NYC RESTAURANT WEEK
WINTER 2026

L.unch

TWO COURSE MENU

Antipasti

©

$ 45

A CHOICE OF

Polpo alla griglia

Suppli

Barbabietola e mela

A CHOICE OF PASTA / MAIN / PIZZA

Pasta

Rigatoni all’lamatriciana

Main

Salmone al sesamo

Tagliatelle alla bolognese

Tagliata di controfiletto + 12$

Spaghettoni cacio e pepe

Pizza

48 hours of leavening

Margherita Bufala
Diavola Napoletana
Boscaiola Ortolana

Menus are per person and cannot be shared



NYC RESTAURANT WEEK
WINTER 2026

Dinner

THREE COURSE MENU

Antipasti

©

$60

A CHOICE OF

Polpo alla griglia

Suppli

Barbabietola e mela

A CHOICE OF PASTA / MAIN / PIZZA

Pasta

Rigatoni all’lamatriciana

Main

Salmone al sesamo

Tagliatelle alla bolognese

Tagliata di controfiletto + 12§

Spaghettoni cacio e pepe

Pizza

48 hours of leavening

Margherita Bufala

Diavola Napoletana

Boscaiola Ortolana

Dessert A CHOICE OF

Classic Tiramisu with
organic coffee, savoiardi
and mascarpone

Mousse di cioccolato,
caramello salato

Menus are per person and cannot be shared



