
Suppli
3 crispy rice and tomato balls filled with mozzarella, 
Parmigiano fondue — VGT 

Prosciutto e Burrata 
Plate of prosciutto and Burrata 

Selezione formaggi 
Seasonal selection of italian and spanish cheeses

          Primi secondi & Pizza
                                      PASTA - MAIN & PIZZA          

Rigatoni all’amatriciana
Homemade fresh pasta, amatriciana sauce, crispy 
guanciale, Pecorino

Tagliatelle alla bolognese 
Homemade pasta, classic bolognese ragout 

Spaghettoni cacio e pepe 
Homemade fresh pasta, cacio e pepe sauce.

Salmone al sesamo
Steamed salmon, yuzu glaze, toasted sesame seeds, 
grilled mango — GF DF

Spigola in guazzetto
Seared striped bass, clams, cherry tomatoes, clam 
broth, parsley, taralli crumbs — DF

Tagliata di controfiletto +$12
Grilled NY strip steak, sauteed spinach, toasted 
cashew, demi glace — GF DF 

Barbabietola e mela
Braised beets, green apple puree, pickled green 
apples, toasted almonds, raspberry dressing
— GF DF VGN

Polpo alla griglia 
Grilled octopus, charred tomato sauce, roasted 
romanesco cauliflower, pickled red onion— GF DF

Antipasti
APPETIZER 

48 hours of leavening 
Margherita
Mozzarella, tomato sauce, Parmigiano Reggiano, extra 
virgin olive oil, basil — VGT

Bufala
Mozzarella di bufala, tomato sauce, cherry tomatoes, 
Parmigiano Reggiano, extra virgin olive oil, basil — VGT

Diavola 
Mozzarella, tomato sauce, spicy salame, chili infused olive 
oil, Parmigiano Reggiano, basil

Napoletana 
Tomato sauce, Taggiasca olives,  Cantabrian anchovies, 
capers, oregano, basil, extra virgin olive oil

Boscaiola
Smoked provola, tomato sauce, sausage, shiitake 
mushroom, yellow cherry tomatoes, pecorino romano

4 formaggi
Four cheeses pizza with gorgonzola, provola, fontina, 
parmesan chips, pecan and sweet and sour red onions

Nerano +$6
Mozzarella, zucchini sauce, zucchini chips, Parmigiano 
fondue, Parmigiano chips, basil, extra virgin olive oil
— VGT

Mortadella
Smoked Provola, stracciatella, mortadella, lime zest, 
pistachio crumbs

Parma +$6
Mozzarella, tomato sauce, Prosciutto di Parma, shaved 
Parmigiano Reggiano, arugula, extra vergin basil oil

Black truffle+$6
Mozzarella, roasted potatoes, crispy pancetta, shaved 
black truffle

Pizza bianca 
Plain focaccia with rosemary salt and oregano — VGN

Marinara
Tomato sauce, garlic oil, oregano, basil, yellow cherry 
tomatoes, basil infused oil — VGN

Ortolana 
Yellow grape tomato sauce, Japanese eggplant, red 
pepper reduction, zucchini chips, basil infused oil — VGN

 Dolci
    DESSERT              

Tiramisù
Classic tiramisu’ with organic 

coffee, savoiardi and 
mascarpone —  VGT

Mousse di cioccolato, 
caramello salato  

Chocolate mousse, toasted 
hazelnuts, salted caramel, 

coffee sauce — GF 

 A Choice of      

 A Choice of      

 A Choice of       

NCY Restaurant week
winter 2026

Dinner Three Course
MENU $60



Suppli
3 crispy rice and tomato balls filled with mozzarella, 
Parmigiano fondue — VGT 

Prosciutto e Burrata 
Plate of prosciutto and Burrata 

Selezione formaggi 
Seasonal selection of italian and spanish cheeses

Rigatoni all’amatriciana
Homemade fresh pasta, amatriciana sauce, crispy 
guanciale, Pecorino

Tagliatelle alla bolognese 
Homemade pasta, classic bolognese ragout 

Spaghettoni cacio e pepe 
Homemade fresh pasta, cacio e pepe sauce.

Salmone al sesamo
Steamed salmon, yuzu glaze, toasted sesame seeds, 
grilled mango — GF DF

Spigola in guazzetto
Seared striped bass, clams, cherry tomatoes, clam 
broth, parsley, taralli crumbs — DF

Tagliata di controfiletto +$12
Grilled NY strip steak, sauteed spinach, toasted 
cashew, demi glace — GF DF 

Barbabietola e mela
Braised beets, green apple puree, pickled green 
apples, toasted almonds, raspberry dressing
— GF DF VGN

Polpo alla griglia 
Grilled octopus, charred tomato sauce, roasted 
romanesco cauliflower, pickled red onion— GF DF

48 hours of leavening 

Margherita
Mozzarella, tomato sauce, Parmigiano Reggiano, extra 
virgin olive oil, basil — VGT

Bufala
Mozzarella di bufala, tomato sauce, cherry tomatoes, 
Parmigiano Reggiano, extra virgin olive oil, basil — VGT

Diavola 
Mozzarella, tomato sauce, spicy salame, chili infused 
olive oil, Parmigiano Reggiano, basil

Napoletana 
Tomato sauce, Taggiasca olives,  Cantabrian anchovies, 
capers, oregano, basil, extra virgin olive oil

Boscaiola
Smoked provola, tomato sauce, sausage, shiitake 
mushroom, yellow cherry tomatoes, pecorino romano

4 formaggi
Four cheeses pizza with gorgonzola, provola, fontina, 
parmesan chips, pecan and sweet and sour red onions

Nerano +$6
Mozzarella, zucchini sauce, zucchini chips, Parmigiano 
fondue, Parmigiano chips, basil, extra virgin olive oil
— VGT

Mortadella
Smoked Provola, stracciatella, mortadella, lime zest, 
pistachio crumbs

Parma +$6
Mozzarella, tomato sauce, Prosciutto di Parma, shaved 
Parmigiano Reggiano, arugula, extra vergin basil oil

Black truffle+$6
Mozzarella, roasted potatoes, crispy pancetta, shaved 
black truffle

Pizza bianca 
Plain focaccia with rosemary salt and oregano — VGN

Marinara
Tomato sauce, garlic oil, oregano, basil, yellow cherry 
tomatoes, basil infused oil — VGN

Ortolana 
Yellow grape tomato sauce, Japanese eggplant, red 
pepper reduction, zucchini chips, basil infused oil — VGN

 A Choice of        

 A Choice of        

NCY Restaurant week
winter 2026

Lunch Two Course
MENU $45

Primi secondi & Pizza
                                      PASTA - MAIN & PIZZA          

Antipasti
APPETIZER 
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