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	 	 	 	           LARGE PLATES & SPECIALS 

Penne Arrabbiata	 	 	 	 	 	 	 	 	 19 

tomato sauce, garlic, red crushed pepper, fresh parsley 

Tagliolini  Bolognese	 	 	 	 	 23 

house made meat sauce, parmesan cheese 

Tortelloni 

ricotta & spinach filled, melted butter, cherry tomatoes, sage, Parmesan cheese	 	 20 

Ravioli Massaia 

Veal & beef braised short rib & spinach filled, mushrooms cream sauce	 	 	 25 

Filetto 8oz	 	 	 	 	 30 

beef tenderloin, Barolo wine sauce, mash potatoe, grilled asparagus 

Salmon, 

Atlantic wild salmon grilled, couscous, mixed vegatables chipotle mayo	 	 	 26 

Tuna 

sesame crusted tuna, soy reduction sauce, wild black rice	 	 	 	 	 25



C O C K T A I L S
Apérol Spritz

Prosecco, Aperol, Soda
19

Moscow Mule
Vodka, Ginger Beer, 

Fresh lime juice
19

Blueberry Mule
Blueberry Purée, Vodka
Ginger Beer, Lime Juice

19
Dusty Manhattan

Bullet Rye, Sweet Vermouth, 
Bitters

19
Pomegranate Mojito

Pomo Liquor, White Rum, 
Meyers Dark Rum, Lime juice,

Muddled Mint
19

Spicy Margarita
Cucumber & Jalapeño 

Infused Tequila
19

Espresso Martini
Stoli Vanilla, Kaluha, 

Frangelico, Baileys, Espresso
19

Slow Buzz
Tequila, Triple Sec, Muddled

Strawberries & Basil
19

I Need A Miracle
Gin, Champagne, 
Absinthia Blanche

22
Mad Mimosa

Champagne, Orange Juice, 
Absinthia Supérieure

22
Death in the Afternoon

Champagne, Absinthia
22

P L A T E S  T O  S H A R E

Tuna Tartare

Margherita
Octopus Carpaccio

Avocado Mango-Soya Sauce

Tomato Sauce, Mozzarella,
Fresh Basil

Arugula, Bell Peppers, Lemon
Dressing

26

22
30

P I N S A  R O M A N A

Beef Carpaccio

Charcuterie Board

Arugula, Cherry Tomatoes,
Shaved Parmesan 

For Two, Prosciutto di Parma,
Finocchiona, Speck, Truffle
Pecorino, Fontina, Parmigiano,
Walnuts, Truffle Honey

25

32

Crab Cake

Oysters

Alaskan Crab, Honey Mustard,
Spicy Tomato Sauce

East or West Coast, Cocktail
Sauce, Mignonette

28

M/P

Shrimp Cocktail

Caesar Salad

4 Jumbo Shrimp, Spicy
Homemade Cocktail Sauce

Croutons, Shaved Parmesan,
Housemade Dressing

32

18

Burrata

Broadway Salad

Prosciutto di Parma, Arugula,
Balsamic Reduction

Cucumbers, Red Onions,
Watermelon, Vinaigrette
Dressing

26

26

Caviar
Served with Potato Chips

M/P

Pinsa is a style of hand-pressed
pizza dough that has been a part

of Roman artisan baking and
cooking for over 100 years. 

Milano
Mozzarella, Prosciutto di
Parma, Arugula, Shaved
Parmesan, Balsamic Reduction

25

Au Bar 56 Pinsa
Shrimp, Onions, Capers,
Roasted Garlic, Rock Salt Evoo

27

Cinq Fromages
Mozzarella, Gorgonzola,
Parmesan, Fontina, Truffle
Pecorino

25

Pepperoni
Pepperoni, Tomato Sauce,
Mozzarella 

22

Tiramisu
Marscapone Cheese, Coffee
Tossed Ladyfingers

12

S W E E T  T O O T H

Cheesecake
NY Style, Raspberry Sauce

12

Cioccolatissmo
Warm Chocolate Soufflé,
Vanilla Ice Cream

12

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness



A U  B A R  5 6

PÉTILLANT-NATUREL “VIVANT”
Domaine de Stricou 2021

CRÉMANT DE BOURGOGNE
Laurent Perrachon NV

BRUT TRADITION H. Blin, Champagne NV

BRUT Veuve Cliquot Yellow Label Brut NV

BRUT IMPERIAL Moët & Chandon NV

LISTE DES VINS
S P A R K L I N G  &  C H A M P A G N E

16

18

33

30

25

W H I T E

MUSCADET, MELON DE BOURGOGNE
Julien Braud, Sèvre-et-Maine Sur Lie 2022

BOURGOGNE, CHARDONNAY
Domaine Damien Martin, Bourgogne 2023

ALSACE, RIESLING
Maison Mortiz Prado, Alsace 2020

SANCERRE, SAUVIGNON BLANC
Cyprian Perchaud 2023

100. CHABLIS, CHARDONNAY
Domaine Gerard Tremblay 2023

101. POUILLY-FUISSÉ, CHARDONNAY
Laurent Perrachon Vieilles Vignes 2022

102. SAVENNIÈRES, CHENIN BLANC
Domaine FL 2021

103. MENETOU SALON, SAUVIGNON BLANC
Jean-Paul Picard 2023

CÔTES DU RHÔNE, GRENACHE
Pic & Chapoutier 2022

SAINT-ÉMILION, MERLOT
Chateau La Croix Teynac, Puisseguin 2018

SANCERRE ROUGE, PINOT NOIR
Franck et Sylvain Godon 2018

BORDEAUX, CABERNET SAUVIGNON 
Château de Malleret Haut-Médoc 2020

300. BOURGOGNE, PINOT NOIR
Domaine De Cardon, Cuvée Folch 2022

301. GIGONDAS, GRENACHE BLEND
La Référence 2018

302. MARGAUX, CABERNET SAUVIGNON &
MERLOT Château Cusseau, 2020

303. SAINT-JOSEPH, SYRAH 
Yannick Alleno & Michel Chapoutier 2022

304. CÔTES DU RHÔNE, RED BLEND
Domaine Paul Autard 2021

VINS DE PRESTIGE

104. Régis Poissinet, Extra Brut Terre d’Irizée 

105. Soutiran, Brut Grand Cru Perle Noire, NV 

106. L’Encry, Millésime 2015 

107. L’Encry, Millésime 2012

108. H.Blin, Rosé de Saignée NV 

109. Extra Brut Michel Laval, Champagne NV

110. Brut Francis Orban Blancs de Noirs VV NV

150

180

150

250

180

160

160

111. Domaine Francoise Jeanniard, 

Pernard-Vergelesses Cuvée Alexandra 2019

112. Domaine Huber-Verdereau Meursault 2020

148

220

305. Domaine Pierre et JB Lebreuil, 
Savigny-les-Beaune 2020
306. Châteauneuf-du-Pape, Château Maucoil 2020
307. Château de Bel-Air, Lalande de Pomerol 2018

125

140

98

R E D

R O S É

R E S E R V E  C H A M P A G N E

W H I T E

R E D

64

72

130

120

100

CÔTEAUX D’AIX-EN-PROVENCE
Château de Calavon ‘Agathe’ 2023

CÔTES DE PROVENCE
Château Grand Boise, Sainte Victoire 2023

SANCERRE ROSÉ 
Firmin Dezat, Loire Valley 2023

18

20

24

72

80

96

18

18

18

22

72

72

72

88

96

104

112

62

15

17

18

18

60

68

72

72

88

92

108

100

60

There is a corkage fee of $50 per bottle limited to three bottles.


