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LITTLE BAR SNACKS 
Marinated Olives 4.                                                                      

Pickled Vegetables 5. 

Cremini Mushrooms 5. 
White Anchovies & Pickled Onions 6.          
Roasted Beets with Orange 5.                 

Rapini with Garlic & Chili 5. 

Recession Special             6 for 24. 
(with apologies to Grey’s Papaya) 
 
 

 

Veal & Ricotta Meatb

Cotecchino Sausage

Bev Eggleston’s Pork

 

                  

 

HAND CUT 
ARCUTERIE 

licate Essen, Good 
urce of Protein! 

ry Pork Terrine 5. 
o Ham 6. 

della 4. 
hietti 4. 
oar Cacciatorini 5. 
 4.  
 Jesu” Salami 5. 

Assortment 21. 
                      
                 
 
 
 
 
 
 
 
 
 

The diarist John Evelyn wrote a book on salads, Acetaria: A Discourse on Sallets (1699), that describes the new salad greens like "sellery" coming out of Italy and the 
etherlands. If you thumb through the book, you have to search out these descriptions in page after page of wordy prose, liberally sprinkled with Latin, Greek and Hebrew 

quotations. Not what we expect today in a cook book. Why, we have to ask, did the author John  inflict this on his readers? Because he was our spiritual ancestor!  

 WE LOVE SALADS! 
Arugula with Parmesan & Balsamic Vinegar 7. 

Hearts of Bibb Lettuce with Creamy Garlic Vinaigrette & Bread Crumbs 7. 

Calamari with Smoked Chickpeas, Garlic, Lemon, Parsley & Chili 8. 

Frisée with Duck Confit, Gorganzola and Shallots 11. 
FRIEDSTUFF 
“Every day you must eat some fried stuff” 

Ben Franklin, Poor Richard’s Almanack, 1739 
 

Sage Leaves with Lamb Sausage 7. 
Mozzarella 6. 

Beet Risotto Balls  
with Gorgonzola Cheese 7. 

Turkey Wings “Agro Dolce” 7. 
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De
So

 
Count
Serran
Morta
Finocc
Wild B
Coppa
“Petite

CHEESE 
The Other White Meat, ask 

any belgian monk 
Humboldt Fog  
Robiola Bosina                                              
Pata de Cabra 
St. Nectaire 
Pyrénées Ossau Vieille  
Mrs. Quicke’s Cheddar      
Prima Donna             
Crater Lake              
4.50 each or 6 for 24. 

B is for 
BRUSCHETTA 

*Fett’unta with 2007 Terrabianca Extra 
Virgin Olive Oil 4.* 

 
Black Cabbage & Pork Sausage 7.                     
Tomato & Egg 7. 
Chicken Liver 7.    
Whipped Lardo 6.    
Baccala Montecato 7. 
Tonnato with Celery 6. 
                                         
OTHER COOL STUFF  
that you must eat 

alls 17. 

 with Castelluccio Lentils & Fried Egg 15. 

 Blade Steak 17. 
 

The best PANINI in all of new york city 

Duck Ham with Hen of the Woods Mushrooms & Taleggio Cheese 9. 

Grilled Radicchio with Smoked Mozzarella & Red Pepper 9. 

Roast Pork with Rapini & Garlic Aioli 9. 


