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 MONACT”

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

by Luzzo




by Luzzo

LA CANTINA

OVEST PIZZOTECA

533 WEST 27TH STREET
NEW YORK, NY 10001
212.967.4392
INFO@QOVESTNYC.COM



GRAZIE!

WWW.OVESTNYC.COM

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




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™*



LA PIZZA
All made with imported Italian Mozzarella di Bufala

‘A FRUSTA
Long brick-oven baked loaves stuffed with Neapolitan specialties
8" or12”

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" or12”

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

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**




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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