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WILLIAMSBURG

G R E E N PO I N T

B ROOK LYN  B R I D G E  PAR K

THE FIRST GENERATION / NAPLES 
M A R I N A R A 	 11  /  19 
tomato, oregano, garlic, olive oil	

M A R G H E R ITA  C L A S S I C A 	 13  /  21 
tomato, mozzarella, basil, olive oil, parmesan	

M A R G H E R ITA  E XTR A 	 13  /  21 
mozzarella, cherry tomato, basil, olive oil, parmesan

M A R G H E R ITA  D O C 	 16  /  26 	 
tomato, buffalo mozzarella, basil, olive oil, parmesan

THE SECOND GENERATION / ITALY 
G E N O V E S E 	 14  /  23 
mozzarella, ricotta, pesto, cherry tomato, parmesan	

N A P O L ETA N A 	 14  /  23 
tomato, mozzarella, anchovy, oregano	

O RTO L A N A 	 15  /  24 
tomato, mozzarella, eggplant, zucchini, roast pepper, broccoli rabe, parmesan

4  F O R M A G G I 	 15  /  24 	 
mozzarella, gorgonzola, fontina, ricotta

S I C I L I A N A 	 15  /  24 
tomato, cherry tomato, anchovy, red onion, eggplant, olive, oregano

M O NZ E S E 	 15  /  24 
tomato, mozzarella, fennel sausage, parmesan

P U G L I E S E 	 16  /  26 
mozzarella, fennel sausage, broccoli rabe, parmesan

R U ST I C A 	 16  /  26 
tomato, mozzarella, guanciale, shiitake mushroom, shaved parmesan

TR E V I S A N A 	 16  /  26 
tomato, mozzarella, pancetta, radicchio, goat cheese, cherry tomato

C A L A B R E S E 	 16  /  26 
tomato, mozzarella, sopressata piccante, parmesan

4  STA G I O N I 	 17  /  27  
tomato, mozzarella, prosciutto, olive, shiitake mushroom, eggplant

L O M B A R D I 	 17  /  27 
mozzarella, arugula, prosciutto, shaved parmesan

THE TH IRD GENERATION / FORN INO 
M E L A NZ A N E 	 14  /  23 
tomato, mozzarella, ricotta, eggplant, basil, parmesan

B I A N C A 	 14  /  23 
mozzarella, ricotta, arugula, red onion, olive oil, parmesan

G O R G O NZ O L A 	 15  /  24 
mozzarella, gorgonzola, caramelized onion, rosemary

F U N G H I  M I ST I 	 16  /  26 
mozzarella, caciocavallo, mixed mushroom, white truffle oil

S P I N A C H 	 16  /  26 
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 	 16  /  26 
tomato, mozzarella, chicken sausage, broccoli rabe, parmesan

C A R C I O F O  E  S A LS I C C I A 	 17  /  27 
tomato, mozzarella, ricotta, fennel sausage, artichokes, parmesan

S P I N A C I O  E  S O P R E S S ATA 	 17  /  27 
mozzarella, pecorino, spinach, sopressata piccante, cherry tomato

A L  R O K E R 	 17  /  27 
tomato, mozzarella, fontina, caramelized onion, roast pepper, sopressata piccante, rosemary

F U N G H I  E  P R O S C I UTTO 	 17  /  27 
tomato, mozzarella, fontina, pecorino, shiitake mushroom, prosciutto

A S PA R A G I  E  P R O S C I UTTO 	 17  /  27 
mozzarella, tomato, fontina, asparagus, caramelized onion, prosciutto, parmesan

P ETE S C I A 	 17  /  27 
mozzarella, brussels sprouts, fennel sausage, fontina, spicy honey

TA RTU F F O 	 3 5  /  5 0 
mozzarella, fontina, ricotta, black winter truffle, truffle oil

M OZZ A R E L L A 	 13 
tomato, ricotta, mozzarella, parmesan

P R O S C I UTTO 	 17 
cherry tomato, mushrooms, ricotta, mozzarella, prosciutto

S A LS I C C I A  D I  P O L L O  E  S O P R E S S ATA 	 17 
chicken sausage, sopressata, ricotta, mozzarella 

LAMB		 18 
slow cooked leg of lamb, crispy onions,  
calabrian chili, goat cheese, mint pesto, arugula

PORK		 15 
pulled pork, broccoli rabe, provolone, parmesan, 
lemon

EGGPLANT	 14 
crispy eggplant cutlet, pesto, ricotta, parmesan, 
roast tomato, arugula, aged balsamic

MEATBALL	 14 
pork and beef meatballs, san marzano tomato 
sauce, mozzarella, ricotta, parmesan

CHEESE	 12 
truffled grilled cheese - italian cheeses,  
truffle spread

EGG		  12 
fennel sausage, provolone, pesto, calabrian chili 
aioli, arugula, organic fried egg

THE CHICKENS	 14
FRIED	 
spicy sun dried tomato pesto, fennel & mint slaw, 
pickles, arugula

WOOD FIRED	  
marinated chicken breast, avocado, red onion, 
herb aioli, roast tomato, arugula, balsamic glaze

PARMESAN	  
san marzano tomato sauce, mozzarella, parmesan
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BU FFALO M OZZARELLA, FO NTI NA D’  AOSTA, 

TE L E G G I O  D O P,  G O R G O NZ O L A  D O L C E  
served with seasonal fruit, crostini, focaccia	

MEAT & CHEESE BOARD	 25 
B U F FA L O  M OZZ A R E L L A ,  G O R G O NZ O L A 

D O L C E ,  PA R M E S A N  R E G G I A N O , 

P R O S C I UTTO ,  S O P R E S S ATA ,  C O P PA  
served with seasonal fruit, crostini, focaccia	

SALADS
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 
arugula, cucumber, cherry tomato, basil, olives,  
red onion, fennel, goat cheese, balsamic

ANTIPASTI TASTING PLATTER 		  25 
·  A RT I C H O K E  H E A RTS  &  H E R B  A I O L I 	

·  R O A STE D  B E ETS ,  R I C OTTA  S A L ATA  &  H A Z E L N UTS 	  

·  C H I C K P E A S  &  S H AV E D  PA R M E S A N  	

·  E G G P L A NT  C A P O N ATA  C R O ST I N I  	

·  P O RTO B E L L O  M U S H R O O M S &  G O AT  C H E E S E 	

·  F I R E -R O A STE D  P E P P E R S  &  C A P E R S   	

·  M A R I N ATE D  O L I V E S ,  C I TR U S  &  H E R B S  	

   OR ONE FOR $5, THREE FOR $12, FIVE FOR $19

F R I E D  S M A S H E D  P OTATO E S ,  TR U F F L E  A I O L I   	 7

B R O C C O L I  R A B E 	 8 
chili flake, toasted cookie crumbs

W O O D R O A STE D  B R U S S E L  S P R O UTS 	 8 
sultanas, walnuts

P O L E NTA  F R I E S 	 9 
gorgonzola sauce 

E G G P L A NT  R U ST I C A 	 10 
eggplant, san marzano tomato sauce, mozzarella, parmesan

A N N A  R O S A’S  M E ATB A L LS 	 10 
pork & beef meatballs, san marzano tomato sauce, shaved parmesan 

A R A N C I N I 	 12 
overnight braised lamb, mozzarella & saffron risotto, braising liquid

R O A ST  C A U L I F L O W E R	 12 
truffle cream, sopressata	

F R I E D  C A L A M A R I 	 14 
calabrian chili aioli & arrabiata sauce

ADD ORGAN IC CH ICKEN SAUSAGE	 +5
OR GRILLED CH ICKEN BREAST	 +6

CHICKEN PARMESAN   		  25
organic chicken breast, san marzano tomato sauce, mozzarella, parmesan 
served family style with roasted broccoli and garlic bread

MAKE ANY SMALL PIZZA GLUTEN FREE +4
Our gluten free pizzas are baked in the same oven as our traditional pizzas.

CALZONES



RED WINE
N E R O  D ’A V O L A  	 10  /  3 5 
Tenuta Rapitala 2016, Sicily, Italy

M O NTE P U L C I A N O  D ’A B R UZZ O  	 10  /  3 5 
Rilasso, 2016, Italy

M A L B E C  	 12  /  4 8 
Tomero, 2016, Mendoza, Argentina 

P I N OT  N O I R  	 12  /  4 8 
King’s Ridge 2014, Willamette Valley, Oregon

C O R V I N A ,  R O N D I N E L L A ,  M O L I N A R A  	 14  /  6 0 
Monte del Fra, Bardolino DOC 2015, Italy 

C OTE S  D U  R H O N E  	 4 8 
Chateau Mont-Redon 2014, Rhone Valley, France

C H I A NT I  	 3 5 
Melini, Chianti Riserva, 2013, Tuscany, Italy

P I N OT  N O I R  	 8 0 
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  	 9 5 
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  	 3 00 
Chateau Mouton Rothschild ‘Le Petit Mouton’ 2011, Bordeaux, 
France

WHITE WINE 
P I N OT  G R I G I O  	 10  /  3 0 
Ca’Donini 2016, 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  /  4 8 
Chateau Bela by Egon Muller 2015, Slovakia*

G A R G A N E G A  &  TR E B B I A N O  	 12  /  4 8 
Monte del Fra, Custoza DOC 

V E R M E NT I N O  	 4 8 
Domaine d’Alzipratu Fiume Seccu 2015, Corsica, France* 

S A N C E R R E  	 6 0 
Pascal Jolivet 2015, Sancerre, France* 

G AV 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  	 8 0 
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
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JOIN US FOR HAPPY HOUR
everyday at the bar from 4pm - 7pm  — $5 house wine, draft beer and sangria

SPARKLING
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	

C AVA  	 4 0
Moli dels Capellans l’Atzar Brut Nature 2015, 
Conca de Barbera, Spain*

L A M B R U S C O  BTL 	 4 5 	
Cavicchioli “Vigna del Cristo” DOC 2014, Emilia 
Romagna, Italy 

C H A M PA G N E  BTL 	 8 0 	 
Pol Roger “White Foil” Brut NV, Epernay, France 

C H A M PA G N E  M A G N U M	 15 0 	
Pol Roger “White Foil” Brut NV Magnum, 
Epernay, France

C H A M PA G N E  BTL 	 3 00 
Pol Roger Cuvee Sir Winston Churchill 2004, 
Epernay, France 

ROSE 
C OTE S  D E  P R O V E N C E 	 11  /  4 5 
Hecht & Bannier 2017 

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 	 7 
IPA  6.9% 

B R O O K LYN  S E A S O N A L 	 7

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% 

1911	 7 
Original Hard Cider 5.5%

C A PTA I N  L AW 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
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 WA RT ’S  R O OT  B E E R 	 3

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

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

S A N  P E L L E G R I N O  S O D A  	 4 
limonata, aranciata, aranciata rossa, pompelmo 

S A N  P E L L E G R I N O  S PA R K L I N G  WATE R  	 6 

A C Q U A  PA N N A  ST I L L  WATE R  	 6
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SANGRIA 9/30
red or white — our house recipe with seasonal fruit.

GREENPOINT	
RYE, SWEET VERMOUTH, 
YELLOW CHARTREUSE

FORNINO NEGRONI 	
LONDON DRY GIN, 
CAPPELLETTI, SFUMATO

404
VODKA, LEMON, 
ELDERFLOWER, APEROL 
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3 KING ROSE	
NAVY STRENGTH GIN,  
LIME, STRAWBERRY, BASIL

ITALIAN COWBOY	
MEZCAL, CYNAR, BIANCO 
VERMOUTH 

OAXACAN MULE	
MEZCAL, LIME, GINGER, 
POMEGRANATE

FISTFUL OF DOLLARS	
MONTENEGRO, RYE 
WHISKEY, LIME, ORANGE, 
VELVET FALERNIUM  

DOLOMITE SPRITZ	
CAPPELLETTI, COCCHI 
AMERICANO, PROSECCO 
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