
small 
plates

 $10
lunch

| 8 | 
mixed olives
marinated alphonso, 

gaeta,castelvetrano and 
lucques

| 11 | 
shishito peppers
blistered Shishito peppers 

with Maldon salt and 
lemon wedge

| 17 | 
Burrata + Figs

imported burrata, roasted figs, 
black fig jam

| 11 |
ARANCINI

Risotto squid ink riceballs with 
green peas, mozzarella, Parmi-
giano, beer batter, hot sauce

| 13-17 | 
FRIARIELLI

broccoli rabe sautéed 
in olive oil and garlic topped 

with Pecorino Romano 
{add sweet or spicy sausage}

| 14 | 
EGGPLANT 

PARMIGIANA
eggplant, San Marzano 

tomato sauce, basil, Pecorino 
Romano, imported 

mozzarella di bufala

| 15 | 
mary’s MEATBALLS 
Mary Brunetti’s all beef meat-
balls in a San Marzano tomato 

ragu, fresh sheep’s 
milk ricotta, basil

• SALAD  •
artichoke

arugula, artichokes, 
black olives, shaved 

Pecorino Romano, 
lemon vinaigrette

GARDEN SALAD
organic mixed greens, 

heirloom cherry tomatoes, 
red onions, olives, croutons, 
chickpeas, balsamic glaze 

• PIZZA  •
MARGHERITA

San Marzano tomato sauce, 
house-made mozzarella, basil

SOPPRESSATA
spicy soppressata, 

San Marzano tomato sauce, 
house-made mozzarella, basil

MARINARA
San Marzano tomato sauce, 
fresh garlic, basil, oregano

• PANINO  •
MEATBALL 

SANDWHICH 
Mary Brunetti’s all-beef 
meatballs, ricotta, basil, 

Pecorino Romano

POLLO PESTO 
pine nuts, pesto, sun-dried 
tomatoes, chicken breast, 
house-made mozzarella

mEATBALL 
SLIDERS

Mary Brunetti’s all-beef 
meatballs, goat cheese,

Brunetti hot sauce, house-
made brioche bun

SALAD
| add 5 | grilled chicken

 | 14 | 
SPINACh

baby spinach, gorgonzola, 
apple, bacon, heirloom cherry 

tomato, red onions, 
balsamic glaze

| 15 | 
kale

farro, organic kale, chickpeas, 
red cabbage, almonds, 

dried blueberries, roasted wal-
nut oil, ricotta salata

| 14-19 | 
Caesar salad

romaine, charred radicchio,
dried blueberry, rosemary 
croutons, cured egg yolk, 

caesar dressing
{add grilled chicken}

| 18 | 
MARGHERITA PIU’

San Marzano tomato 
sauce, imported 

mozzarella di bufala, 
cherry tomatoes, basil

| 21 | 
VONGOLE

{our signature pizza}
fresh shucked, chopped 

Long Island clams, garlic-herb 
butter sauce, fresh parsley

| 19 | 
MEATBALL pizza

 all-beef meatballs, 
house-made mozzarella, 

ricotta cheese, basil, 
San Marzano tomato sauce, 

Parmigiano

| 21 | 
CARBONARA

egg yolk, ground black 
pepper, pancetta, 

Parmigiano Reggiano, 
fresh parsley

| 18 | 
SAN GENNARO
sweet Italian sausage, 
caramelized onions,

roasted red and yellow 
peppers, ricotta cheese, 

San Marzano tomato sauce 

| 18 | 
SPEZIE

roasted broccoli rabe, 
spicy Italian sausage, 

house-made burrata cheese, 
jalapeños, Brunetti’s hot sauce

| 19-23 | 
QUATTRO FORMAGGI

gorgonzola, fontina, ricotta, 
house-made burrata cheese, 

roasted garlic, rosemary 
{add prosciutto}

| 22 | 
tea’s

house-made burrata, 
gorgonzola, truffle oil, 

cherry tomatoes, 
prosciutto, arugula

| 19 | 
FUNGHI e CIPOLLE 

roasted shiitake mushrooms, 
caramelized onions, 

imported goat cheese, 
honey truffle oil, thyme

| 19 | 
CAVOLINI Di 
BRUXELLES 

fresh roasted baby Brussels 
sprouts, crispy pancetta, 
house-made mozzarella, 

San Marzano tomato sauce, 
Pecorino Romano 

PIZZA
| ADD 4 | meats, cheeses, anchovies, truffle oil

| ADD 4 | gluTen-free or whole wheat DOUGH   | ADD 2 | veggies
specials

Fine Wine 
saves the day

happy hour
weekdays, 4 to 7 pm

$6 - $12 / glass

| 14 | 
PORKY PIG SANDWICH

Pork loin, pancetta, preserved watermelon radish, brocoli rabe, 
fresh apples, pork glaze

| 13 | 
Tuna salad sandwich 

italian preserved tuna, onions, black olives, capers, tomato, 
arugula, lemon-thyme  emulsion, whole wheat breaD

| 14 | 
fried calamari 

beer batter, pickled serrano, pistacchio-basil salt, 
marinara sauce

PIZZA
| 23 | 

leave the gun, take the baloney
pistacchio mascarpone, nutmeg, mortadella, pickled mustard 

seeds, dijon mustard, micro greens
| 24 | 

‘and do ya want artichoke?
San Marzano tomato sauce, fire grilled artichoke, ‘nduja, 

house-made mozzarella, gorgonzola


