
Chef Michael Sullivan 

VT = VEGETARIAN       

VG = VEGAN         

*GLUTEN FREE DOUGH OPTION AVAILABLE
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SALADS
TUSCAN KALE SALAD VT			 
Tuscan Kale, Pine Nuts, Pecorino 
Romano  14

CITRUS SALAD VG
Frisee, Endive, Avocado, Ruby Red Grapefruit, 
Madarin Orange, Citrus Vinaigrette  13

SUNSHINE SALAD VG
Heirloom Tomatoes, Red Onions, Fresh Basil, 
Honey-Apple Cider Vinaigrette  13

SHARES 
BURRATA VT 
Heirloom Cherry Tomatoes, Rosemary Flat Bread  17

FIRE GRILLED RED PRAWNS
Ruby Red Grapefruit Gremolata   16

MEATBALLS
Pomodoro Sauce, Grana Padano   13

CANNELLINI BEAN HUMMUS VG
Snap Pea, Radish & Fennel Crudite   12

SALMON TARTAR
Avocado, Baby Arugula   14

PIZZA

MARGHERITA VT

House Made Mozzarella, Crushed Tomatoes, 
Fresh Basil  15

OVEN ROASTED MUSHROOM & LEEK VG

Hedgehog, Yellow Foot & Black Trumpet 
Mushrooms   22

SPICY SOPPRESSATA
Mozzarella, Chestnut Valley Soppresata  20

ROASTED BEETS & GOAT CHEESE VT

Beets, Fresh Chèvre, Micro Arugula  19

PURPLE KALE & BUTTERNUT SQUASH VT

Kale, Butternut Squash, Mozzarella  22

LAMB MERGUEZ & OAXACA CHEESE
Catskill Farms Grass Fed Lamb, Shishito Peppers, 
Fresh Cilantro   23

SPECK WITH ARUGULA & FENNEL SALAD
Laquercia Speck, Mozzarella, Arugula, Fennel, 
White Balsamic Vinaigrette  23

THAI COCONUT CURRY & ROCK SHRIMP
Ginger, Fresh Cilantro

From Chef Joe Capozzi of The East Pole  21

JAPANESE EGGPLANT VT

Mozzarella, Cherry Tomatoes  18

PASTA

PASTA CALAMARATA WITH POMODORO SAUCE VT

San Marzano Tomatoes, Grano Padano, Basil   15

WHOLE WHEAT SPAGHETTI WITH WINTER GREENS VG 

Escarole, Brocoli Rabe, Arugula  16

LINGUINI WITH MONTAUK CLAMS
White Wine, Calabrian Chili  20

SPAGHETTI PESTO VT

Fresh Basil, Garlic, Grana Padano  15

HOUSEMADE BUTTERNUT SQUASH RAVIOLI VT

Brown Butter & Sage Sauce   17

MEZZI RIGATONI WITH SHORT RIB RAGOUT  20

BUCATINI PUTTANESCA
Anchovies, Kalamata Olives, Capers  18

SQUID INK LINGUINI WITH ROCK SHRIMP
Cherry Tomatoes, Calabrian Chili   20

PASTA CALAMARATA WITH ROASTED EGGPLANT & 
FENNEL VT

Smoked Mozzarella & Tomatoes  19
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