
$12 Martinis
Pistachio Espresso Martini

Espresso Martini
Corpse Reviver #2

DrinksDrinks

aperitivo hour

Brunetti Polpette  V            
zucchini, egg, bread crumbs,
grana padano, calabrian aioli 

 
Meatball Sliders                 

traditional or impossible
meatballs, our daily bread, goat cheese, 

calabrian pepper sauce, basil

Smashed Truffle Fingerlings  V     
fingerling potatoes, truffle oil, 

grana padano, parsley 

$$88 Fancy Plates Fancy Plates $$88 Salads Salads
Jay’s Caesar  V                               

romaine, radicchio, dried black cherries, 
marcona almonds, house-made croutons,

crumbled egg yolk, grana padano 

Ciccio House  GF | V                               
romaine, celery, tomato, red onions, 
grana padano, red wine vinaigrette 

Luca  GF | PB | V | DF                          
kale, romaine, radicchio, marcona 

almonds, dried black cherry, cashew-balsamic

Tuesday - Friday
4pm - 6pm

  Exclusive to Happy Hour!

$12 Pizzas$12 Pizzas
NYC Plain Jane  V

tomato, mozzarella 

 Daisy
carbonara sauce, mozzarella, bacon, 

egg, grana padano, fresh black pepper 

Sweet Jamie Kay
tomato, house-made mozzarella, 

sopressata, calabrian honey

$12 Pastas$12 Pastas
Luigi’s Pomodoro  PB | V | DF                  

bucatini, tomato, olive oil, basil 

Creamy Tomato Vodka  V           
rigatoni, olive oil, chili flakes, 

grana padano 

Cacio E Pepe  V                 
bucatini, cracked black pepper, 

panko bread crumbs, grana padano

$8 Spritz 

JL Spritz
Limoncello Spritz

$6 House Wine
Pinot Noir

Cabernet Sauvignon
Super Tuscan
Chardonnay
Pinot Grigio

PB - Plant Based  GF - Gluten Free  DF - Dairy Free  V - Vegetarian  


