
FRIZZANTI
CHAMPAGNE

Veuve Cliquot   160

Moet & Chandon  155

PROSECCO

Monstel   45

Antonini Ceresa   8/35

SPARKLING ROSE’ 

Chandon   69

SPARKLING RED

Gragnano “Cantine Federiciane  36

ROSE’
Cerasuolo “Collefrisio”   40

BIANCHI
Falanghina “La Sibilla”   9/38

Vernaccia “Vagnoni” Organic   54

Pinot Grigio “Fattina”   45

Sauvignon Blanc “Framin”   12/50

Pecorino “Collefrisio”   9/38

Anthilia “Donna Fugata”   52

Muller Thurgao   11/42

Vermentino “Il Puntone”   48

Verdicchio “Fontezoppa”   36

Riesling “Firestone”   8/32

Greco di Tufo “Cantine dei Monaci”   38 

ROSSI
Costa d’Amalfi “Tramonti”   8/38

Nero d’Avola “Amuri”   36 

Brunello “Sasso di Sole”   24/95

Amarone Valpolicella “Sterza”   90

Barolo “da Milano”   90

Nebbiolo “Guidobono”   50

Salice Salentino “Messapicus”   45

Cabernet Sauvignon “Colluta”   12/48

Chianti Classico “ Luiano”   52

Morellino di Scansano “Il Puntone”   11/40

Cannonau’ “ Vigna Deriu”   47

Montepulciano “Collefrisio”   8/34

Dolcetto d’Alba “Prunotto”   42

Savuto “Odoardi”   43

Valpolicella Ripasso “Sterza”   45

Aglianico “Nifo” Organic   42

Barbera D’asti “Berengarium”   38

Pinot Noir “Casa del Sole”   8/33

Lacryma Christi “Villadora”   38

Rosso di Montefalco “Benicasa”   43

Do Ut Des “Carpineta Fontalpino”   96

Vino Nobile di Montepulcinao  
“Poggio Stella”   12/46

Merlot “Corte D’albo” Organic   11/43

Primitivo “Botromagno”   40

Sedine “Capitoni”   18/75



OVEST PIZZOTECA
533 WEST 27TH STREET

NEW YORK, NY 10001
212.967.4392

INFO@OVESTNYC.COM

LA CANTINA



ANTIPASTI
OLIVE MARINATE 

Marinated olives  
7

MILLESFOGLIE DI SALMONE AL PROFUMO DI ARANCE 
Salmon and zucchini layered tart 

11
ASPARAGI ALL’ASIAGO 

Grilled asparagus with Asiago cheese in balsamic dressing 
10

ALICI MARINATE
Marinated anchovies 

9
CROCCHETTE DI PATATE 

Potatoes croquet (4 pcs) 
9

FRITTO MISTO 
Mix of fried seafood 

10
MILLESFOGLIE DI MELANZANE

Eggplant Parmigiana
10

FRITTATINA DI PASTA & FRITTATINA D’ASPARAGI 
Fried pasta frittata and asparagus frittata

9
ARANCINI AI 4 FORMAGGI

Four cheese rice balls 
9

CARPACCIO DI BRESAOLA
Bresaola in lemon dressing 

10
POLPETTINE

Meatballs in tomato sauce
10

GRAZIE!

www.ovestnyc.com



ANTIPASTI DI GRUPPO
SELEZIONI DI SALUMI 

Mix of cold cuts 
22

SELEZIONE DI FORMAGGI 
Mix of cheeses 

26
FRITTO NAPOLETANO

Mix of fried Neapolitan specialties
22

ANTIPASTO OVEST
Mix of appetizers (chef’s selection) 

32

BRUSCHETTE
(Choice of 3 pieces)

7

TRADIZIONALE
Marinated cherry tomatoes and extra virgin olive oil 

ROMANA 
Speck and Brie

SALMONE 
Salmon and cream cheese

MARINARA 
Anchovies, cherry tomatoes, extra virgin olive oil, garlic and oregano 

DELICATA
Prosciutto cotto and Brie

MONTANARA
 Caramelized onions and mushrooms

ovest
Tomato sauce, Ricotta, salame, fresh black pepper, basil

10/19

chelsea
Scamorza, prosciutto cotto, mushrooms (no tomato sauce)

10/19

tartufata ai quattro formaggi
Four cheeses, truffle pate’, basil  (no tomato sauce)

11/20

PICCANTE
Tomato sauce, sausages, hot cherry peppers, basil 

10/19

CAMPANA
Tomato sauce, cherry tomatoes, basil 

10/19

ORTOLANA
Tomato sauce, eggplant, zucchini, mushrooms, basil 

10/19

la quadrata
Old fashioned square pizza (only 12”)

Choice of: 
MARINARA or BUFALA

17 

**8” PIZZA and ‘A FRUSTA served only at lunch and late night**



GENOVESE 
Pesto, Mozzarella, tomatoes

CALABRESE
Spicy salame and pink sauce

BUONA
Prosciutto crudo and mayonnaise

INSALATE
CAPRESE 

Mozzarella di bufala, tomatoes and basil 
11

RUCOLA 
Arugula, Apples, and shaved Parmigiano cheese 

9
CESARE 

Classic Caesar salad 
8

MISTA 
Mix green and cherry tomatoes in balsamic 

8
FRESCA 

Arugola, salmon carpaccio, and goat cheese in lemon dressing 
12

MEDITERRANEA
Lettuce, Italian tuna, cappers, hard-boiled eggs, olives 

11

**PLEASE ASK OUR SERVERS FOR DAILY SPECIALS**

LA PIZZA
All made with imported Italian Mozzarella di Bufala

‘A FRUSTA
Long brick-oven baked loaves stuffed with Neapolitan specialties

8” or 12”

QUARTIERI 
Sausage and broccoli rabe

7/13

SANITA’ 
Spicy salame, prosciutto cotto, Mozzarella and mushrooms

7/13

MICHELE
Fantasia del Pizzaiolo

M/P

PIZZA
All made with imported Italian Mozzarella di Bufala

8” or 12”

BUFALA
 Tomato sauce, basil 

9/17

DIAVOLA
Tomato sauce, spicy salame, basil

10/18

ARUGOLA
Tomato sauce, basil prosciutto, baby arugula, shaved Parmigiano 

11/20

CAPRICCIOSA
Tomato sauce, mushrooms, prosciutto cotto, olives, artichokes, basil 

10/19



PIZZOTECA
PANINI

Served with mixed greens or French fries  

CHARLIE
Prosciutto crudo, mozzarella, arugola and tomatoes and parmigiano  

10
CAMPANO 

Prosciutto crudo, grilled eggplant, balsamic vinegar  
10

RANIERI 
Prosciutto crudo, brie, hearts of palms, pink sauce  

11
PEPPINO

Prosciutto cotto, artichokes, goat cheese  
11

TROISI 
Prosciutto cotto, brie, pink sauce  

10
PASQUALE 

Prosciutto cotto, arugula, mozzarella, truffle pate’  
13

GOLOSO
Speck, goat cheese, eggplant, olives pate’  

12
MICHELE 

Mortadella, provolone  
9

SOFIA
Bresaola, arugula, shaved parmigiano, lemon dressing  

10
TOTO’

Coppa, asparagi, asiago  
12

EDEN 
Spicy salame, scamorza, arugula, pink sauce, Tabasco  

13
TOSCANO

Finocchiara, lettuce, artichokes  
12

ESPOSITO
Sausage, mozza rella, broccoli rabe  

11
LO SPACCO

Scamorza, mushrooms, arugula
 14

VOMERO 
Hamburger, mozzarella, roasted peppers, arugula 

15
ITALIAN BURGER 

Hamburger, Fontina, lettuce 
14

GIOVANNA 
Chicken cutlet, tomato, mixed green, mayonnaise

13
MARIA 

Grilled chicken, Caesar salad 
12

NINO 
Mixed vegetables 

13
ANGELA

 Salmon carpaccio and cream cheese 
12

ANDREW
 Hot dog, pancetta, Rum, Tabasco, and ketchup  

14
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