
EGGS Served with fried smashed potatoes 

STR A C OT TO  15 
braised pork, pesto, poached eggs, parmesan, 
hollandaise, ciabatta

B E N E D I CT  15 
prosciutto, poached eggs, hollandaise, ciabatta 
 

A V O C A D O  14 
smashed avocado, poached eggs, cherry tomato, 
basil, pecorino, ciabatta 

P U R G ATO RY  12 
baked eggs, san marzano tomato sauce, parmesan 

S C R A M B L E  15 
artichoke hearts, cherry tomatos, fontina,  
sopressata, parmesan 

M U S H R O O M S  13 
mixed wild mushrooms, stone ground polenta,  
poached eggs, truffle brodo, parmesan 

ALSO 

F R E N C H  TO A ST                                  12 

SANDWICHES  

F R I E D  C H I C K E N  S A N D W I C H  12 
Spicy sundried tomato pesto, fennel & mint slaw, arugula

M E ATB A L L  S A N D W I C H  12 
pork & beef meatballs, san marzano tomato sauce, mozzarella, ricotta

SIDES  
S L A B  B A C O N   6 

C H I C K E N  S A U S A G E   5

F E N N E L  S A U S A G E   5

F R I E D  S M A S H E D  P OTATO E S  W ITH  TR U F F L E  A I O L I    6

EST. 2004

WILLIAMSBURG

GREENPOINT

BROOKLYN BRIDGE PARK

THE FIRST GENERATION / NAPLES 
M A R I N A R A  10  /  18 
tomato, oregano, garlic, olive oil 

M A R G H E R ITA  C L A S S I C A  12  /  20 
tomato, mozzarella, basil, olive oil, parmesan 

M A R G H E R ITA  E XTR A  12  /  20 
mozzarella, cherry tomato, basil, olive oil, parmesan

M A R G H E R ITA  D O C  15  /  25   
tomato, buffalo mozzarella, basil, olive oil, parmesan 

THE SECOND GENERATION / ITALY 
G E N O V E S E  13  /  22
mozzarella, ricotta, pesto, cherry tomato, parmesan 

N A P O L ETA N A  13  /  22 
tomato, mozzarella, anchovy, oregano 

O RTO L A N A  14  /  23 
tomato, mozzarella, eggplant, zucchini, roast pepper, broccoli rabe, parmesan

4  F O R M A G G I  14  /  23   
mozzarella, gorgonzola, fontina, ricotta

S I C I L I A N A  14  /  23 
tomato, cherry tomato, anchovy, red onion, eggplant, olive, oregano

M O N Z E S E  14  /  23 
tomato, mozzarella, fennel sausage, parmesan

P U G L I E S E  15  /  25 
mozzarella, fennel sausage, broccoli rabe, parmesan

R U ST I C A  15  /  25 
tomato, mozzarella, guanciale, shiitake mushroom, shaved parmesan

TR E V I S A N A  15  /  25 
tomato, mozzarella, pancetta, radicchio, goat cheese, cherry tomato

C A L A B R E S E  15  /  25 
tomato, mozzarella, sopressata piccante, parmesan

4  STA G I O N I  16  /  26  
tomato, mozzarella, prosciutto, olive, shiitake mushroom, eggplant

L O M B A R D I  16  /  26 
mozzarella, arugula, prosciutto, shaved parmesan

THE TH IRD GENERATION / FORN INO 
M E L A N Z A N E  13  /  22 
tomato, mozzarella, ricotta, eggplant, basil, parmesan

B I A N C A  13  /  22 
mozzarella, ricotta, arugula, red onion, olive oil, parmesan

G O R G O N Z O L A  14  /  23 
mozzarella, gorgonzola, caramelized onion, rosemary

F U N G H I  M I ST I  15  /  25   
mozzarella, caciocavallo, mixed mushroom, white truffle oil

S P I N A C H  15  /  25 
mozzarella, ricotta, pecorino, spinach, pine nuts, white truffle oil, parmesan

S A LS I C C I A  D I  P O L L O  15  /  25 
tomato, mozzarella, chicken sausage, broccoli rabe, parmesan

C A R C I O F O  E  S A LS I C C I A  16  /  26 
tomato, mozzarella, ricotta, fennel sausage, artichokes, parmesan

S P I N A C I O  E  S O P R E S S ATA  16  /  26 
mozzarella, pecorino, spinach, sopressata piccante, cherry tomato

A L  R O K E R  16  /  26 
tomato, mozzarella, fontina, caramelized onion, roast pepper, sopressata piccante, rosemary

F U N G H I  E  P R O S C I UT TO  16  /  26 
tomato, mozzarella, fontina, pecorino, shiitake mushroom, prosciutto

A S PA R A G I  E  P R O S C I UT TO  16  /  26 
mozzarella, tomato, fontina, asparagus, caramelized onion, prosciutto, parmesan

P ETE S C I A  16  /  26 
mozzarella, brussels sprouts, fennel sausage, fontina, spicy honey

TA RTU F F O  35  /  50 
mozzarella, fontina, ricotta, black winter truffle, truffle oil

MAKE ANY SMALL PIZZA GLUTEN FREE +4
Our gluten free pizzas are baked in the same oven as our traditional pizzas.
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C L A S S I C  
scrambled eggs, bacon, fontina, mozzarella, 
parmesan, pecorino, served on signature 
everything brioche   

PROSC I UTTO 
roast tomato, mozzarella, arugula, calabrian 
chili aioli 

F E N N E L  S A U S A G E  
basil & pistachio pesto, provolone, arugula 

V E G G I E  
avocado, zucchini, cherry tomato, 
parmesan, sundried tomato pesto   

B A C O N  &  E G G 
cherry tomato, caciocavallo, mozzarella, arugula 

P R O S C I UT TO  &  E G G 
asparagus, cherry tomato, caramelized onion, 
fontina, mozzarella 

S A U S A G E  &  E G G 
spicy tomato sauce, mozzarella, parmesan 

S P I N A C H  &  E G G 
pecorino, goat cheese, mascarpone, white truffle oil

PA STR A M I  S A L M O N 
mascarpone, red onion, fried capers, lemon 

SALADS
F R U IT  S A L A D   8

A R U G U L A   10
radicchio, pear, gorgonzola dolce, balsamic vinaigrette 

C A E S A R   10 
romaine, croutons, shaved parmesan, caesar dressing 

C H O P P E D   10 
romaine, cherry tomato, fennel, red onion, cucumber, carrot, 
chickpeas, ricotta salata, white balsamic vinaigrette   

K A L E   10 
beets, apple, pistachio, pecorino dressing  

FA R R O   10 
cucumber, cherry tomato, basil, olives, red onion, fennel, goat cheese

BRUNCH PIZZA  16
organic chicken sausage +5

grilled chicken breast +6
   SALAD EXTRAS

TR U F F L E D  G R I L L E D  C H E E S E  12 
Italian cheeses, truffle spread 

add a fried egg to any sandwich option  +1



RED WINE
N E R O  D ’A V O L A   10  /  35 
Tenuta Rapitala 2015, Sicily, Italy

TE M P R A N I L L O   10  /  35 
El Coto de Rioja Crianza 2013, Rioja, Spain

M A L B E C   12  /  48 
Orzada 2013, Central Valley, Chile* 

P I N OT  N O I R   11  /  50 
King’s Ridge 2014, Willamette Valley, Oregon

M O NTE P U L C I A N O  D ’A B R U Z Z O   14  /  60 
Barone Cornacchia ‘Vigna Le Coste’ 2012, Italy* 

C OTE S  D U  R H O N E   48 
Chateau Mont-Redon 2014, Rhone Valley, France

C H I A NT I   32 
Melini 2014, Tuscany, Italy

P I N OT  N O I R   80 
Domaine Faiveley Mercurey ‘Clos de Myglands’ 1er Cru 2014, 
Burgundy, France 

C A B E R N ET  S A U V I G N O N   95 
Heitz Cellar 2012, Napa Valley, California*

A M A R O N E   120 
Le Ragose 2007, Valpolicella, Italy 

P I N OT  N O I R   220 
Domaine Armand Rousseau Gevrey-Chambertin 2013,  
Burgundy, France 

C A B E R N ET  S A U V I G N O N / M E R L OT   300 
Chateau Mouton Rothschild ‘Le Petit Mouton’ 2011, Bordeaux, 
France

WHITE WINE 

P I N OT  G R I G I O   10  /  30 
Ca’Donini 2015, Veneto, Italy

C H A R D O N N AY-V I O G N I E R  11  /  42 
Laurent Miquel 2015, Languedoc, France 

R I E S L I N G   12  /  48 
Chateau Bela by Egon Muller 2015, Slovakia*

G R U N E R  V E LTL I N E R   12  /  48 
Josef Fischer ‘Zanzl’ 2015, Wachau, Austria* 

V E R M E NT I N O   12  /  48 
Domaine d’Alzipratu Fiume Seccu 2015, Corsica, France* 

S A N C E R R E   60 
Pascal Jolivet 2015, Sancerre, France* 

G A V I   75 
La Scolca “Gavi dei Gavi” Black Label 2015, Piedmont, Italy

S A U V I G N O N  B L A N C   80 
Merry Edwards 2015, Sonoma, California*

C H A R D O N N AY   120 
Ridge Vineyards Monte Bello 2013, Santa Cruz, California*

C H A R D O N N AY   200 
Olivier Leflaive Puligny-Montrachet ‘Les Folatieres’ 2014, 
Burgundy, France

B U I L D  YO U R  O W N M I M O S A   25
bottle of prosecco + carafe of orange juice

M I M O S A    7

B E L L I N I    7

S H A N DY    5
half tap, half sprite

B L O O DY  M A RY    10 

BE
ER

BE
VE

RA
GE

S

SPARKLING
C A V A   12  /  40
Moli dels Capellans l’Atzar Brut Nature 2014, 
Conca de Barbera, Spain*

P R O S E C C O  12    
Lamberti NV, Veneto, Italy, 187ml 

P R O S E C C O  R O S E  12    
Lamberti, Veneto, Italy, 187ml 

L A M B R U S C O  BTL  45  
Cavicchioli “Vigna del Cristo” DOC 2014, Emilia 
Romagna, Italy 

C H A M PA G N E  BTL  80   
Pol Roger “White Foil” Brut NV, Epernay, France 

C H A M PA G N E  M A G N U M 150  
Pol Roger “White Foil” Brut NV Magnum, 
Epernay, France

C H A M PA G N E  BTL  300 
Pol Roger Cuvee Sir Winston Churchill 2004, 
Epernay, France 

ROSE 
C OTE S  D E  P R O V E N C E  11  /  45 
Hecht & Bannier 2016 

P I N OT  N O I R -C H A R D O N N AY  12  /  48  
Love Drunk Rose, Mouton Noir, Willamette Valley, 
2016 

ON TAP 
B R O O K LYN  L A G E R  7
Vienna Lager 5.2%  

B R O O K LYN  B R O W N 7 
Ale  5.6%

B R O O K LYN  E A ST  I PA  7 
IPA  7.2% 

B R O O K LYN  A M E R I C A N  7 
Ale 5%

B R O O K LYN  S O R A C H I  A C E  7 
Saison 7.6%

B R E W F R E E !  O R  D I E   7 
IPA 7% 

21ST AM EN D M ENT H ELL O R H I G H 7 
WATERM ELO N 
Wheat Ale 4.9% 

C A PTA I N  L A W R E N C E  7 
Kolsch 5% 

I TH A C A  F L O W E R  P O W E R  7 
IPA 7.5% 

S O UTH A M PTO N  P U B L I C  H O U S E  7 
Double White Witbier 6.8%

O L D  B L U E  L A ST  5 
American Gose 5%

BOTTLES & CANS
P E R O N I  6 
Pale Lager 5.1%

B R O O K LYN  L A G E R   6
Vienna Lager 5.2% 

O L D  B L U E  L A ST  4 
American Gose 5%, 12oz can

C O K E ,  D I ET  C O K E ,   3  
G I N G E R  A L E ,  O R  S P R ITE

STE W A RT ’S  R O OT  B E E R  3

G I N G E R  B E E R   3

A P P L E  J U I C E   3

I C E D  B L A C K  TE A   3

I C E D  STR A W B E R RY  H I B I S C U S  TE A   3

. 5  L I TE R  S A N  P E L L E G R I N O   4 
limonata, aranciata, aranciata rossa 

S A N  P E L L E G R I N O   6 

A C Q U A  PA N N A   6
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ITS SANGRIA 9/30
Red or white — our house recipe with seasonal fruit.

COFFEE 
& TEA
W E  S E R V E  B R O O K LY N 
R O AS T I N G  C O M PA N Y !

BRUNCH
COCKTAILS

ESPRESSO  2.75

MACCHIATO 3.25

AMERICANO  3

CORTADO  3.5

CAPPUCCINO  3.75

LATTE  4

BOTTOMLESS DRIP  3.5 

ICED COFFEE  3

SERENDIPTEA  3  
chamomile, green, earl gray, 
peppermint


