
Butternut Squash ricotta cheese ravioli with mascarpone -sage sauce

Prosciutto di Parma, Bosc Pear, Pecorino Toscano (30 days aged) with fig-balsamic reduction                   18
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Buffala mozzarella (Napoli) with roasted buternut squash and mushrooms with brown butter vinaigrette      16
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21
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Pan Seared Branzino Fillet with lemon-caper sauce caramelized butternut squash  
 and braised spinach  

Pan Seared Duck Breast with roasted grapes-Chianti reduction served with sweet potato mashed 

Rosemary, Garlic, Butter basted New York Strip Steak served truffled home fries

21
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10

19



Rosato (Abruzzo)                                                                44

Pinot Grigio Villa Rocca  (Venice)                                       48

Sauvignon Blanc Cataldo  (Sicily)                                       48

Chardonnay   (Piemonte)                                                    55

 Chianti Pergamena  DOCG (Tuscany)                                 49

Montepulciano D'Abruzzo Marramiero  ( Abruzzo)               49

Pinot Noir Villa Rocca  (Venice)                                            48

Malbec 1853 Old Vine Estate   (Argentina)                           54

Barbera D'Alba Barberis  (Piedmont)   ORGANIC                58

14 13

13/50/bottle

13/50/bottle

Bellini 1948 (Original recipe created by Giuseppe         15
Cipriani in Venice, made with Prosecco and white peach)  

15

Chardonnay (Piemonte)

Six Point Crisp (Brooklyn)
German style Pilsner with floral, grassy, and 

biscuity aroma and a golden yellow color

Greenport Harbor Ale (Staten Island) 
American pale ale, brewed with pilsner, wheat malt 

and flaked oats combined with citrusy hops

Forged Nitro Irish Stout  $9
Forged in Dublin hand-crafted stout with hints 

of chocolate and coffee roasted notes

$9
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