
DISCLAIMER:   E a t i n g  ra w  o r  u n d e rc o o ke d  m e a t s ,  p o u l t r y,  s e a fo o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c re a s e  yo u r  r i s k  o f  fo o d
b o r n e  i l l n e s s .  B e fo re  p l a c i n g  yo u r  o rd e r  p l e a s e  i n fo r m  yo u r  s e r v e r  i f  a nyo n e  i n  yo u r  p a r t y  h a s  a  fo o d  a l l e rg y.   

CHEESE SELECTION

3 or 6 cheeses, fig jam, honeycomb,
fennel sesame crackers

1 4/24

SICILIAN TUNA MOUSSE

celery salsa verde,
ciabatta toast

1 0

MARINATED OLIVES

pecorino, citrus, rosemary
4

CHILLED SEAFOOD MISTO

snapper crudo, octopus, mussels,
squid, fennel, citrus, olives

1 6

AMERICAN SALUMI SELECTION

served with giardiniera, 
mustard & toast

capicola . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
sopressata . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
prosciutto Americano . . . . . . . . . . . . . . . . . . . . . . . . .  9
salame Toscano . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
nduja . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9
for all selections . . . . . . . . . . . . . . . . . . . . . . . . . . . . 26

AP CAESAR SALAD

little gem lettuces, parmesan, 
breadcrumbs, anchovy dressing

1 2

ENDIVE & RADDICHIO SALAD

Point Reyes bleu cheese, smoky bacon
& broken egg dressing

1 2

ANTIPASTA SALAD

iceberg, salami, sweet & hots, olives,
caciocavallo, oregano vinaigrette

1 2

 STRACIATELLA BRUSCHETTA

English peas, preserved lemon,
basil, cilantro

9

ALL-PURPOSE

CHARCUTERIE PLATE

selection of our housemade specialties
with giardiniera, mustard & toast 

1 8

MOZZARELLA EN CAROZZA

black truffles, fennel honey
1 4

CALAMARI FRITTO

lemon, dill, Calabrian chili aioli
1 2

FRIED BABY ARTICHOKES

romesco sauce, feta ranch
1 4

DON’S MEATBALL SURPRISE

tomato, mozarella, whipped ricotta
1 4

SWEETBREADS ‘MARSALA’

wild mushrooms, bacon, marsala sauce
1 4

OVEN-ROASTED CLAMS

‘white clam sauce’, ciabatta toast, lardo
1 5

BUONA

tomato, pepperoni, mozzarella,
chili honey, basil, grana

1 6

FERRARO

artichokes, ramps, stinging nettles,
pistachio pesto, smoked scamorza, feta

1 7

BRAISED LAMB ARANCINI 

English peas, mint, truffle aioli
1 2

EGGPLANT PARM

Jersey-style
1 4

ASPARAGUS & NEW POTATOES

whipped goat cheese, pickled onion,
dill, basil vinaigrette 

1 2

GENNARO

potato, caramelized onion, fontina,
bleu cheese, thyme

1 6

COSSIMO

roasted mushrooms, tallegio, scallions,
preserved truffle sauce, grana

1 8

M OZ Z A R E L L A

&

TO M ATO  P I Z Z A

SORRENTO

prosciutto crudo, fennel agrodolce,
mozzarella, gruyere, arugula, lemon

1 8

DUKE #7

tomato, nduja, mozzarella, scamorza,
sweet red peppers, giardiniera, oregano

1 7

ADDITIONAL TOPPINGS: 
$ 2 :  parmesan, caramelized onion, roasted mushrooms, arugula, sweet red peppers 
$ 3 :  artichokes, pepperoni, nduja, fontina, tallegio 

$14


