
 
 

 
Lunch Menu 

 
 

Pizza  
 

Tomato/Basil/Mozzarella  12.00 
Catapano Farm’s Goat Cheese/Olive/Roasted Garlic/Marinated Tomato/Rosemary  14.00 

Mushroom/Fontina/White Truffle Oil  14.00 
Spicy Veal Sausage/Tomato/ Basil/Mozzarella  13.00 

Sopressata/Tomato/Basil/Mozzarella  14.00 
 
 
    Formaggi                                               Carni   
 

                     Parmigiano Reggiano, Cow/ Italy                             Prosciutto Riserva, Italy 
                        Truffled Pecorino, Cow/Italy                              Coppa, Italy 
                            Gorgonzola, Cow/Italy                                    Soppressata, Italy 
                         Catapano Farms, Goat/L.I.                 Smoked Duck Breast, L.I. 
               2/9.00       3/13.00          4/16.00                          2/10.00              3/14.00             4/17.00 

 
 

Antipasti 
 

Today’s Soup  mp 
*Seared Yellow Fin Tuna/Caponata/Basil Oil  10.00 

Sautéed Satur Farms Tri-Color Cauliflower/Pine Nuts/Golden Raisins/Proscuitto/Pecorino  8.00 
Steamed P.E.I. Mussels/Tomato/Tarragon/Vermouth  9.00 

Peeky Toe Crabcake/Herb Salad/Tonnato  12.00 
BBQ Octopus/White Bean Salad/Lobster Oil  10.00 

 
 

Insalada 
 

Treviso Salad/Arugula/Olives/Orange  8.00 
Watercress/Endive/Pears/Candied Walnuts/Gorgonzola  11.00 

Three Tomato Salad/Fresh Mozzarella/Grilled Onion/Basil  9.00 
Roasted Satur Farm’s Golden Beet Salad/Arugula/Slow Roasted Fennel/Catapano Farm’s Goat Cheese/Citrus Vinaigrette  9.00 

 
 

Primi 
 

Linguine/Clams/Pancetta/Chilies  16.00 
Hand Made Ricotta Gnocchi/Cremini Mushrooms/Prunes/Marsala/Toasted Hazelnuts  17.00 

Tom’s Carbonara/Tellegio/Smoked Duck/Pancetta/Treviso/Black Pepper  18.00 
Orrechiette/Spicy Veal Sausage/Tomato/Pecorino  16.00 

a Mano Lasagna  16.00 
 
 

Secondi 
 

Grilled Yellow Fin Tuna Salad/Tomatoes/Artichokes/Olives/Potatoes  15.00 
Grilled Chicken Salad/Roasted Peppers/Local Corn/Mushrooms/Tomatoes  14.00 
Grilled Sirloin Salad/Tomatoes/Mushrooms/Grilled Red Onion/Gorgonzola  16.00 

Sautéed Local Flounder/Potatoes/Capers/Mushroom/Tomato/Arugula  18.00 
Pan Seared Pork Tenderloin/White Bean Ragu/Sautéed Broccoli Rape/Smoked Tomato 18.00  
Grilled Montauk Swordfish/Herbed Polenta/Braised Escarole/Tomato-Olive Vinaigrette 19.00  

 
 

 
 

This menu item * consists of or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to temperature to destroy harmful bacteria and 
or virus. Consuming raw or undercooked meats, fish, shellfish, or fresh eggs may increase your risk of food borne illness, especially if you have certain 

medical conditions.   


