
ADD - ONS

2Arugula | Garlic Confit | Roasted Onions       .  .  .

3Pepperoni | Mortadella | Sausage       .  .  .  .  .  .  .

4Speck | Nduja | Mushroom       .  .  .  .  .  .  .  .  .  .  .

5Castelvetrano Olive Tapenade    .  .  .  .  .  .  .  .  .  .

4Tomato “Purgatory”     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  

5Whipped Feta with Ricotta, Aleppo Pepper     .  .  

CRUST DIPPERS

LITTLE GEM CAESAR radishes, breadcrumbs, grana padano     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15

INSALATE & ANTIPASTI

GRILLED OCTOPUS herbed fava & flageolet beans     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  26

ARUGULA SALAD pistachio, avocado, shaved parmigiano, prosecco vinaigrette    .  .  .  .  .  .  .  .  .  16

POLPETTE housemade veal & pork meatballs, grilled bread    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19

HOUSE CURED CASTELVETRANO OLIVES citrus zest, peperoncino    .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

BURRATA & TOMATO basil, olive oil, grilled bread    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  19

WOOD-FIRED PIZZA

MARGHERITA crushed tomato, “jersey artisan” scamorza & fresh mozzarella, basil,    .  .  .  .  .  .  .  .

.

19

mozzarella, grana, fontal, gorgonzola, caramelized onions     .  .  .  .  .  .  .QUATTRO FORMAGGI 21

MORTADELLA pickled fresnos, fior di latte, grana padano, pistachio    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23

crushed tomato, fresh mozzarella, grana     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .SPECK & ARUGULA 22

‘’jersey artisan” fresh mozzarella, diced pancetta                  .  .  .  .  .  .  .  .  .  SPICY VODKA PIZZA 24

spreadable spicy sausage, crushed tomato, roasted red onions, garlic, basil NDUJA & BURRATA 24

seasonal mushroom blend, caciocavallo, mozzarella, pickled shallots, thyme     .  .  .  .  .MUSHROOM 23

23roasted cherry tomatoes, mozzarella, fontal, basil pesto     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .SAUSAGE

BURRATA & POMODORO 24 garlic confit, cherry tomatoes,  basil, oregano     .  .  .  .  .  .  .  .  .  .  .  .

.

mozzarella, fontal, pepperoni, hot honey, whipped ricotta, lemon zest     .CACIO E PEPPERONI 25

DESSERT

14DARK CHOCOLATE MOUSSE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

TIRAMISU .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13

Please inform your server of any food allergies or dietary restrictions.

HOUSEMADE PASTA

19CHIVE-SPAGHETTI AGLIO E OLIO calabrian peperoncino, garlic, olive oil, pecorino romano 

spiced braised leg of lamb, tomato, parmigiano     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .PAPPARDELLE 24

mild italian sausage, rapini pesto, pangrattato, grana padanoRADIATORE CON SALSICCIA 23

BUCATINI ALL’AMATRICIANA san marzano tomato, guanciale, onion, peperoncino  .  . 21

RIGATONI BOLOGNESE veal & pork ragu, parmigiano reggiano     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  23

stracciatella di burrata     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .SPICY RIGATONI VODKA 25

(Gluten-free pasta available upon request)

APERITIVI

- 16 -

NEGRONI SBAGLIATO

campari, vermouth rosso,
organic prosecco

PURPLE RAIN

lambrusco secco, gin,
fresh lemon, syrup

SOLERNO SIDECAR

whiskey, solerno blood
orange, citrus, bitters

EVENING VESPERS

lillet blanc, st. germain,
vodka, orange twist 



Please inform your server of any food allergies or dietary restrictions.

VINO BIANCO

14/49Pinot Grigio, “Claris” DOC, Terregaie    .  .  .  
Colli Euganei, Veneto, Italy 2024

13/44Pecorino Terre di Chieti DOP. Tullum     .  .  .  
Abruzzo, Italy 2025

14/49Chardonnay, Chamisal     .  .  .  .  .  .  .  .  .  .  . 
Central Coast, California 2024

15/54Verdicchio di Metallica, Bisci    .  .  .  .  .  .  .  ,
Marche, Italy 2024

15/54

59Gavi di Gavi, Broglia     .  .  .  .  .  .  .  .  .  .  .  .  .  .
Piemonte, Italy 2024

57Muller-Thurgau, Kofererhof, Valle Isarco  .  .  .  .  
Kamptal, Austria 2024

57Pinot Bianco, Kellerei Bozan    .  .  .  .  .  .  .  .  .  .
Bolzano, Alto Adige, Italy 2025

56Ischia Bianco DOC, Casa D’Ambra .  .  .  .  .  .  .  .  
Ischia, Campania 2024

62Greco di Tufo, Alexandros, Colli Lapio.  .  .  .  .  .  
Campania, Italy 2023

SPARKLING & SKIN CONTACT

14/49Prosecco DOC, Terre di Marca     .  .  .  .  .  .  .  
Veneto, Italy NV

15/52Lambrusco Reggiano Secco, La Favorita     .  .  
Emilia-Romana, Italy NV

14/49Ramato (Orange),P. Grigio, Di Lenardo     .  .  
Friuli-Venezzia-Giulia, Italy 2023

BIRRA

9Peroni, Lager     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  
Italy, 5.1%

9Founders, All Day IPA     .  .  .  .  .  .  .  .  .  .  .  .  .  
Grand Rapids, Michigan, 4.7%

8Great Lakes, Dortmunder Gold Lager.  .  .  .  .  .  .  
Cleveland,  5.8%

13Delirium Tremens     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    
Belgium, 8.5%

9Radeburger Pilsner    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  
Germany, 4.8%

Sauvignon Blanc, Satellite by Spy Valley     .  
Marlborough, New Zealand 2025

SPIRIT-FREE

9Phony Negroni     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  
St. Agrestis, Brooklyn, NY

9Rosemary Collins     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  
Rosemary-infused honey, Limeade, Seltzer

8Harbor Man, Beach Plum Ginger Beer     .  .  .  .  .  
New York

VINO ROSSO

14/49Montepulciano d’Abruzzo, Feudo Antico     .  
Abruzzo, Italy 2024

16/57Chianti Montespertoli DOCG, Sonnino  .  .  .  .  
Toscana, Italy 2023

15/54Primitivo, Masseria Li Velli     .  .  .  .  .  .  .  .    
Puglia, Italy 2024

14/49

14/49Sangiovese, Il Ruspo, Barbi     .  .  .  .  .  .  .  .  
Umbria, Italy 2023

15/54Pinot Noir, Ryder Estate  .  .  .  .  .  .  .  
Central Coast, CA  2024

59Dolcetto d’Alba, Cordero di Montezemolo     .  .  
Piemonte, Italy 2023

69Vino Nobile, Tenuta di Gracciano della Seta     .  
Toscana, Italy 2022

62Cabernet Sauvignon, ‘Massal 1945’ Cloz de Luz
Rapel Valley, Chile 2022

63Lagrein, Larcherhof     .  .  .  .  .  .  .  .  .  .  .  .  .  . 
Trentino-Alto Adige, Italy 2020

82Gigondas, Domaine du Caryon .  .  .  .  .  .  .  .  .  .  
Rhone Valley, France 2022

99Brunello di Montalcino, Villa Elena     .  .  .  .  .  .  
Toscana, Italy 2020

69Langhe Nebbiolo, Sottimano       .  .  .  .  .  .  .  .  
Piemonte, Italy 2024

97Barolo DOCG, Albe, G.D. Vajra     .  .  .  .  .  .  .  .  
Piemonte, Italy 2022

86Sagrantino di Montefalco, Antonelli     .  .  .  .  .  
Umbria, Italy 2019

58Bordeaux, Cab-Merlot, Chateau Briot .  .  .  .  .  .  
Bordeaux, France 2022

99Barbaresco “Asili” Ca’ del Baio .  .  .  .  .  .  .  .  .  .  
Piemonte, Italy 2022

Malbec, Zolo     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  
Mendoza, Argentina 2024

Rose Coteaux d’Aix-En-Provence, Sabine  .  .  
Bieler Pere Et Fils, Provence, France 2025

15/52


	INSALATE & ANTIPASTI
	LITTLE GEM CAESAR
	radishes, breadcrumbs, grana padano     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

	ARUGULA SALAD
	pistachio, avocado, shaved parmigiano, prosecco vinaigrette    .  .  .  .  .  .  .  .  .

	POLPETTE
	housemade veal & pork meatballs, grilled bread    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

	HOUSE CURED CASTELVETRANO OLIVES
	citrus zest, peperoncino    .  .  .  .  .  .  .  .  .  .  .  .  .  .

	BURRATA & TOMATO
	basil, olive oil, grilled bread    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

	GRILLED OCTOPUS
	herbed fava & flageolet beans     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .


	WOOD-FIRED PIZZA
	crushed tomato, “jersey artisan” scamorza & fresh mozzarella, basil,    .  .  .  .  .  .  .  .  .
	mozzarella, grana, fontal, gorgonzola, caramelized onions     .  .  .  .  .  .  .
	MARGHERITA
	QUATTRO FORMAGGI
	MORTADELLA
	pickled fresnos, fior di latte, grana padano, pistachio    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

	SPECK & ARUGULA
	crushed tomato, fresh mozzarella, grana     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
	garlic confit, cherry tomatoes,  basil, oregano     .  .  .  .  .  .  .  .  .  .  .  .  .

	BURRATA & POMODORO
	roasted cherry tomatoes, mozzarella, fontal, basil pesto     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

	SAUSAGE
	CACIO E PEPPERONI
	mozzarella, fontal, pepperoni, hot honey, whipped ricotta, lemon zest     .

	MUSHROOM
	seasonal mushroom blend, caciocavallo, mozzarella, pickled shallots, thyme     .  .  .  .  .

	NDUJA & BURRATA
	spreadable spicy sausage, crushed tomato, roasted red onions, garlic, basil

	SPICY VODKA PIZZA
	‘’jersey artisan” fresh mozzarella, diced pancetta                  .  .  .  .  .  .  .  .  .

	ADD - ONS
	Arugula | Garlic Confit | Roasted Onions       .  .  .
	Pepperoni | Mortadella | Sausage       .  .  .  .  .  .  .
	Speck | Nduja | Mushroom       .  .  .  .  .  .  .  .  .  .  .

	CRUST DIPPERS
	Castelvetrano Olive Tapenade    .  .  .  .  .  .  .  .  .  .
	Tomato “Purgatory”     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
	Whipped Feta with Ricotta, Aleppo Pepper     .  .


	HOUSEMADE PASTA
	CHIVE-SPAGHETTI AGLIO E OLIO
	calabrian peperoncino, garlic, olive oil, pecorino romano

	RIGATONI BOLOGNESE
	veal & pork ragu, parmigiano reggiano     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

	BUCATINI ALL’AMATRICIANA
	san marzano tomato, guanciale, onion, peperoncino  .  .

	PAPPARDELLE
	spiced braised leg of lamb, tomato, parmigiano     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

	RADIATORE CON SALSICCIA
	mild italian sausage, rapini pesto, pangrattato, grana padano

	SPICY RIGATONI VODKA
	stracciatella di burrata     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .


	DESSERT
	DARK CHOCOLATE MOUSSE
	TIRAMISU

	APERITIVI - 16 -
	NEGRONI SBAGLIATO
	campari, vermouth rosso, organic prosecco

	SOLERNO SIDECAR
	whiskey, solerno blood orange, citrus, bitters

	EVENING VESPERS
	lillet blanc, st. germain, vodka, orange twist

	PURPLE RAIN
	lambrusco secco, gin, fresh lemon, syrup


	VINO BIANCO
	Pinot Grigio, “Claris” DOC, Terregaie    .  .  .   Colli Euganei, Veneto, Italy 2024
	14/49
	Pecorino Terre di Chieti DOP. Tullum     .  .  .   Abruzzo, Italy 2025
	13/44
	Chardonnay, Chamisal     .  .  .  .  .  .  .  .  .  .  .  Central Coast, California 2024
	14/49
	Sauvignon Blanc, Satellite by Spy Valley     .   Marlborough, New Zealand 2025
	15/54
	Verdicchio di Metallica, Bisci    .  .  .  .  .  .  .  , Marche, Italy 2024
	15/54
	Gavi di Gavi, Broglia     .  .  .  .  .  .  .  .  .  .  .  .  .  . Piemonte, Italy 2024
	Muller-Thurgau, Kofererhof, Valle Isarco  .  .  .  .   Kamptal, Austria 2024
	Ischia Bianco DOC, Casa D’Ambra .  .  .  .  .  .  .  .   Ischia, Campania 2024
	Pinot Bianco, Kellerei Bozan    .  .  .  .  .  .  .  .  .  . Bolzano, Alto Adige, Italy 2025
	Greco di Tufo, Alexandros, Colli Lapio.  .  .  .  .  .   Campania, Italy 2023

	SPARKLING & SKIN CONTACT
	Prosecco DOC, Terre di Marca     .  .  .  .  .  .  .   Veneto, Italy NV
	14/49
	Lambrusco Reggiano Secco, La Favorita     .  .   Emilia-Romana, Italy NV
	15/52
	Ramato (Orange),P. Grigio, Di Lenardo     .  .   Friuli-Venezzia-Giulia, Italy 2023
	14/49
	Rose Coteaux d’Aix-En-Provence, Sabine  .  .   Bieler Pere Et Fils, Provence, France 2025
	15/52

	BIRRA
	Peroni, Lager     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   Italy, 5.1%
	Founders, All Day IPA     .  .  .  .  .  .  .  .  .  .  .  .  .   Grand Rapids, Michigan, 4.7%
	Great Lakes, Dortmunder Gold Lager.  .  .  .  .  .  .   Cleveland,  5.8%
	Delirium Tremens     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .     Belgium, 8.5%
	Radeburger Pilsner    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   Germany, 4.8%

	VINO ROSSO
	Montepulciano d’Abruzzo, Feudo Antico     .   Abruzzo, Italy 2024
	14/49
	Chianti Montespertoli DOCG, Sonnino  .  .  .  .   Toscana, Italy 2023
	16/57
	Primitivo, Masseria Li Velli     .  .  .  .  .  .  .  .     Puglia, Italy 2024
	15/54
	Sangiovese, Il Ruspo, Barbi     .  .  .  .  .  .  .  .   Umbria, Italy 2023
	14/49
	Malbec, Zolo     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   Mendoza, Argentina 2024
	14/49
	Pinot Noir, Ryder Estate  .  .  .  .  .  .  .   Central Coast, CA  2024
	15/54
	Dolcetto d’Alba, Cordero di Montezemolo     .  .   Piemonte, Italy 2023
	Cabernet Sauvignon, ‘Massal 1945’ Cloz de Luz Rapel Valley, Chile 2022
	Vino Nobile, Tenuta di Gracciano della Seta     .   Toscana, Italy 2022
	Lagrein, Larcherhof     .  .  .  .  .  .  .  .  .  .  .  .  .  .  Trentino-Alto Adige, Italy 2020
	Brunello di Montalcino, Villa Elena     .  .  .  .  .  .   Toscana, Italy 2020
	Gigondas, Domaine du Caryon .  .  .  .  .  .  .  .  .  .   Rhone Valley, France 2022
	Langhe Nebbiolo, Sottimano       .  .  .  .  .  .  .  .   Piemonte, Italy 2024
	Barolo DOCG, Albe, G.D. Vajra     .  .  .  .  .  .  .  .   Piemonte, Italy 2022
	Bordeaux, Cab-Merlot, Chateau Briot .  .  .  .  .  .   Bordeaux, France 2022
	Sagrantino di Montefalco, Antonelli     .  .  .  .  .   Umbria, Italy 2019
	Barbaresco “Asili” Ca’ del Baio .  .  .  .  .  .  .  .  .  .   Piemonte, Italy 2022

	SPIRIT-FREE
	Phony Negroni     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   St. Agrestis, Brooklyn, NY
	Harbor Man, Beach Plum Ginger Beer     .  .  .  .  .   New York


