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SWEET SAUSAGE GNOCCHI | 29
CAESAR NERO | 19 Pomodoro, cream, pecorino
Crispy calamari, romaine, black pepper croutons, parmesan,
squid ink dressing TOMATO TAGLIATELLE | 21
Roasted cherry tomato, garlic, basil
GOLDEN BEET + APPLE | 17
Baby kale, goat cheese, toasted pine nuts, lemon-honey vinaigrette LOBSTER SPAGHETTINI | 39
WATERFR O NT Lobster, Calabrian chili, cream, basil
GRILLED ARTICHOKE + ARUGULA | 17
Marinated feta, chickpeas, lemon dressing, candied hazelnuts BUCATINI CARBONARA | 28

Guanciale, pecorino, egg yolk, black pepper
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PRIMO EGG SANDWICH | 19
Fried eggs, ricotta, crispy proscuitto, chili-truffle honey, Primo salad

OYSTERS | 3.5 pp TRUFFLE HONEY ‘MUNCHKINS’ | 9
Primo mignonette Fried doughnut, cinnamon sugar MARKET OMELETTE | 17
Chefs’ daily selection, Primo salad
LITTLENECKS | 1.5 pp MARKET ARANCINI | 14
Cucumber + horseradish relish Cauliflower cacio e pepe, creamy cauliflower puree, lemon, black ITALIAN SAUSAGE BISCUITS AND GRAVY | 19
pepper Sweet fennel sausage gravy, poached eggs, black pepper biscuits
MARINATED SHRIMP COCKTAIL | 26 Add poached egg +$3
Fennel-garlic-chili marinade, lemon aioli, APPLE CINNAMON FRENCH TOAST | 18
Calabrian chili cocktail BURRATA + EGGPLANT | 19 Housemade apple focaccia, cinnamon mascarpone, apple-maple syrup,
Grilled marinated eggplant, crispy nduja, balsamic granola
TORCHED SALMON CRUDO | 17
Horseradish, lemon, marinated salmon roe MUSHROOM TART | 12 LOBSTER NEWBURG BENEDICT | 29
Puff pastry, mushroom cream, goat cheese Lobster, polenta cakes, kale, poached eggs, tarragon
BLUEFIN TUNA CRUDO | 19
Local apples, ginger, citrus TRUFFLAE DEVILED EGGS | 10 THE WORKS I_19 ' .
Truffle, chive, herb breadcrumbs Housemade focaccia, scallion cream cheese, soft boiled egg, cured

SEAFOOD PLATTER | 99 salmon, tomato + cucumber salad, everything bagel seasoning, capers

9 oysters, 9 clams, 9 shrimp, smoked salmon
dip, salmon roe

ANTIPASTO | 23
Chefs selection of cured meats + cheeses, crostini MARKET FLATBREAD | 21
Crispy flatbread, mozzarella, maple syrup, bacon, sunny eggs

TIRAMISU PARFAIT | 13
Whipped mascarpone, lady finger cookie, espresso shot BRUNCH BURGER | 19

Asiago, sunny egg, peperonata, caramelized onion aioli,
brioche bun, fries

CHEFS MERCY TASTING MENU | $69

NOT SURE WHAT TO ORDER? WE'VE GOT YOU
COVERED WITH OUR PERSONALIZED 4 COURSE
13 Black truffle honey
TASTING MENU. SO SIT BACK, RELAX + LET US GIVE )
Black truffle, chive butter
YOU THE PRIMO EXPERIENCE!

WEDNESDAYS + THURSDAYS ONLY ’ HOUSE BIS‘CU.ITS | 10 BREAKFAST POTATOES |
Housemade biscuits, truffle honey 12

Roasted peppers, caramelized
WE PRIDE OURSELVES IN SOURCING AND onions

SERVING LOCAL INGREDIENTS
FOLLOW US @PRIMOWATERFRONT
GUEST WIFI PASSWORD: WELCOME1

VINNYS TRUFFLE FRIES | BACON | 10




ITALIAN 75 | 15
Vodka, elderflower, lemon, dragon fruit, prosecco

MOUNT ETNA FUMOSA | 15
Spicy tequila, mezcal, strawberry, maple, lime, ginger beer

SMOKED CHERRY OLD FASHIONED | 15
Bourbon, smoked cherry, vanilla

HOT + DIRTY MARTINI | 16
Vodka or gin, spicy olive-cherry pepper brine

STRAPPED UP | 16
Spiced rum, Black Strap rum, spicy maple, lime

MALFY SPRITZ | 16
Malfy gin, elderflower, strawberry, lemon, prosecco

36 CHAMBERS | 15
Tequila, yuzu, pineapple, honey

PASSIONFRUIT CRUSH | 16
Rum or cognac, coconut, pineapple, vanilla, lime

HARVEST CIDER SANGRIA | 14
Seasonal sangria, fresh fruit
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COLD START | 14
Engine gin, espresso, hazelnut, vanilla

BLOODY MARY | 14
House bloody mary mix

MIMOSA | 13
Fresh orange or blood orange

ESPRESSO MARTINI | 15

Mexican Chocolate: Tequila, cinnamon-cayenne syrup,
espresso, coffee liqueur

Primo: Vodka, extra virgin olive ail, espresso, coffee liqueur

Chin & Tonce
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MALFY GRAPEFRUIT GIN | 16
Grapefruit, rosemary, Mediterranean tonic

BARR HILL GIN | 16
Lemon, thyme, lemon tonic

BOTANIST GIN | 16
Burnt cinnamon, orange, star anise, Indian tonic

Beer

PERONI NASTRO AZZURO | 8
International pale lager, Rome, Italy 5.1%

MENABREA AMBRATA | 8
Vienna lager, Biella, Italy 4.8%

MENABREA LA 150° BIONDA | 8
Blonde lager, Biella, Italy 4.8% (11.2 0z)

VIA EMILIA | 14
Unfiltered dry hoppedlager, Soragna Italy 4.8% (11.20z)

ALMOND 22 BREWERY “PINK” | 15
Pink pepper ltalian IPA, Remartello, Italy 6.5% (11.20z)

SUPER BALADIN “FLOREALE” | 15
Belgian style tripel ale, Piozzo, Italy 8% (11.20z)

TALEA BEER CO. “AL DENTE” | 12
Italian-style pilsner, Brooklyn, NY 5% (160z)

DROWNED LANDS BREWERY “GATHER HOUSE”
Unfiltered wheat beer, Warwick, NY 4.8% (160z)

SLOOP BREWING CO. “JUICE BOMB” | 8
NEIPA, East Fishkill, NY 6.5%

EQUILIBRIUM BREWERY “PHOTON” | 14
American pale ale, Middletown, NY 4.8% (160z)

FROG ALLEY BREWING “HARVEST ALE’ | 10
Pumpkin ale, Schenectady, NY 7% (160z)

HUDSON NORTH CIDER “GINGER CITRUS” | 10
Dry cider, Newburgh, NY 5% (120z)
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SECRET GARDEN | 8
Cherry, yuzu, ginger

PRIMO COLADA | 8
Pineapple, coconut, dragonfruit

FRESH LEMONADE/ ICE TEA | 5

BALADIN ITALIAN SODAS | 7
Italian Cola: Delicious natural cola

Spuma Nera: Chinatto, orange zest, vanilla
Agrumata: Mixed ltalian citrus

Cedrata: Mediterranean lemon + Calabrian citron
Mela Zen: Apple ginger

PROSECCO | MONTELVINI “TULLIA” | TREVISIO | 12
Light bodied | dry, lingering | white peach, green apple, mineral

PROSECCO ROSE | LAMBERTI ROSE | VENETO | 13
Medium bodied | fresh, delicate | citrus, wild strawberry, floral

LAMBRUSCO | CAVICCHIOLI “1928” LAMBRUSCO DOLCE
EMILIA ROMAGNA | 12
Medium bodied | ruby, fruity | violet, blueberry, earth

GRENACHE | ROSE ALL DAY | 2020 FRANCE | 14
LIght bodied | vibrant, crisp | watermelon, strawberry

NEGROAMARO | CASTELLO MONACI “KREOS” | 2021 SALENTO | 15
Medium-full bodied | floral, fruity | cherry, rasberry, fresh strawberries

PINOT GRIGIO | CIRCA | 2021 DELLE VENEZIE | 15
Light bodied | refined | peach, lemon peel, nectarine

SAUVIGNON BLANC | ELENA WALCH | 2022 ALTO ADIGE | 17
Medium Bodied | crisp, intense | green apple, gooseberry, grapefruit

GAVI DI GAVI corTESE +| MASSONE “VIGNETTO MASARA”
2021 PIEDMONTE | 15
Medium bodied | creamy texture | golden apple, green melon, citrus

CHARDONNAY | JJ VINCENT “POUILLY FUISSE” | 2021
BURGUNDY | 16
Medium bodied | Tropical, dry | citrus, butter, apple

CHIANTI saNGiovESE + | MELINI “RISERVA” | 2017 TUSCANY | 14
Medium bodied | fruity, juicy | red cherry, dried mushroom

MONTEPULCIANO | ROSSO RICENO SASSAIOLO | 2020 MARCHE |
Medium - full bodied | bold, structured | black cherry, raspberry, cinnamon

NEBBIOLO | NINO NEGRI QUADRIO | 2019 VALTELLINA SUPERIORE |
Medium bodied | fragrant, bright | strawberry, white pepper, clove

NERO D’AVOLA | TENUTA RAPITALA “ALTO REALE”
2020 SICILY | 15
Medium bodied | concentrated, generous | spicy red fruit + fig

CABERNET SAUVIGNON | BLOCK 9 “CAIDEN’S VINEYARDS”
2020 CALIFORNIA | 16
Full bodied | lively, complex | blackberry, licorice, sweet spice
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