
GREENPOINT TAKEOUT MENU
849 Manhattan Ave   |   718. 389. 5300
Sun-Thurs 12-10pm, Fri | Sat 12-11pm

BROOKLYN BRIDGE PARK  |  Pier 6  |  718. 422. 1107  |  Open Seasona l l y  Apr i l -Oc tober

DRINKS  BEER  
B OTTL E  5
D E L I V E RY  O N LY  

1.25 LITER COKE, D IET COKE 4 . 25  

20  OZ  C O K E ,  D I ET  C O K E                     3

STE WA RTS  R O OT  B E E R   3 

S A N  P E L L E G R I N O  S O D A   4 
limonata, blood orange, aranciata, 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  F L AT  WATE R   6

P E R O N I  

B R O O K LYN  L A G E R

B R O O K LYN  P I LS N E R 

B E D  S E E D  H A R D  C I D E R

T I R A M I S U   9 

P I NTS  O F  B L U E  M A R B L E   8  
vanilla, chocolate, sea salt and caramel 

B R O W N I E  (G F )  7 

DESSERT

ANTIPIZZA SALADS
CHEESE BOARD 16
BU FFALO M OZZARELLA,  
FO NTI NA D’  AOSTA, PARMESAN 
REGG IANO, G O RG O NZO LA D O LCE  
served with seasonal fruit, crostini, focaccia

MEAT & CHEESE BOARD 25 
BUFFALO MOZZARELLA, GORGONZOLA 
DOLCE, PARMESAN REG G IAN O, 
PROSC I UTTO, SO PRESSATA, CO PPA  
served with seasonal fruit, crostini, focaccia

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

C H O P P E D  11 
romaine, cherry tomato, fennel, red onion, cucumber, carrot, chickpeas,  
ricotta salata, white balsamic vinaigrette   

K A L E  11 
beets, apple, pistachio, pecorino dressing  

A R U G U L A  12 
radicchio, avocado, goat cheese, balsamic vinaigrette

EGGPLANT PARMESAN 14 
eggplant, buffalo mozzarella, ricotta, parmesan 

ANNA ROSA’S MEATBALLS 12 
pork & beef meatballs, san marzano tomato sauce, shaved parmesan

ARANCIN I 12 
risotto, prosciutto, mozzarella, calabrian chili aioli

WOOD ROASTED BRUSSEL SPROUTS 10 
sultanas, walnuts

FRIED SMASHED POTATOES  8 
black truffle aioli

add organic chicken sausage $8

DAI LY SELECTION OF ANTIPASTI, SALADS 
& PIZZAS DEPEND ING ON SEASONAL 
AVAI LABI L ITY & CHEF’S WH IM MP

(C A N)



THE FIRST GENERATION / NAPLES 

M A R I N A R A  12  /  20 
tomato, oregano, garlic, olive oil 

M A R G H E R ITA  C L A S S I C A  14  /  22 
tomato, mozzarella, basil, olive oil, parmesan 

M A R G H E R ITA  E XTR A  14  /  22 
mozzarella, cherry tomato, basil, olive oil, parmesan

M A R G H E R ITA  D O C  17  /  27   
tomato, buffalo mozzarella, basil, olive oil, parmesan

THE SECOND GENERATION / ITALY 

G E N O V E S E  16  /  24 
mozzarella, ricotta, pesto, cherry tomato, parmesan 

O RTO L A N A  16  /  25 
tomato, mozzarella, eggplant, zucchini, roast pepper, parmesan

4  F O R M A G G I  16  /  25   
mozzarella, gorgonzola, fontina, ricotta

S I C I L I A N A  16  /  25 
tomato, anchovy, red onion, eggplant, olive, oregano

M O NZ E S E  16  /  25 
tomato, mozzarella, fennel sausage, oregano, parmesan

P U G L I E S E  17  /  27 
mozzarella, fennel sausage, broccoli rabe, fresno peppers, pecorino

C A L A B R E S E  17  /  27 
tomato, mozzarella, sopressata piccante, oregano, parmesan

C O S E NZ A                                                                  18  /  28 
n’duja, butternut squash, fontina, stracciatella, oregano, spicy honey 

L O M B A R D I  18  /  29 
mozzarella, arugula, prosciutto, shaved parmesan 

THE TH IRD GENERATION / FORN INO 

M E L A NZ A N E  16  /  24 
tomato, mozzarella, ricotta, eggplant, basil, parmesan

B I A N C A  16  /  24 
mozzarella, ricotta, arugula, red onion, olive oil, pecorino

G O R G O NZ O L A  16  /  25 
mozzarella, gorgonzola, caramelized onion, rosemary

F U N G H I  M I ST I   17  /  27 
mozzarella, caciocavallo, mixed mushroom, white truffle oil

S P I N A C H  18  /  27 
mozzarella, ricotta, arugula, red onion, olive oil, parmesan

S A LS I C C I A  D I  P O L L O  17  /  27 
tomato, mozzarella, chicken sausage, roast pepper, caramelized onions, rosemary, 
pecorino

A L  R O K E R  18  /  28 
tomato, mozzarella, fontina, caramelized onion, roast pepper, sopressata piccante, 
rosemary

F I C O  18  /  28 
mozzarella, gorgonzola, prosciutto, fig, arugula

F U N G H I  E  P R O S C I UTTO  18  /  28 
tomato, mozzarella, fontina, pecorino, shiitake mushroom, prosciutto

PIZZA

M OZZ A R E L L A  16   
tomato, ricotta, mozzarella, parmesan

P R O S C I UTTO  20   
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  20 
chicken sausage, sopressata, ricotta, mozzarella 

CALZONES

P ETE S C I A  18  /  28 
mozzarella, brussels sprouts, fennel sausage, fontina, spicy honey, fresno peppers

C O PA  E  K A L E  19  /  3 0 
pecorino, copa, kale, stracciatella, spicy honey

TR E-C A R N I  20  /  31 
tomato, mozzarella, sopressata, fennel sausage, prosciutto  

SUBSTITUTE VEGAN MOZZARELLA + 2 / 4
MAKE ANY SMALL PIZZA GLUTEN FREE +4
Our gluten free pizzas are baked in the same oven as our traditional pizzas.


