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B O C C O NC I N I  
 

 

BRUSC HETT E  TRI O ~  27  
Funghi & Taleggio, Baccala Mousse, Pomodori e Burrata 

P OLIP O E  P ATATE  ~ 24  
Seared Octopus, Fingerling Potatoes, Oven Dried Plum Tomatoes, 

Parsley, Scallions, Garlic Vinaigrette 
BURRAT A C AP RESE ~22  

Creamy Mozzarella, Seasonal Tomatoes Fresh Basil   
C ARP ACC IO DI  MANZO ~ 22  

Beef Tenderloin, Mushrooms, Arugula & Parmesan  
INVOLT IN I  DI  MELAN ZA NA ~ 1 8  

Eggplant Rollatini filled with Sheep Ricotta and Burrata, baked on 
Tomato Sauce & Fresh Basil 

P OLP ETTE  AL  SUGO ~ 20  
Meatballs in Tomato Sauce 

P ARMIGIANA DI  VERDURE ~ 1 9  
Layers of Zucchini, Eggplant, Tomato Sauce & Smoked Mozzarella  

C ALAMARI  RIP IENI  ALLA TOSC ANA ~ 22  
Spinach and Parmesan Cheese Stuffed Calamari in a Light Tomatoes 

Sauce over Soft Polenta 
 

Consuming Raw or Undercooked Meat May Increase Your Risk or Food-
Borne Illness  

 

F O R M A G G I  A F F E T T A T I  
T A L E G GI O  ~  1 0  

Pasteurized Cow’s Milk 
P A R MI G I A N O  R E G G I A N O ~ 1 0  

Unpasteurized Cow’s Milk  
P E C O R I N O  C R O T O N E S E ~  1 0  

Pasteurized Sheep’s Milk  
G O R G O N Z O L A  D O L C E  ~  1 0  

Pasteurized Cow’s Milk 
A S I A G O  V E C C HI O  ~  1 0  

Pasteurized Extra Aged Cow’s Milk 

M O R T A D E L L A  ~  1 0  
Heat Cured Pork Salami 

P R OS C I U T T O  C R U D O ~  1 0  
Cured Italian Ham 

B R E S A O L A  ~  1 0  
Italian Beef Prosciutto 

S OP R E S S A T A  ~  1 0  
Artisanal Pork Salami  

C A P OC O L L O  ~  1 0  
Air Dried Pork Sausage 

- MEAT & CHEESE PLATE ~36 - 
[ Chef’s Choice] Moradella,Prosciutto&Gorgonzola,Parmigiano 

 

 

 

 

D A L  G I A R D I NO  
 

SP AGHETT I  DI  Z UC C HIN E  ~ 22  
Zucchini Noodles with Pine Nuts, Mint, Pecorino & Bottarga   

INSALATA DI  RAP E  ~ 20  
Red Beets Carpaccio, Grilled Fennel, Red Onions, Oranges, Dill, Black 

Olives, Almonds & Goat Cheese Pannacotta 
INSALATA DI  C ESARE ~ 18  

Kale Caesar Salad 
C ARC IOFINI  IN  INSALATA  ~ 24  

Baby Artichokes, Avocado, Shaved Parmesan, Lemon, EVOO  

P A S TA  
 

GN OC C HI  AL  MODO T UO ~ 2 0/23/ 24  
Choice of Tomato Sauce, Gorgonzola Sauce and Walnuts or Bolognese  

BUC ATINI  ALLA NORMA  ~ 2 5  
Fried Eggplant, Fresh Tomatoes, Basil& Baked Salted Ricotta  

TORTELL ONI  AL  BURRO E  SALVIA  ~ 28  
Homemade Tortelloni with Spinach & Ricotta Filling in Butter Sage 

Sauce 
SP AGHETT IN I  FUN G HI  E  SP EC K ~ 29  

Fresh Spaghettini with Creamy Mushroom Sauce & Smoked Prosciutto 
OREC C HIETTE  BROC C OLI  E  NDUJ A  ~ 27  

Orecchiette with Broccoli Rabe, Spicy Pork Salami, Garlic & EVOO 
RISOTT O A I  FUNGHI  ~ 27  

Risotto with Mushrooms 
P ACC HERI  ALL ’  AMAT RIC IANA ~ 26  

Large Tubes Pasta with Guanciale, Tomato and Onion Sauce & Pecorino 
Romano 

LASAGNA ALL ’  E MIL IANA  ~ 24  
Classic Beef Ragu Lasagna 

 

S E C O ND I  
 

OSS OBUC O ALLA MILANE SE  ~ 40  
Slow Braised Veal Shank Served Over Saffron Risotto 

P ORC HETTA  C ON P ATATE  ~ 2 8  
Slow Roasted Crispy Suckling Pig with Roasted Potatoes 

P OLLO ALL A DIAV OLA ~ 25  
Grilled Half Cornish Hen, Smoked Paprika, Cayenne Pepper with 

Potatoes  
BISTEC C A DI  TONNO A L  SESA MO  ~ 32  

Sesame Crusted Tuna Steak over Asparagus with Crushed Cherry 
Tomatoes 

C OSTINE  DI  BUE  ~ 36  
Braised Beef Short Ribs Served with Spicy Soft Polenta 

SALSICC E  E  C IME DI  RAP A  ~ 24  
Grilled Sweet and Hot Sausages with Broccoli Rabe  

BISTEC C A C ON P ATATE  ~ 36  
8 oz Skirt Steak with Mashed Fingerling Potatoes and Chimichurri 

Sauce 

V E R D U R E  
 

P ATATE  AL  FORN O  ~ 12  
Roasted Potatoes 

ASP ARA GI  ALLA P IASTRA ~ 12  
Seared asparagus  

C AVOLINI  DI  BR UXELLES  ~ 12  
Roasted Brussels Sprouts  
C IME DI  RAP A  ~ 12  
Sauteed Broccoli Rabe 

D O L C E ~  1 4  
T IRAMISU                 P ANNAC OT TA  

TORT INO AL  C IOC C OLATO  
----------------------- ------ ---- 

MOSC AT O DI  AST I    11 /42     

ESP RESSO  4    |  C APP UC CINO   6  
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F R I Z Z A NTE   
 

FURLAN PROSECCO CUVEE BEATRICE DOC – VENETO, ITALY  14/56  
CASTELLAR  CAVA ROSE DEMI-SEC – CATALONIA, SPAIN  13/53  
FRANCIACORTA  “BARONE PIZZINI” BRUT DOCG LOMBARDIA  72  
FRANCIACORTA “CA’DEL BOSCO” EXTRABRUT CUVEE LOMBARDIA  82 
SCACCIADIAVOLI  BRUT CLASSICO NV  – UMBRIA, ITALY  65  
SCACCIADIAVOLI  BRUT ROSE NV  – UMBRIA, ITALY  69 
VOIRIN JUMEL  BLANC DE BLANC BRUT – CHAMPAGNE, FRANCE  94 
VEUVE CLICQUOT  BRUT  – CHAMPAGNE, FRANCE  145  
BILLECART SALMON  ‘09  – CHAMPAGNE, FRANCE  210  
DOM PERIGNON  BRUT ‘12  – CHAMPAGNE, FRANCE  398 
 

 
B I A NC H I  D A  B I CC H IE R E  

 
VERMENTINO  “ARGIOLIS” COSTA MOLINO DOC ’20 - SARDEGNA  14/52 
PIERPAOLO PECORARI  SAUV. BLANC ’20 – VENEZIA GULIA  16/62 
PIERPAOLO PECORARI  CHARD. CRU ’18 – VENEZIA GULIA  18/68 
PINOT GRIGIO  AI GALLI 20 DOC - VENETO 11/44 

TREBBIANO  PODERI DAL NESPOLI IGT ’17  - (ON TAP) 10 
EMILIA-ROMAGNA 
GRECO DI TUFO  ORNETA  DOCG ’19 – CAMPANIA  17/65 
 

 

R O S S I  D A  B I C C H IE R E  
 

 
PINOT NOIR  “I’PRANDI” MARCATO ‘18 IGT – VENETO 14/56  
“PANARETTA” CHIANTI CLASSICO ‘19 DOCG - TOSCANA  15/58  
BARBERA D’ALBA  GIANFRANCO ALESS. ‘20 PIEDMONT  16/62  
EMILIA-ROMAGNA SANGIOVESE  VENETO ’20  (ON TAP)                       10  
ROSSO  “ROMA” POGGIO LE VOLPI ‘19 DOC – LAZIO 18/70 

 
 

 

 
 
 
 

C O C K TA I L S
 

GIARDINO ~19 
Hendricks, Maraschino, Homemade Thyme Syrup, Muddled Cucumber, Lime Juice, 

Fresh Mint 
ROSEMARY OLD FASHION ~19 

Bourbon, Homemade Rosemary Caramel, Bitters, Burnt Rosemary 
CYNAR NEGRONI~19 

Cynar, Malfi Gin, Aperol 
 RAGGIO DI SOLE  ~19 

Passion Fruit Puree, Coconut Rum, Orange Blossom Water  
AMALFI C.  ~19 

Malfi Gin, Italicus, Lemon Juice, Muddled Cucumber, Fresh Blackberries, Lavender  
CILIEGINO ~19 

Cherry Liquor, Jalapeno Infused Tequila, Honey Syrup, Pineapple Juice 
GINGE R C OS MO ~19 

Vodka, Ginger Liquor, Cranberry w/A Squeeze of Lime 
 P.s. Our Sour Mix for Cocktails Contains Raw Egg Whites 

B E E R
 

STELLA ~8 
5.0% ABV LEUVEN, BELGIUM 

Light, Crisp, Clean and Refreshing Belgian Lager 
FORST LAGER ~ 12 

4.8% ABV, ALGUND, ITALY 
Nice Balance Between Hops and Malt, Fragrant Aroma w/Adherent & Persistent 

Head    
MENABREA BIONDA LAGER ~11 

4.8% ABV PIEMONTE, ITALY 
Light Classic Lager, Balance Bitterness & Floral Nose  

BARRIER MONEY IPA ~ 12 
7.3 % ABV OCEANSIDE, NY 

Hazy Dry-Hoped IPA, Citrus Hops, Tropical Fruit notes. 
MONTAUK PALE ALE – WAVE CHASER ~ 12 

6.4 % ABV MONTAUKE, NY 
Unfiltered. Tropical Fruit. Medium Body and Floral 

 
 

 

R O S A TO  
 

COSTA DEI TRABOCCHI ROSATO ’20 – ABRUZZO, ITALY                   12/46 
PIERPAOLO PECORARI ”ROS ALBA”21 – FRIULI , ITALY                        15/58 
BANDOL ROSE “DOM LA SUFRENE” 20 PROVENCE, FRANCE                   18/70 
 

 

B I A NC H I  
 

 
MULLER-THURGAU  GARLIDER ’18 IGT - ALTO ADIGE 55  
GAVI DI GAVI “LA BOLINA” ‘20 DOC – PIEMONTE 59 
MOSCATO D’ASTI  “SURI” VILLA GIADA ‘20 DOCG - PIEMONTE  42 
VERNACCIA DI SAN GIMIGNANO  MASSINO DALDINI ‘19 DOCG  46 
TUSCANY 
PECORINO  CIAVOLICH ‘21 IGT - ABRUZZO  62  
FIANO DI AVELLINO  ORNETA ‘20 DOCG - CAMPAGNA  47  
ETNA BIANCO “OUTIS” BIANCO ’18 DOC - SICILIA 73  
 

R O S S I  
 

 
MONFERRATO ROSSO “BRICCHETTA” LA BOLLINA ’18 DOC   72 
 PIEMONTE (85% Barbera 15% Nebbiolo) 
BAROLO  “GARBLET” 100% NEBBIOLO ’15 DOCG – PIEMONTE  105 
AMARONE FATTORI ”COL  DE BASTIA”’18 DOCG - VENETO 135 
CHIANTI CL. RISERVA  PANZANELLO ’18 DOCG - TOSCANA  69 
BRUNELLO DI MONTALCINO, CAST. ROM. DOCG ’12 TOSCANA  145 
SAN PIO “SUPER TUSCAN” MASTROJANNI’17 – TOSCANA                            92 
BOLGHERI SUPERIORE “RENZO”  PEITRANOVA ’13 DOC - TOSCANA 107  
IL CARBONAIONE POGGIO SCALETTE ’14 IGT – TOSCANA  125 
SAGRANTINO MONTEFALCO “SCACCIADIAVOLI”  ’15 DOCG – UMBRIA             89 
“GRAVELLO”  GAGLIOPPO/CABSAUV IGT LIBRANDI ’17 - CALABRIA 78 
CANTINE DUE PALME” PRIMITIVO DI MANDURIA” DOP‘18 PUGLIA 54  
GULFI NEROJBLEO “NERO D’AVOLA” IGT ‘19 – SICILIA  60  
NERO D’AVOLA  DON ANTONIO ’17 DOC RISERVA - SICILIA  94  
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