
Margherita……………………………….. 
Tomato sauce, fresh mozzarella,    
fresh basil, pecorino romano, extra 
virgin olive oil 

9.5 

Ingredients (CHOOSE UP TO 2)…………... 
Pepperoni, mushrooms, zucchini, 
sausage, roasted peppers*, meatballs*, 
prosciutto di parma**   

2/2.5*/ 
3.5** 
each  

Broadway……………………... 
Tomato sauce, buffalo mozzarella, 

arugula, prosciutto di parma, gran cru, 

extra virgin olive oil  

17 

Mulberry St…………………. 
Tomato sauce, oregano, garlic, extra 

virgin olive oil  

9 

Delancey St………………… 
Tomato sauce, fresh mozzarella, house 

meatballs, caramelized onions, gaeta 

olives 

14 

West 4th………………….…… 
Fresh mozzarella, ricotta, gran cru, 

fresh basil, extra virgin olive oil  

13 

Spring St………………………. 
Tomato sauce, fresh mozzarella,     

sausage, roasted peppers, red pepper 

flakes 

14 

Mott St………………………….. 
Tomato sauce, sausage, broccoli rabe, 

smoked mozzarella  

14 

Park Avenue………………… 
Tomato sauce, buffalo mozzarella, 

cherry tomatoes, fresh basil, extra  

virgin olive oil 

15 

Bleecker St………………….. 
Fresh mozzarella, arugula, prosciutto 

di parma, extra virgin olive oil  

15 

Houston St………………….. 
Smoked mozzarella, cherry tomatoes, 

fresh basil, extra virgin olive oil 

12 

Union Square………………. 
Tomato sauce, fresh mozzarella, 

roasted peppers, zucchini, mushrooms 

14 

Canal St……………………….. 
(calzone) Fresh mozzarella, ricotta, 
sausage  

12 

  specialty pies  

Blanch de Bruxelles Wit* Scrimshaw Pilsner Foothills Hoppyum  22oz**  
Dogfish Indian Brown Stone Ruination** Foothills People Porter 22oz** 

Founders Red Rye Stone Levitation* *   

 s p a r k l i n g  
Fantinel Prosecco Fruili, Italy…………………………………………….. 8 / 33 
Venturini Baldini “Roncolo” Lambrusco Emilia-Romagna, Italy………… 34 
Jean-Paul Brun “Charmes” Beaujolais, France…………………………. 45 

A S S E M B L E   

 

w h i t e s  

r e d s  

 birra 

   vino 

b o t t l e s   4 / 5 * / 6 * *  

NO SUBSTITUTIONS 

FOR SPECIALTY PIES 

Roagna Langhe Bianco Piedmont, Italy…………………………………..  8.5 / 32 
Lioco  Sonoma County, California…………………………………………….  9.5 / 37 
Mount Eden “Wolff Vineyard” Edna Valley, California……………….. 42 
Dierberg Estate Santa Maria Valley, California…………………………… 60 

Chardonnay 

Pinot Grigio 
Santi Apostoli Veneto, Italy………………………………………………….  7.5 / 28 
J. Hoffstatter Alto Adige, Italy………………………………………………  33 
Movia Brda, Slovenia……………………………………………………………  51 

Wallace Brook Cellars Willamette Valley, Oregon……………………… 8.5 / 35 
Bergstrom “Cumberland Reserve” Willamette Valley, Oregon……… 56 

Domaine Serene “Yamhill Cuvee” Willamette Valley, Oregon……… 65 

Folonari Tuscany, Italy………………………………………………………...  6 / 24 
Montesecondo  Classico Tuscany, Italy………………………………………  9.5 / 38 
Felsina “Rancia” Classico Riserva Italy………………………………………  72 

Cantina Del Taburno Campania, Italy……………………………………. 8 / 32 
De Dngelis “Lacrima Christi” Campania, Italy………………………………….. 38 

Falanghina  

La Posta Pizzella Mendoza, Argentina…………………………………….  7.5 / 30 
Atamisque Mendoza, Argentina………………………………………………  46 

Malbec 

Vecchia Torre  Puglia,Italy…………………………………………………..  7.5 / 28 
Turley “Ueberroth Vineyard” Paso Robles, California………………… 87 

Primitivo/Zinfandel 

Pinot Noir 

Valle dell Acate Cerasuolo Sicily, Italy……………………………………………. 8.5 / 34 
COS “Nero di Lupo” Sicily, Italy ……………………………………………….. 40 
L’Dventure “Optimus” Paso Robles, California……………………………….. 86 

Nero D’Avola/Syrah 

La Maialina “Gertrude” Tuscany, Italy…………………………………… 7.5 / 29 
Insoglio Tuscany, Italy………………………………………………………...  42 

Super Tuscans 

Chianti 

YO U R  O W N  

18% gratuity will be charged to parties of 6 or more 

 a n t i p a s t i  
 Coal Oven Roasted Chicken Wings  

small 8 large 15 
Served with caramelized onions  

Dnthony’s Meatballs 7.5 
Served with our tomato sauce and shaved parmigiano reggiano 

 Caprese  9 
House made mozzarella, roasted red pepper, basil, and extra virgin olive oil  

i n s a l a t e  
     Rucola   5 

Baby arugula, cherry tomatoes, shaved parmesan,                                           

lemon and extra virgin olive oil 

       Pera   7.5 
Goat cheese, asian pear, granny smith apples, walnuts,                  

mesclun mix, balsamic vinaigrette 

               Farmers Market   7.5  /  5 
Goat cheese, mesclun mix, cranberries, walnuts,  

balsamic vinaigrette 

       Coal Oven Vegetale  7.5 
Oven roasted vegetables, fresh mozzarella, mesclun mix,                               

extra virgin olive oil   

We want to thank our friends and partners who help make our 

commitment to serving great food possible: 

Leese-Fitch California………………………………………………………..  8.5 / 33 
Honig Napa Valley, California………………………………………………….  53 

Cabernet Sauvignon 

 Rare Earth Farms       Zebulon, NC 

 New Grass Gardens    Durham, NC 

 Tiny Farm               

 Cane Creek Farm        Snow Camp, NC 

 Prodigal Farm           Rougemont, NC 

Hillsborough, NC 


