
ANTIPASTI 

BRUSCHETTA DAL MERCATO 
DAILY MARKET BRUSCHETTA 

SCREPELLE M’BUSSE 
ABRUZZESE ROLLED CREPES,  

CHICKEN BRODO, PARMIGIANO 

POLPETTINE 
VEAL AND BEEF MEATBALLS, SAN MARZANO TOMATOES, PARMIGIANO 

PIATTI 

BUCATINI CACIO E PEPE 
PECORINO ROMANO, BLACK PEPPERCORN 

RAVIOLI DI ZUCCA 
HOUSEMADE BUTTERNUT SQUASH RAVIOLI, 

SAGE BROWN BUTTER, PARMIGIANO, BALSAMIC GLAZE 

PANINO CON LA PORCHETTA 
 CIABATTA BREAD STUFFED WITH CRISPY ROMAN STYLE  

ROLLED ROASTED PORK BELLY AND PORK LOIN 

SALMONE 
SEARED SALMON, FARRO, SPINACH, 

CHERRY TOMATO, GARLIC, CHARRED LEMON 

DOLCI  

TORTA DI FORMAGGIO 
MAPLE CHEESECAKE, WHIPPED CREAM, MAPLE SUGAR 

COINTREAU BREAD PUDDING 
PAIN AU CHOCOLAT SOAKED IN COINTREAU CREAM, 

VANILLA ICE CREAM, COINTREAU SAUCE 

GELATI E SORBETTI DEL GIORNO 
SCOOP OF TWO FEATURED ICE CREAM AND SORBET 
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N Y C  W I N T E R  R E S T A U R A N T  W E E K  
L U N C H  M E N U  

Please select one item from each course 



N Y C  W I N T E R  R E S T A U R A N T  W E E K  
D I N N E R  M E N U  

Please select one item from each course 

ANTIPASTI 
BRUSCHETTA DEL MERCATO  

DAILY MARKET BRUSCHETTA  

POLPETTINE 
HOUSEMADE MEATBALLS, SAN MARZANO, PARMIGIANO 

SALUMI E FORMAGGI 
CHEF’S SELECTION OF ONE SALUMI AND ONE FORMAGGI 

PIATTI 
BUCATINI ALL’ AMATRICIANA 

BUCATINI PASTA, GUANCIALE, ONIONS, SAN MARZANO TOMATOES, PECORINO 

RAVIOLI DI ZUCCA 
HOUSEMADE BUTTERNUT SQUASH RAVIOLI, 

SAGE BROWN BUTTER, PARMIGIANO, BALSAMIC GLAZE 

BRANZINO 
MEDITERRANEAN SEA BASS, ROASTED BRUSSELS SPROUTS,  

BABY FENNEL, SALSA VERDE 

ANATRA 
HUDSON VALLEY DUCK BREAST, SAUTEED STRING BEANS, ROASTED RED BEETS, 

 POTATO TERRINE 

DOLCI  
TIRAMISU 

LADYFINGERS, COFFEE, RUM, MASCARPONE 

COINTREAU BREAD PUDDING 
PAIN AU CHOCOLAT SOAKED IN COINTREAU CREAM, VANILLA ICE CREAM,  

COINTREAU SAUCE 

GELATI E SORBETTI DEL GIORNO 
SCOOP OF TWO FEATURED ICE CREAMS AND SORBETS 

42


