  A L SAC E  |   1 5
Full Bodied l Floral & Aromatic l Orange Blossom & Honey
 
R E D

C H I A N T I  SA N G I OV E S E  +  |  M E L I N I  “ R I S E RVA”  |  2 0 1 7  T U S C A N Y   |   1 3
Medium Bodied | Fruity & Juicy | Red Cherry, Dried Mushroom 

BA R B E R A  |  L U I G I  VO G H E R A  |  2 0 1 9  P I E D M O N T E   |   1 3 ` 
Medium Bodied | Pretty & Fresh | Red Fruits, Hints of Smoke

P I N OT  N E RO + +  |  CA N T I N A  T RA M I N  K E L L E R E I  “T  C U V E E ”  
2 0 2 0  A LTO  A D I G E  |   1 4 	
Medium / Full Bodied | Dark & Elegant | Cherry, Rasberry and Smokey Vanilla 

N E R O  D’AVO L A  |  T E N U TA  R A P I TA L A  “A LTO  R E A L E ” 
2 0 2 0  S I C I LY  |  1 4
Medium Bodied | Concentrated & Generous | Spicy Red Fruit & Fig

CA B E R N E T  SAU V I G N O N  |  B LO C K  N I N E  “CA I D E N ’S  V I N E YA R DS”  
2 0 2 0  CA L I F O R N I A  |  1 5 
Full Bodied | Lively & Complex | Blackberry, Licorice, Sweet Spice 

SakeSake
B R O O K LY N  K U R A  #  1 4   |   1 3
Nama Junmai Ginjo, Brooklyn, New York 15%
Light Bodied l Delicate Structure l  
Aroma of Flower and Apple l Tropical Fruit Notes
 
K U R A SAWA   |   1 1
Nigori, Nagano Prefecture, Japan 8% 
Medium Bodied l Cloudy Sake l Creamy & Sweet 
Green Apple, Nectarine, Banana

CocktailsCocktails
S I C I L I A N  S U M M E R  |   1 5
Vodka, Strawberry, Basil, Lemon, Club Soda

LO CA L  BO U L E VA R D I E R   |   1 4
Beacon Bourbon, Method Vermouth, Campari

H OT  &  D I R T Y  M A R T I N I   |   1 5
Vodka, Spicy Artichoke Brine

K U R A SAWA  B R E E Z E  |   1 4
Kurasawa Sake, Blood Orange, Yuzu

M A L F Y  S P R I T Z   |    15
Malfy Gin, Elderflower, Strawberry, Lemon, Prosecco

T H E  A M A R G O  |   1 5
Spicy Tequila, Aperol, Coconut, Lime 

3 6  C H A M B E R S   |   1 5
Tequila, Yuzu, Pineapple, Honey

PA SS I O N F R U I T  C R U S H   |   1 5
Rum or Cognac, Coconut, Pineapple, Vanilla, Lime

T U S C A N  S U N R I S E   |   1 5
Tequila, Mezcal, Pineapple, Aperol, Chartreuse 

P R I M O  SA N G R I A   |   1 3
Rose Sangria, Fresh Fruit

Gin & TonicGin & Tonic
BA R R  H I L L  G I N   |   1 5
Lemon, Thyme, Lemon Tonic

M I R A B E AU  P I N K  G I N   |   1 5�
Watermelon, Mint, Elderflower Tonic

T H E  B OTA N I ST  G I N   |   1 5
Cucumber, Basil, Juniper Berries, Indian Tonic

I TA LY

P E R O N I  N A ST R O  A Z Z U R O   |   8
International Pale Lager, Rome, Italy 5.1%

M E N A B R E A  A M B R ATA   |   8
Vienna Lager, Biella, Italy 4.8%

T I P O P I L S   |   1 5
Italian Pilsener, Lurago Marinone, Itlay 5.2% (11.2oz)

V I A  E M I L I A   |   1 4
Unfiltered Dry Hopped Lager, Soragna Italy 4.8% (11.2oz)

TO R R E N T E  B I R R A  F R AG R A N T E   |   1 4
Italian Style IPA, Soragna, Italy 7% (11.2oz) 

S U P E R  BA L A D I N  “ F LO R E A L E ”   |   1 5
Belgian Style Tripel Ale, Piozzo, Italy 8% (11.2oz) 

BA L A D I N  N A Z I O N A L E   |   1 4
Italian Blonde Ale, Piozzo, Italy 6.5% (11.2oz)

A L M O N D  2 2  B R E W E RY  “ P I N K ”   |   1 5 
Pink Pepper Italian IPA, Remartello, Italy 6.5% (11.2oz) 

H U D S O N  VA L L E Y

M I L L  H O U S E  “ O K TO B E R F E ST ”   |   1 0
Marzen Lager, Poughkeepsie, NY 5.4% (19.2oz) 

D R OW N E D  L A N DS  “ G AT H E R  H O U S E ”   |   1 1
Unfiltered Wheat Beer, Warwick, NY 4.8% (16oz) 

H U DS O N  VA L L E Y  “ S I L H O U E T T E ”   |   1 5
Fruited Sour IPA, Beacon, NY 5% (16oz) 

E Q U I L I B R I U M  “ P H OTO N  C I T R U S”   |   1 4
American Pale Ale, Middletown, New York 4.8% (16oz)

S LO O P  “J U I C I E R  B O M B”   |   1 2
DIPA, East Fishkill, New York 8% (16oz)

H U DS O N  VA L L E Y  “ LO O M ”   |   1 5
American Porter, Beacon, NY 5% (16oz) 

BeerBeer

T U S C A N  H I G H BA L L   |   8
Concord Grape & Lemon

M A N G O  C O L A DA   |   8
Mango, Pineapple, Coconut

F R E S H  L E M O N A D E /  I C E  T E A   |   5

A’ S I C I L I A N A  S I C I L I A N  L E M O N  S O DA   |   6

BA L A D I N  I TA L I A N  S O DA S   |   7
Italian Cola: Delicious Natural Cola
Spuma Nera: Chinatto, Orange Zest, Vanilla
Agrumata: Mixed Italian Citrus
Cedrata: Mediterranean Lemon & Calabrian Citron
Mela Zen: Apple Ginger

Non-AlcNon-Alc


