
starters

GARLIC BREAD It’s garliscious 4,50

MARGUERITA BREAD Tomato sauce and Parmesan 5,00  

NAPOLITANA BREAD “It’s the future, I’ve tasted it” 5,50 

FRENCH ONION SOUP Gratineéd cheese and bread 5,50 

CALAMARI FRITTI With aioli, salt and lemon on the side 6,50 

ARANCINI WITH TRUFFLE Bitterballen ‘the Italian way’ 7,00 

ITALIAN WINGS Succulent Italian chicken wings 6,25

STEAK TARTARE Served with baguette 7,50

mains

CAESAR SALAD 11,50
Caesar Cardini invented the salad when a Fourth of July rush in 1924 

depleted the kitchen's supplies. Cardini made do with what he had, 

adding the dramatic flair of the table-side tossing "by the chef". To 

avoid messy floors, we do the tossing in the kitchen…

STEAK TARTARE 14,50
A.k.a. Beefsteak à l�Americaine; hand chopped beef, served with 

homemade fries and an array of traditional goodies like capers, 

cornichons & Worcestershire sauce …

STEAK & EGGS 16,50
It’s the traditional NASA astronaut’s breakfast, first served to 

Alan Shepard before his flight on May 5th, 1961. We serve it with 

fries & gravy….

“OLD SKOOL” PORK CHOP 14,50
Paulie Walnuts’ favorite home cooked dish, with garlic butter & 

fries

SPAGHETTI & MEATBALLS 12,50 
Innovation of early 20th-century Italian immigrants in New York 

City 

PASTA VONGOLE “IN BIANCO” 14,50
With olive oil, garlic, parsley and a good splash of white wine….

TRUFFLE RISOTTO (V) 15,50 
Italian specialty 

ITALIAN TABLE  P.P. 17,50 
Table full of Italian yummie to share

desserts

GELATO BURGER 6,50 
Brioche with 2 flave’s ice cream 

CHEESE PLATTER 8,50 
Quattro formaggi, crackers & fig jam 
 


