MARITA

29E29 ST MANHATTAN

s —
JUICE

ORANGE -5  GRAPEFRUIT « 5 GREEN « 7

PASTRIES & TOAST -3

COFFEE-BANANA CRUNCH MUFFIN « CORNETTO . SEMOLINA-BLUEBERRY CRUMB CAKE
TOASTED HOUSE-MADE WHOLE GRAIN OR SOURDOUGH RUSTICA GLUTEN FREE SEEDED TOAST

B R
EGGS BRUSCHETTE

VACCARO - 14 AVOCADQ - 7
Wood-Fired Frittata, Potatoes, Caramelized Onions, Whole Grain Toast, Fork Crushed Avocado,
Fontina, Charred Tomato Salsa, Pecorino Crema Chili Flake, Olio Verde
CAPRICCIOSA « 14 ARCTICCHAR « 9
Oven Scrambled Eggs, Artichokes, Olives, Sourdough Rustica, Smoked Char Salad,
Mozzarella di Bufula, Prosciutto Caper Berries, Herb Salad

AMATRICIANA « 14 GRAINS

Baked Eggs, Spicy Tomato,

Guanciale, Pecorino YOGURT BOWL « 12
Flaxseed Granola, Cashews,
FUNGHI « 14 Blueberry Marmellata
Soft Boiled Eggs, Grilled Mushroom Salad,
Parmigiano STONE CUT OATMEAL » 12

Sunflower Honey, Pecans

WOOD-FIRED SEMOLINA PANCAKE « 12
Walnuts, Peach Compote, Maple Syrup

ON THE SIDE

HASHBROWNS « 7 SAUSAGE PATTIES « 7 MARKET JAM « 2
BERRYBOWL <9 FRIEDBACON « 7 MIXED GREEN SALAD « 9

o
COFFEE & TEA

Espresso ¢ 2.50 Americano ¢ 2.50 Macchiato « 3
Cortado ¢ 3.25 Cappuccino e 3.25 Latte ¢ 3.25 Seasonal Tea ¢ 3

Executive Chef/Partner NICK ANDERER - Chef de Cuisine JOE TARASCO
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29E29 ST MANHATTAN

FRITTI INSALATE DAL FORNO A LEGNA

SUPPLIALLATERRAZZA « 6 “MARTA MISTA” - 12/18 MELANZANE ALLA PARMIGIANA ¢ 15
Green Risotto, Mozzarella Romaine, Mushrooms, Peppers, Rossa Bianca Eggplant, Mozzarella, Basil
Olives, Artichokes
POLPETTONE DI MACCHERONI * 8 POLPETTINE DI CONIGLIO 12
Pasta “Meatball”, Pecorino, RADICCHIO - 12/18 Rabbit Meatballs, Black Olives, Ricotta
Mushrooms, Artichokes, Tomato Sugo Treviso, Quinoa, Peaches,
Almonds, Ricotta Salata PIZZA BIANCA 5
CROCHETTE DI PATATE . 6 Olive Qil, Garlic, Herb Salt
Potato, Scallion, Mortadella POLPO - 14/21
Charred Octopus, Purslane,
ZUCCHINE FRITTE « 12 Cherry Tomatoes, Cranberry Beans
Mixed Summer Squash,
Citrus-Chili Vinaigrette SCAROLA -13N19
Escarole, Guanciale, Gorgonzola
FRITTO MISTO DI MARE « 16 PROSCIUTTI E FORMAGGI
Skate, Shrimp, Seppia, Bianchetti, DEL GIORNO
Caper Mayo

e - PIZIE — o

MARGHERITA 12 PATATE ALLA GRICIA « 16
Mozzarella di Bufala, Basil Pecorino, Potatoes, Guanciale, Black Pepper
SALSICCIA ¢ 15 FUNGHI 17
Mozzarella, Pork Sausage, Crimini Mushrooms . Fontina, Hen of the Woods, Red Onion, Thyme
MERCATO ¢ 15 FIORI DI ZUCCA < 16
Corn, Kale, Cherry Tomatoes, Ricotta Salata Mozzarella, Zucchini Flowers, Anchovy
CAPRICCIOSA < 16 POMODORO FRESCO « 17
Mozzarella, Artichokes, Prosciutto, Olives, Egg Arugula Salad, Mozzarella di Bufala,

Heirloom Tomatoes
MACELLAIO 16
Mozzarella, Soppressata, Sausage, Guanciale

smmses ALLEBRACE S

POLLO UBRIACO « 18
Beer-Brined Chicken Breast, Arugula & Tomato Salad

ABBACHIO AL FORNO « 26
Grilled Lamb Chops, Spigarello, Peperonata

SALMERINOQO « 25
Arctic Char, Fennel-Olive Salad

TROUT SALTIMBOCCA e 26
Prosciutto, Sage, Charred Lemon

FUNGHI ARROSTI

Nebrodini Mushrooms, Garlic, Thyme, Chicory e 21

CONTORNI -7

Greens alla Piastra e Zucchine & Salsa Verde

Executive Chef/Partner NICK ANDERER - Chef de Cuisine JOE TARASCO
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e

INSALATE

“MARTA MISTA” - 12
Romaine, Mushrooms, Peppers,
Olives, Artichokes

FRITTI

SUPPLI ALLATERRAZZA - 6

Green Risotto, Mozzarella

POLPETTINE DI MACCHERONI - 8
Pasta “Meatballs”, Fontina,
Pecorino, Tomato Sugo

RADICCHIO - 12
Treviso, Quinoa, Peaches,
Almonds, Ricotta Salata

CROCHETTE DI PATATE - 6

Potato, Scallions, Mortadella POLPO - 14

Charred Octopus, Purslane,

ZUCCHINE FRITTE - 12 Cherry Tomatoes, Cranberry Beans

Mixed Summer Squash,

Citrus-Chili Vinaigrette SCAROLA -13

Escarole, Guanciale, Gorgonzola

FRITTO MISTO DI MARE - 16
Skate, Shrimp, Calamaretti,
Caper Mayo

il

MARGHERITA -12
Mozzarella di Bufala, Basil

PIZZE

SALSICCIA - 15
Mozzarella, Pork Sausage,
Crimini Mushrooms

MERCATO - 15
Corn, Kale, Cherry Tomatoes,
Ricotta Salata

CAPRICCIOSA - 16
Mozzarella, Artichokes, Prosciutto,
Olives, Egg

MACELLAIO - 16

Mozzarella, Soppressata, Sausage,
Guanciale

ALLE BRACE

DAL FORNO A LEGNA

MELANZANE ALLA PARMIGIANA - 15
Rossa Bianca Eggplant,
Mozzarella, Basil

POLPETTINE DI CONIGLIO -12
Rabbit Meatballs, Black Olives,
Ricotta

PI1ZZA BIANCA -5
Olive Qil, Garlic, Herb Salt

PROSCIUTTI E FORMAGGI

DEL GIORNO

o

PATATE ALLA GRICIA -15
Potatoes, Guanciale, Black Pepper,
Pecorino

FUNGHI - 17
Fontina, Hen of the Woods,
Chanterelles, Red Onion, Thyme

FIORI DI ZUCCA - 16
Mozzarella, Zucchini Flowers,
Anchovy

POMODORO FRESCO - 16

Arugula Salad, Mozzarella di Bufala,
Heirloom Tomatoes

P~

POLLO UBRIACO Beer-Brined Half Chicken - 24

ABBACCHIO MISTO Lamb Chops, Sausage - 35

COSTATA DI MANZO Beef Short Rib, Citrus Gremolata - 29

TROUT SALTIMBOCCA Prosciutto, Sage, Lemon - 28

SALMERINO Arctic Char, Fennel-Olive Salad - 27

FUNGHI ARROSTI Nebrodini Mushrooms, Garlic, Thyme, Spigarello - 21

CONTORNI - 8
GREENS ALLA PIASTRA CREAMED CORN AL FORNO
PEPPERS & ONIONS “SOTTOCENERE”

Executive Chef/Partner NICK ANDERER -

ZUCCHINE & SALSA VERDE

OLIVE OIL WHIPPED POTATOES

Chef de Cuisine JOE TARASCO
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