NYC RESTAURANT WEEK® WINTER 2025

3-COURSE DINNER MENU

starting at $30 per person

ANTIPASTTI thoose one

SUPPLI CACIO E PEPE
Crispy Riso Scotti Rice, Granarolo Pecorino
Romano DOP, Black Pepper

BRUSCHETTA AUTUNNALE
Grilled Housemade Sourdough Bread, Whipped
Calabro Ricotta, Roasted Delicata Squash,
Urbani Truffle Honey

INSALATA DI
CAVOLO NERO
Tuscan Kale, Shaved Brussels Sprouts, Golden

Raisins, Pecorino Dressing, Garlic Breadcrumbs

BURRATA E CAPONATA +$10
Housemade Burrata, Sicilian Caponata, Basil,

Extra Virgin Olive Oil

PIZZA & PASTA choose one

LO SPAGHETTO

AL POMODORO

Afeltra Spaghetto, Cost Com’é Datterino
Tomatoes, Roi Extra Virgin Olive Oil,
Sea Salt, Basil

CAVATELLI CON SALSICCIA
E BROCCOLI

Housemade Cavatelli, Sausage Rage, Broccoli
Rabe, Agriform Parmigiano Reggiano® DOP

RAVIOLI DI ZUCCA
Housemade Butternut Squash Ravioli, Butter,
Sage, Agriform Parmigiano Reggiano® DOP

FETTUCCINE AL BURRO DI
TARTUFO E PARMIGIANO
REGGIANO® DOP

Housemade Fettuccine, Urbani Black Truffle
Butter, Agriform Parmigiano Reggiano® DOP

PIZZA PESTO & SALSICCIA
Fresh Pistacchio Pesto, Sweet Italian Sausage,
Mozzarella di Napoli, Shaved Pecorino
Romano, Basil, Extra Virgin Olive Oil

PI1ZZA TARTUFATA +$5
Urbani Truffle Cream, Mixed Sautéed
Mushrooms, Mozzarella di Napoli, Shaved
Truffle Caciotta Cheese

D OLC I choose one

PANNA COTTA
Panna Cotta, Fresh Mixed Berries, Almond
Streusel Crumble

CANNOLO SICILIANO
Housemade Shell, Sheep’s Milk Ricotta, Choice
of Topping: Pistachio or Dark Chocolate




VINI IN BOTTIGLIA

BIANCHI

Vino da Tavola Bianco

Cirelli | Campania

Sauvignon

Conti Formentini | Friuli-Venezia Giulia

ROSATO

Rosato ‘ICA”
Selvagrossa | Marche

ROSSI

Chianti ‘Antiche Vie’

Pietro Beconcini | Toscana

Terre Siciliane Rosso

Scopa | Sicilia

Sangiovese ‘Rossorelativo’

Buccia Nera | Toscana
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