
Primi
Pappa al Pomodoro Caprese Salad Ravioli 'Three Ways'
tomato bread soup, heirloom tomatoes, basil, creamed spinach, yolk,
fresh basil, ricotta fresh buratta mushroom ragù
$9 $14 $10

Caesar Salad Steak Tartare * Brick-Oven Scallops
crisp romaine, parmesan, seasoned mayo, spinach, tomato-basil bacon,
tuscan croutons truffle chips parsley herb butter
$9 $16 $12

Boston Bibb Salad Lamb Porterhouse * Calamari
shaved red onion, shower of crispy seared, aged balsamic, semolina crusted,
maytag blue cheese, herbed butter cannellini beans,
walnut vinaigrette $16 lemon black pepper aioli
$9 $14

Antipasto Della Casa 
$5 each selection

Salumi Vegetale Formaggio
Prosciutto Spicy Chickpeas Sharp Provolone
Mortadella Roasted Peppers Fresh Mozzarella
Capicola Roasted Beets Farmhouse Cheddar
SalamiSalami ArtichokesArtichokes Pecorino RomanoPecorino Romano
Soppressata Roasted Tomatoes Goat

Marinated Olives

Chef's Antipasto Family-Style Antipasto 
serves 2-4 serves 6-8

$20 $40

each antipasto combination will feature the following items:
mustard, jelly, spiced nuts

Contorni
$7 each

Risotto with Fresh Peas  Chef's Tasting 
Garlicky Spinach Daily Chef Select Creation
Potato Purée

4-Course  $50
Broccolini

with Wine Pairings $85Tuscan Kale

Parmesan PolentaParmesan Polenta
Rosemary Fried Potatoes

* These items can be cooked to order or may contain raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may

increase the risk of food borne illness.

 These items may contain nut or peanut products.
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Secondi
Pasta

Handcrafted Gnocchi
oven baked, sausage ragù, fresh mozzarella
$22

Spaghetti Polpettine 'Brooklyn' Style
handcrafted meatballs, roasted tomato sauce,
basil, parmigiano-reggiano
$19

Torchio
prosciutto, asparagus, shaved artichoke,
butter lettuce, fresh ricotta
$22

Fettuccini Carbonara
guanciale, fried yolk, peas
$22

Strozzapreti 
spinach, lemon zest, toasted almonds, buratta
$22

Tortelli of Goat Cheese 
roasted fennel, arugula, pignoli nuts, citrus herbed butter
$20

PescePesce
Swordfish *
tomato fennel agrodolce, pea risotto
$32

Charcoal-Roasted Prawns
olive puttanesca, lemon chive polenta
$34

Mediterranean Tuna *
egg, arugula, tomatoes, haricot verts, capers, 
olives, baby potatoes
$34

Branzino Acqua Pazza
parsley, carrot and shallot salad, garlicky spinach
$36

Crispy Skin Salmon *
oyster mushrooms, parmesan polenta
$30

Carne
Osso Bucco
warm farro salad
$42

Spit-Roasted Chicken
tuscan kale, rosemary fried potatoes, lemon, olive oil drizzle
$26

Rack of Lamb *
gnocco fritto, honey-glazed carrot, pea purée, mint salad
$35

Pork Chop & Cheek *
sweet potato fries, smoked sea salt, truffle honey
$32

Tagliata Di Manzo * 
chef's selection of hand cut prime aged steaks, 
grilled forest mushrooms, broccolini,
rosemary fried potatoes, tuscan demi
~ market ~
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Arthur Avenue
roasted tomatoes, garlic, olive oil,

mozzarella, parmesan

$9

Bronx Bomber
roasted tomatoes, mozzarella,

thinly sliced pepperoni

$11

 SIGNATURE FLATBREADS

$12

Grilled Margherita

$12

Bianco

Provençal
ratatouille, brie

fontina, sausage

$11

broccoli rabe, roasted garlic, 

Tuscan
fontina, gorgonzola, prosciutto,

rosemary-fig jam

fire-roasted tomatoes, fresh basil,

mozzarella

$10

 'Never trust a round pizza'

                                       -Todd English
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