






















Our tapas menu is designed to be shared. Therefore dishes are brought out as they are ready in an effort to experience the best taste possible.

Garden
Cavoletti - 10
golden bruxelles, parmesan crisp, tahini dressing

Pumpkin Fritters - 14
pistachio mayo, pickled fennel

Butternut Squash Ravioli - 18
with taleggio cream & walnuts

Mushroom Gratin - 13
wild chanterelle/shiitake/cremini mushrooms,
gruyère, potatoes

Cauliflower Sliders - 14
2 sliders, cabbage, pickled onions, spicy aioli

Quinoa Arancini - 15
stuffed with ricotta, baby kale, yellow pepper mayo

Vegan Dumplings - 18
filled with almonds & peanuts, served w/ elote purée, chips

Taro Gnocchi - 19
pan seared with oyster mushrooms, truffle cream

Millefeuille of Aubergine - 14
creamy burrata, basil, chopped tomatoes

Roasted Endive & Pear - 14
goat cheese, candied walnuts, pomegranate dressing

Plado Mix - 14
avocado, shaved parmigiano, dikon, lemon dressing

Baked Rigatoni - 14
fresh tomato, garden vegetables and mozzarella

Crispy Baby Artichokes - 12
smoked paprika aioli
- “butcher” it with crispy prosciutto +$4

Sea
Medi Paella - 22
langoustine, seafood, crisp saffron rice, seasonal root

Seared Tuna - 18
avocado, fennel, ginger aioli

Cavatelli - 15
whole wheat pasta, clams, lardo iberico, chick peas, asparagus

Mussels & Chorizo - 17
sautéed w/ fresh tomato, capers, kalamata olive, calabrian chili

Baked Clams herb panko crust - 15

Black Tagliatelle - 18
squid ink seafood pasta, tomato sauce, fava beans

Scallops - 18
pan seared, eggplant, tomoato, capers, rosemary

Tiger Shrimp - 18
pan seared with artichokes, olives, oregano

Norwegian Salmon - 18
citrus salsa, avocado, baby arugula sprouts, smoked tableside

Charred Octopus - 19
cous-cous, seasonal vegetables, poblano pepper oil

Butcher
Short Rib - 19
braised in spanish red wine with sweet camote & cole slaw

Chorizo - 15
sliced spanish sausage sautéed in garlic, fava beans & lemon

Meatball - 15
ground lamb, parmigiano chip, yogurt/cucumber dressing

Crispy Cornish Hen - 18
spinach, almond, raisin, chamomile

Croquette - 15
serrano ham, mascarpone, rosemary, elote pesto

Kobe Tartare - 18
olive tapenade, mustard dressing, potato chips

Cinghiale - 18
slow cooked shredded wild boar, polenta, parmigiano

NY Strip Steak - 19
grilled & sliced with crispy lemon potatoes, caramelized onions

Grilled Lamb Chop - 22
mediterranean-spiced with lentils, marcona almond dressing

Pappardelle angus ragù, pecorino - 18

--------------------------------------------------------------------------------------------------------------
**If you have allergies, please alert us as not all ingredients are listed.

***Consuming raw or undercooked meat, seafood, or eggs may increase your risk of food-borne illness.

 Board
Italy vs Spain - 18
thin sliced jamon serrano, parma prosciutto,
honey ricotta, house marinated olives, grilled bread

Cheese - 17
3 types of imported cheese, focaccia, house-made compote

Meat & Cheese - 22
chef’s selection of local & imported cheese & meats

Olives & Parmigiano - 14
house marinated imported olives, parmigiano reggiano

*20% Gratuity will be added to all parties of 6 or more • Fall 2019 - p+c=v6



Specialty Cocktails
12
Pomelo Spritz
grapefruit, elderflower, lemon, prosecco

2nd Street Passion
prosecco, passion fruit pureé, mint

La Liceo
lychee, peach, lime, sauvignon blanc

Sangria
housemade red or white, seasonal fruits

Beer
Sixpoint Crisp, New York (Draft) 7

Ommegang Witte, New York (Draft) 7

L.I.C. Higher Burnin I.P.A., New York (Can) 9

Von Trapp Pilsner, Vermont (Bottle) 7

Kronenbourg 1664, France (Bottle) 6

Narragansett Light, Rhode Island (Can) 6

Troegs Hopback Amber Ale, Pennsylvania (Bottle) 7

Menabrea Bionda Lager, Italy (Can) 8

Athletic Brew. Golden Ale, Conn. (Non-Alcoholic) 6

La Chouffe Blonde, Belgium (Bottle) 8

Omme Gang Brut I.P.A., New York (Bottle) 9

Duvel, Belgium (Bottle) 12

Down East Pumpkin Cider, Gluten Free - Mass (Can) 7

Lagunitas IPA, California (Bottle) 6

Left Hand Milk Stout, Colorado (Bottle) 6

Peroni, Italy (Bottle) 7
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Wine
Red           glass • bottle

CASTELFORTE, Corvina Verona - ita, 2016 12 • 39

BARBERA, Monferrato “Sassaia” - ita 2015     12 • 39

TACAMA, Terroix - Peru, 2007 11 • 39

TINTA RORIZ, Picos do Coutox - por, 2008 12 • 40

MONTEPULCIANO, ‘Divus' Ciavolich - ita, 2015 13 • 46

AGLIANICO, La Capranera - ita, 2017  13 • 46

ZINFANDEL, Luigi Angelo Cetto - mex, 2015 10 • 39

CHIANTI, Donna Laura Classico Res. - ita, 2015 13 • 45

SUPER TUSCAN, Donna Laura - ita, 2016 12 • 44

MALBEC, Humberto Canale - arg, 2017  13 • 46

PINOT NOIR, Guanoc - usa, 2017  12 • 42

CABERNET SAUVIGNON, Oakwood - Cal, 2016 12 • 42

BARBERA D’ ASTI, Camp du Rous - ita, 2016 56

AMARONE, Castelforte - ita, 2014  90

BORDEAUX, Chateau Maison Noble - fra, 2017 58

BAROLO CLASSICO, Ca’ Viola - ita, 2015 95

BRUNELLO, Pietranera - Ita, 2013  136

BARBARESCO, Adriano Marco Vittorio - ita, 2015    90

BURGUNDY, Clos de la Chapelle - fra, 2015 160

CABERNET SAUVIGNON, Cain Cuvee - fra, 2014   78

PINOT NOIR, Chalk Hill - usa, 2015  80

RIOJA RISERVA, bodega roda - spa, 2012 120

SUPER TUSCAN RISERVA, Tolaini - ita, 2014     180

CHIANTI Classico, Tolaini - ita, 2015 160

MONTEPULCIANO, Antrum - ita, 2011  70

MERLOT, "Al Passo" Tolaini - ita, 2011  70

BAROLO CLASSICO, Bovio - ita, 2013   125

VALPOLICELLA RIPASSO, Luciano Arduini - ita, 2017   70

AU CHATEAU, Amos Wineries (Kosher) 2012 50

White            glass • bottle

SAUVIGNON BLANC, Koha - new z., 2018 12 • 42

PECORINO, Villa Medoro - ita, 2017  13 • 46

GAVI DI GAVI, La Bollina - ita, 2018  13 • 46

GRILLO, Donna fugata - ita, 2017  13 • 46

CHARDONNAY, Milou - fra, 2017  12 • 46

CHENIN BLANC, Six Hat - s.africa, 2016 12 • 42

ZAMÒ BIANCO, Le Vigne de Zamò - ita, 2017 13 • 45

SANCERRE, Domaine Durand - fra, 2018  15 • 52

PINOT GRIGIO, Jermann - ita, 2017 70

ALBARINO, Bodega Santiago Ruiz - spa, 2017  52

ETNA BIANCO, Outis - ita, 2016   80

VERMENTINO, Olianas - ita, 2017   57

FALANGHINA 'JANARE', La Guardiense - ita, 2017 46

PECORINO ‘ARIES’, Chiavolich - ita, 2018  49

CHARDONNAY, Sonoma-Cutrer - ita, 2017 50

GAVI, Michele Chiarlo - ita 2017 70

POGGIO ALLE GAZZE, Ornellaia - ita, 2016 180

COTE DE BEAUNE, Domaine Marc Morey - fra, 2016 130

Sparkling        glass • bottle

CUVÉE, Figo - ita        12 • 40

MOSCATO, Michele Chiarlo - ita, 2017       10 • 36

BRÙT FRANCIACORTA, Contadi Castaldi - ita 65

CHAMPAGNE BRUT, Philipponnat - fra, 2014 180

Rosé         glass • bottle

Belle Amour - ita          12 • 42

---------------------------------------------
Wine Flight - 3 select tastings   24
---------------------------------------------
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