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SaladsSalads

PastasPastas

EntreesEntrees
AppetizersAppetizers
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OYST E R S   |   2 1 

Primo mignonette

L I T T L E N E C K S   |   9

Cucumber + horseradish relish

TO R C H E D  SA L M O N  C R U D O   |   1 9�

Horseradish, lemon, marinated salmon roe

B L U E F I N  T U N A  C R U D O   |   2 1�

Cucumber, truffle-lime vinaigrette, saffron aioli, black sesame 

C O LOSSA L  S H R I M P  C O C K TA I L   |   2 5

Fennel-garlic-chili marinade, lemon aioli, Calabrian chili cocktail

S E A F O O D  P L AT T E R   |   9 9

9 oysters, 9 clams, 9 shrimp, smoked salmon dip, salmon roe

C A E SA R  N E R O   |   2 3
Crispy calamari, romaine, black pepper croutons, parmesan,� squid ink dressing

G O L D E N  B E E T  +  A P P L E   |   1 7
Arugula, goat cheese, pistachio, lemon-honey vinaigrette

PANZANELLA SALAD   |   1 9
Tomatoes, cucumber, red onion, croutons, white balsamic

TO M ATO  TAG L I AT E L L E   |   2 4
Roasted cherry tomato, garlic, basil

L I N G U I N E  +  R E D  C L A M  SAU C E   |   3 3
Prosciutto, tomato, clam butter, herb breadcrumbs

S U M M E R  R AV I O L I  |   2 7
Stracciatella, tomato butter, basil, preserved eggplant caponata, pecorino 

B U C AT I N I  A L F R E D O  L I M O N E   |   3 2
Shrimp, garlic, lemon-cream, pecorino, pink peppercorn 

LO BST E R  S PAG H E T T I N I   |   3 9
Lobster, Calabrian vodka cream, basil

SW E E T  SAU SAG E  G N O C C H I   |   2 9�
Tomato, cream, pecorino

C R I S PY  B O N E - I N  V E A L  PA R M  |   5 2
Vodka sauce, burrata, parmesan, primo salad

C R I S PY  S O F T  S H E L L  C R A B  R O L L   |   3 3
Roasted corn, pickled onion, lemon-brown butter aioli, fries

B R I C K  C H I C K E N   |   3 2
Broccoli rabe, golden raisin-caper agrodolce, parmesan polenta

N Y  ST R I P  ST E A K   |   4 9
Crispy potatoes, brussels sprouts, creamy corn, truffle honey mustard 
Add lobster newburg sauce +8

P R I M O  ST U FATO   |   4 2
Shrimp, mussels, bay scallops, sweet Italian sausage, fennel, garlic foccacia

G R I L L E D  SA L M O N   |   3 7
Lobster newburg sauce, Tuscan kale, roasted potatoes

B R O C C O L I  R A B E   |   1 1
Roasted garlic, chili, lemon

C R I S PY  P OTATO E S   |   1 2
Black garlic, lemon- thyme aioli, parmesan

B R U SS E L S  S P R O U T S   |   1 2
Tzatziki, spiced sunflower seeds, lemon

W H O L E  B U R R ATA   |   1 8
Strawberry, basil, balsamic, pink peppercorn

T U S C A N  C H I C K E N  |   1 6
Crispy chicken, whipped ricotta, pesto, parmesan, rosemary, chili vinegar

M A R K E T  A R A N C I N I   |   1 5
Roasted corn, Taleggio cheese, cacio aioli 

G R I L L E D  O C TO P U S   |   2 6
Smoked peaches, tarragon aioli, ‘nduja

M U SS E L S   |   2 1
Creamy chili-garlic broth, basil, focaccia

S H R I M P  “ PA R M ”   |   2 1
Shrimp, tomato, fresh mozzarella, parmesan, basil, focaccia

S M A L L  A N T I PA STO   |   2 6 
Chefs selection of cured meats + cheeses, truffle honey, crostini

L A R G E  A N T I PA STO   |   3 8 
Includes everything from small antipasto , whole burrata, 

bruschetta, grilled focaccia, truffle honey, crostini

W E  P R I D E  O U R S E LV E S  I N  S O U R C I N G  A N D 
�S E RV I N G  LO C A L  I N G R E D I E N T S
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P E R O N I  N A ST R O  A Z Z U R O   |   8

International pale lager, Rome, Italy 5.1%

M I C H  U LT R A   |   7

Light American Lager, Baldwinsville, NY 4.2%

T I P O P I L S  |  1 4

Italian Pilsener, Lurago Marinone, Itlay 5.2% (11.2oz)

S LO O P  B R E W I N G  C O .  “J U I C E  B O M B”  |  8

NEIPA, East Fishkill, NY 6.5%

M I L L H O U S E  “ C U C U M B E R  B L E SS I N G S”   |   1 3

Cream Ale, Poughkeepsie, NY 5.2% (16oz) 

E Q U I L I B R I U M  B R E W E RY  “ P H OTO N ”   |   1 4

American pale ale, Middletown, NY 4.8% (16oz) 

H U DS O N  N O R T H  C I D E R  “ G I N G E R  C I T R U S”   |   1 0

Dry fall cider, Newburgh, NY 5% (12oz) 

BeerBeer

H E I N E K E N  N O N -A LC O H O L I C   |   6

P R I M O  C O L A DA   |   8
Pineapple, coconut, dragonfruit

F R E S H  L E M O N A D E   |   5

I C E D  T E A   |   5

C O L D  B R E W   |   6

Zero ProofZero Proof

Wines by the GlassWines by the Glass
S PA R K L I N G

P R OS E C C O  |  M O N T E LV I N I  “ T U L L I A”  |  T R E V I S I O   |   1 2 
Light bodied l dry, lingering l white peach, green apple, mineral

P R OS E C C O  R OS E  |  L A M B E R T I  R OS E  |  V E N E TO   |   1 3 
Medium bodied l fresh, delicate l citrus, wild strawberry, floral

L A M B R U S C O  |  C AV I C C H I O L I  “ 1 9 2 8 ”  L A M B R U S C O  D O L C E 
E M I L I A  R O M AG N A   |  1 2 
Medium bodied l ruby, fruity l violet, blueberry, earth

 
RO S E

C O RV I N A  |  SA N T I  “ I N F I N I TO”  |  2 0 2 3  V E N E TO   |   1 5
Light Bodied l Vibrant & Well Balanced l Pomegranate, White Grapes

WH I T E

P I N OT  G R I G I O  |  C I R C A  |  2 0 2 1  D E L L E  V E N E Z I E   |   1 5
Light bodied | refined | peach, lemon peel, nectarine

SA N C E R R E  |  C L É M E N T  &  F LO R I A N  |  2 0 2 3  LO I R E    |   2 3
Medium bodied  | crisp, dry | citrus, flinty mineral, herbal 

G AV I  D I  G AV I  C O R T E S E  + |  M A SS O N E  “V I G N E T TO  M A SA R A” 
2 0 2 1  P I E D M O N T E   |   1 5
Medium bodied | creamy texture l golden apple, green melon, citrus 

C H A R D O N N AY  I  E L E N A  WA LC H  |  2 0 2 3  A LTO  A D I G E  |   1 6
Medium bodied | bright, floral | citrus + ripe apple

G R E C O  D I  T U F O  I  B E N I TO  F E R R E R A  ‘ T E R R E  D’ U VA’  
2 0 2 3  C A M PA N I A  |   1 7
Medium bodied | bright, floral | citrus + ripe apple

 
R E D

C H I A N T I  SA N G I OV E S E  +  |  M E L I N I  “ R I S E RVA”  |  2 0 1 7  T U S C A N Y   |   1 4
Medium bodied | fruity, juicy | red cherry, dried mushroom 

SA N G I OV E S E  |  B R U S C O  D E I  BA R B I  |  2 0 2 0  M O N TA LC I N O   |   1 6 
Medium - full bodied | bold, structured | black cherry, raspberry, cinnamon

N E B B I O LO  |  N I N O  N E G R I  Q UA D R I O  |  2 0 1 9  VA LT E L L I N A  S U P E R I O R E  |   1 5 	
Medium bodied | fragrant, bright | strawberry, white pepper, clove 

CA B E R N E T  SAU V I G N O N  |  F O RT U N AT E  RA M B L E R  
2 0 2 2  K N I G H TS  VA L L E Y  CA L I F O R N I A  |  1 6 
Full bodied | lively, complex | blackberry, licorice, sweet spice 

CocktailsCocktails
I TA L I A N  7 5  |   1 5
Vodka, elderflower, lemon, dragon fruit, prosecco

G R E E K  G O D D E SS  M A R T I N I   |    16

Vodka or gin, greek yogurt, mastiha, lime

CA L D O  T RO P I CA L E   |   1 5
Chili infused tequila, mezcal, agave, honey, grapefruit, lime

N E G R O N I  B L A N C O   |   1 5
Gin, cocchi bianco, lemon, basil, mint, saffron, burlesque bitters

M A L F Y  S P R I T Z   |    16

Malfy gin, elderflower, strawberry, lemon, prosecco

3 6  C H A M B E R S   |   1 5
Tequila, yuzu, pineapple, honey

D OW N  +  D I R T Y   |   1 6
Vodka or gin, house caper-chili-olive brine

SA R D I N I A N  C R U S H   |   1 6
Rum or cognac, mango, pineapple, lime, coconut, vanilla 

S E A S O N A L  SA N G R I A   |   1 4
Rose sangria, fresh fruit

Gin & TonicGin & Tonic
H E N D R I C K S   |   1 6
Cucumber, basil, juniper berries, Indian tonic

M E R M A I D   |   1 6
Strawberry, rosemary, grapefruit soda

E M P R E SS   |   1 6
Thyme, grapefruit, coriander, elderflower tonic

Espresso MartiniEspresso Martini
P R I M O  |   1 5
Vodka, extra virgin olive oil, espresso, coffee liqueur, simple syrup

 
SA LT E D  C A R A M E L   |   1 5
Vodka, espresso, vanilla, salted caramel

M E X I C A N  |   1 5
Spicy tequila, vanilla, espresso, coffee liqueur, mole bitters


