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SaladsSalads
PastasPastas

EntreesEntrees

AppetizersAppetizers
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s
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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 + horseradish relish

M A R I N AT E D  S H R I M P  C O C K TA I L   |   2 6
Fennel-garlic-chili marinade, lemon aioli, 
Calabrian chili cocktail

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

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

G O L D E N  B E E T  +  A P P L E   |   1 7
Baby kale, goat cheese, toasted pine nuts, lemon-honey vinaigrette

G R I L L E D  A R T I C H O K E  +  A R U G U L A   |   1 7
Marinated feta, chickpeas, lemon dressing, candied hazelnuts

TO M ATO  TAG L I AT E L L E   |   2 1
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 O U S E  R AV I O L I  |   2 8
Confit chicken, broccoli rabe pesto, pistachios

B U C AT I N I  B E L LO   |   3 2
Clams, prosciutto, tomato, garlic butter, lemon-herb breadcrumbs

LO BST E R  S PAG H E T T I N I   |   3 9
Lobster, 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

P O R K  R AG U  ST R O Z Z A P R E T I   |   2 9
Milk braised pork ragu, fennel pollen, rosemary, parmesan

B R A I S E D  L A M B  R O U L A D E  |   4 2
Olive + sundried tomato pesto, tuscan white bean salad, whipped feta, pinenuts

P R I M O  ST U FATO   |   4 9
Lobster, bay scallops, shrimp, sweet Italian sausage, cream, garlic-parm focaccia

B R I C K  C H I C K E N   |   3 2
Broccoli rabe, golden raisin-caper agrodolce, parmesan polenta

N Y  ST R I P  ST E A K   |   4 9
Garlic parmesan steak fries, arugula, pickle mushroom salad 
Add lobster newburg sauce +$8

G R I L L E D  SA L M O N   |   3 4
Lobster newburg sauce, Tuscan kale, roasted potatoes

G R I L L E D  A S PA R AG U S |  1 2
Squid ink, grana padano 

B R O C C O L I  R A B E   |   1 0
Roasted garlic, ginger, chili, lemon

C H A R R E D  Z U C C H I N I   |   1 1
Garlic butter, gremolata bread crumb

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

A N T I PA STO   |   2 3
Chefs selection of cured meats + cheeses, truffle honey, crostini

B U R R ATA  +  E G G P L A N T   |   1 9
Grilled marinated eggplant, crispy nduja, balsamic

BA K E D  C L A M S   |   2 3
Roasted littlenecks, garlic-herb butter, breadcrumbs

WAG Y U  B E E F  C A R PAC C I O   |   2 5
Shaved parmsean, anchovy aioli, capers, sicilian olive oil

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

M A R K E T  A R A N C I N I   |   1 5
Cauliflower cacio e pepe, creamy cauliflower puree, lemon, black pepper

G R I L L E D  O C TO P U S   |   2 6
Crispy potatoes, olive + chickpea salad, garlic cream

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, Parmigiano Reggiano, basil

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

F O L LOW  U S  @ P R I M OWAT E R F R O N T 
G U E ST  W I F I  PA SSWO R D :  W E LC O M E 1

N OT  S U R E  W H AT  TO  O R D E R?  W E ’ V E  G OT  YO U 
C OV E R E D  W I T H  O U R  P E R S O N A L I Z E D  4  C O U R S E 

TA ST I N G  M E N U .  S O  S I T  BAC K ,  R E L A X  +  L E T  U S  G I V E 
YO U  T H E  P R I M O  E X P E R I E N C E ! 

 
W E D N E S DAYS  +  T H U R S DAYS  O N LY

C H E F S  M E R C Y  TA ST I N G  M E N U  |  $ 6 9
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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   |   1 8
Cucumber-mint salsa verde,  burnt orange, yuzu, pine nuts

B L U E F I N  T U N A   |   1 9�
Confit tomato, ponzu, puffed wild rice

C R U D O  T R I O   |   4 9�
Platter of all three crudos



S E C R E T  G A R D E N   |   8
Cherry, yuzu, ginger

P R I M O  C O L A DA   |   8
Pineapple, coconut, dragonfruit

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

BA L A D I N  I TA L I A N  C R A F T  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

Ginger: Ginger & orange

Zero ProofZero Proof

Wines by the GlassWines by the Glass
S PA R K L I N G

P R OS E C C O  |  M O N T E LV I N I  “ T U L L I A”  |  T R E V I S I O   |   1 2 
Light bodied l dry, lingering l white peach, green apple, mineral

L A M B R U S C O  |  C AV I C C H I O L I  “ 1 9 2 8 ”  L A M B R U S C O  D O L C E 
E M I L I A  R O M AG N A   |  1 2 
Medium bodied l ruby, fruity l violet, blueberry, earth

 
R O S E

G R E N AC H E  |  R OS E  A L L  DAY  |  2 0 2 0  F R A N C E   |   1 4
Light bodied l vibrant, crisp l watermelon, strawberry

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 5  
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 5
Light bodied | refined | peach, lemon peel, nectarine

SAU V I G N O N  B L A N C  |  E L E N A  WA LC H  |  2 0 2 2  A LTO  A D I G E   |   1 7
Medium Bodied | crisp, intense l green apple, gooseberry, 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 5
Medium bodied | creamy texture l golden apple, green melon, citrus 

C H A R D O N N AY  |  JJ  V I N C E N T  “ P O U I L LY  F U I SS E ”  |  2 0 2 1 
B U R G U N DY  |   1 6
Medium bodied  | tropical, dry | Citrus, butter, apple

 
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 4
Medium bodied | fruity, juicy | red cherry, dried mushroom 

M O N T E P U LC I A N O  |  R OSS O  R I C E N O  SA SSA I O LO  |  2 0 2 0  M A R C H E   |   1 6 
Medium - full bodied | bold, structured | black cherry, raspberry, cinnamon

N E B B I O LO  |  N I N O  N E G R I  Q UA D R I O  |  2 0 1 9  VA LT E L L I N A  S U P E R I O R E  |   1 5 	
Medium bodied | fragrant, bright | strawberry, white pepper, clove 

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 5
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  9  “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 6 
Full bodied | lively, complex | blackberry, licorice, sweet spice 

Espresso MartiniEspresso Martini
P R I M O  |   1 5
Vodka, extra virgin olive oil, espresso, coffee liqueur, simple 
syrup

 
M E X I C A N  C H O C O L AT E   |   1 5
Tequila, cinnamon-cayenne syrup, espresso, coffee liqueur

C O C O N U T  C A R A M E L   |   1 5
Coconut rum, caramel, espresso, coffee liqueur 

CocktailsCocktails
I TA L I A N  7 5  |   1 5
Vodka, elderflower, lemon, dragon fruit, prosecco

M O U N T  E T N A  F U M OSA   |    15
Spicy tequila, mezcal, strawberry, maple, lime, ginger beer

S M O K E D  C H E R RY  O L D  FAS H I O N E D   |   1 5
Bourbon, smoked cherry, vanilla

H OT  +  D I R T Y  M A R T I N I   |   1 6
Vodka or gin, spicy olive-cherry pepper brine

ST R A P P E D  U P  |   1 6
Spiced rum, Black Strap rum, spicy maple, lime

M A L F Y  S P R I T Z   |    16
Malfy gin, elderflower, strawberry, lemon, prosecco

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 6
Rum or cognac, coconut, pineapple, vanilla, lime

H A RV E ST  C I D E R  SA N G R I A   |   1 4
Seasonal sangria, fresh fruit

Gin & TonicGin & Tonic
M A L F Y  G R A P E F R U I T  G I N   |   1 6
Grapefruit, rosemary, Mediterranean tonic

BA R R  H I L L  G I N   |   1 6
Lemon, thyme, lemon tonic

B OTA N I ST  G I N   |   1 6
Burnt cinnamon, orange, star anise, Indian tonic

I TA L I A N

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% 

V I A  E M I L I A   |   1 4
Unfiltered dry hoppedlager, Soragna Italy 4.8% (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) 

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) 

N E W  Y O R K  S TAT E

TA L E A  B E E R  C O .  “A L  D E N T E ”   |   1 2
Italian-style pilsner, Brooklyn, NY 5% (16oz) 

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

S LO O P  B R E W I N G  C O .  “J U I C E  B O M B”  |  8
NEIPA, East Fishkill, NY 6.5%

E Q U I L I B R I U M  B R E W E RY  “ P H OTO N ”   |   1 4
American pale ale, Middletown, NY 4.8% (16oz) 

H U DS O N  N O R T H  C I D E R  “ G I N G E R  C I T R U S”   |   1 0
Dry fall cider, Newburgh, NY 5% (12oz) 

BeerBeer


