
Grotta Azzurra Restaurant 

177 Mulberry Street, New York, NY 10013  

  

NYC Restaurant Week 2026 

3 -C our se  Lu n ch  

0 7 /2 0 /2 02 6 –  0 9 /0 6 /2 02 6 

(e ver y  da y  bef ore  4: 00 pm )   

$ 3 0. 00 

 

1 s t cou rse  

K ale  Ca es ar  

C las si c  Ca esa r dres si ng ,  crout o ns  a n d  

s ha ve d pa r mesa n chee se  

 

R i ce  B al ls  

p ro s ciu t to ,  pea s,  s af fro n,  a nd m o zz are lla  

w i th  C hi po tle  M a yo  sau ce  

 

P e nne  a la  A nn a  

L ig h t p i nk sau ce  a nd mus hr oom s  

 

2 n d cours e  

R is o t to  S al mon  

S m oke d Sal m on,  gree n pea s,  an d bu t ter -w hi te  

w i ne  

C hi cken  C ap ri cci o sa  

B rea de d ch i cken  s er ve d ove r m es clun  s ala d  

 

P o rk  Sa l tib o cca  

P o rk s ca llo pi ni  wi th  p ro s ciu tt o ,  wh i te  wi ne 

s au ce,  se rv ed o ve r sp ina ch  

 

3 r d cou rs e  

T a r tuf o  

M a de wi t h cr eam y i ce  crea m,  ce nt ere d wi t h 

s l i ce d nu t s and cher r y,  a nd th en  w rap pe d i n  

b it te rs wee t cho col a te   

C an no ll i  

S tu ffe d w it h r ico t ta  a n d ma s ca rp one  mix tur e  

 

 

 

 

 

NYC Restaurant Week 2026 

3 -C our se  D i nner  

0 7 /2 0 /2 02 6 –  0 9 /0 6 /2 02 6 

(e ver y  da y  af ter  4 :0 0p m)  

$ 6 0. 00 

 

1 s t cou rse  

E g gp la n t Ro lla t in i  

S tu ffe d w it h r ico t ta  ch eese ,  s er ve d ove r 

m a ri nar a sau ce.  

F r ie d Mo z za re ll a Ca rr oz z a 

F r ie d m oz za rell a ser ve d wi t h m a ri nar a sau ce  

Zu pp a D i  Mus sel s 

B ra n dy cre a m sau ce  
 

2 n d cours e  

F e t tu cci ni  M are m on t i  

S hr i mp ,  gree n pea s,  mus hr oo ms ,  bra n dy p i nk 

cre a m sau ce  

C hi cken  Fi ore nt i na  

S aut ee d wi th  mus hr oo m s in  wh i te  wi ne  sau ce,  

s er ve d ove r  sp in a ch 

C aju n  Sa l mo n  

C aju n st yle sea so ni ng ,  ser ved o ver  Cae sar  

s al a d 

G r ot t a’ s  A ge d R ib -E ye  (add $ 15 )  

A ge d U. S. D. A.  r i b  e ye ,  sau tée d o n  cas t  ir on  

w i th  g ar li c - ro se ma r y - but te r,  s er ve d wi th  

F re n ch  f rie s.  
 

3 r d cou rs e  

T i ra m isu  

L a dyf in ger  co ok ies  s oake d i n  e spr ess o an d 

l a yere d w i th  ma s ca rp one  crea m   

C la ss i c I t al ia n Ch eese cake  

M a de wi t h I ta lia n r i co tt a chee se.  

C ho col a te Mou sse  Ca ke  

L ig h t,  a ir y,  a n d crea m y,  to pped wi t h sh ave d 

ch o co la te .  

 



Grotta Azzurra Restaurant 

177 Mulberry Street, New York, NY 10013  

 

Saturday & Sunday Brunch 

1 2 :0 0p m  –  4 :0 0p m 

w i th  1  mi mo sa ,  a n d a  cof fee  or  es pre ss o  or  

ca ppu ccin o  

$ 3 0. 00  

Eggs Florentine 

English muffins, prosciutto, spinach, poached eggs, 

and hollandaise sauce with mesclun salad. 

Smoked Salmon Benedict 

English muffins, smoked salmon, poached eggs, and 

hollandaise sauce with mesclun salad. 

Omelet 

Mushrooms, spinach, and mozzarella cheese, served 

with mixed salad. 

Breakfast Special 

Eggs of any style, bacon or sausage, and toast with 

French fries. 

NY Breakfast Sandwich 

Brioche bun with bacon or Smoked salmon, Eggs, 

Mozzarella cheese and mixed salad 

Kale Salad 

Kale, dried cranberries, walnuts, tomatoes, onion, 

lemon dressing, shaved parmesan, bacon bites 

French Toast 

 homemade challah bread, berries, and maple syrup 

Buttermilk Pancakes 

Topped with berries and maple syrup. 

 

$ 3 0 wi ne  b ot t le  s pe ci al s eve ry  da y!  

 

P I N O T  G R I G I O ,  L u m i n a  R u f f i n o ,  I t a l y  

 

C H I A N T I  R i s e r v a ,  D a n t e  D i  F i o r e n z a ,  I t a l y  

  

 

         Gro t t a L oca l’ s  Cr af t  Bee r  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


