
GET STARTED

WHIPPED  RICOTTA -  creamy sheeps milk ricotta, honey truffle, oregano, sea salt, wood-fired flat bread.................................................21

FRIED CALAMARI & ZUCCHINI  -  breaded calamari and zucchini with marinara sauce............................................................................19

FRIED MOZZARELLA  -  homemade fried mozzarella served with marinara sauce. ...................................................................................18

EGGPLANT ROLLATINI  -  baked eggplant with ricotta, marinara sauce, parmesan. .................................................................................18

MUSSELS PROVENCAL  -  fresh PEI mussels in our white wine garlic sauce or marinara sauce. add fries $4 .........................................24

HEIRLOOM BRUSCHETTA  -  wood-fired flat bread, heirloom tomatoes, shaved parmesan, basil, balsamic vinegar, evoo......................18

MEATBALLS  -  three hand rolled veal and beef meatballs with marinara sauce, ricotta cheese. ................................................................21

BEEF CARPACCIO*  -  beef tenderloin, arugula, shaved parmigiano-reggiano cheese, lemon dressing, evoo...........................................22

BURRATA  -  fresh burrata, san daniele prosciutto, roasted red peppers............................................................................................................22

CAPRESE  -  homemade mozzarella, heirloom tomatoes, fresh basil pesto, olive oil, balsamic vinegar......................................................17

GARLIC KNOTS  -  homemade oven baked garlic knots.................................................................................................(1/2 dozen) 6  •  (dozen) 9

SOUP / SALADS

HOMEMADE LENTIL SOUP or SOUP OF THE DAY .........................................................................................................................................10

HOUSE SALAD  -  iceberg blend, tomatoes, carrots, cucumbers,  red onions, house vinaigrette......................................................................13

CAESAR* - romaine, shaved parmigiano-reggiano, croutons, caesar dressing..........................................................................................16

ARUGULA AVOCADO  -  arugula, avocado, red onion, shaved parmigiano-reggiano, lemon dressing...........................................................17 

CHOPPED SALAD  -  iceberg blend, radicchio, salami, artichoke, heirloom tomatoes, provolone cheese, vinaigrette ...........................18

MEDITERRANEAN  - tomatoes, cucumber, red onions, peppers, kalamata  olives, goat cheese feta , house vinaigrette......................................17

  ADD-ONS -  grilled free-range chicken 8, shrimp 9, grilled salmon 8oz 14, filet tips 14 

 

MEAT & FISH

(No sauce substitution on side pasta)
FILET MIGNON* + FRITES  -  certified angus 8 oz, au poivre peppercorn sauce, french fries..........................................................................52 

BRANZINO -  pan-seared, baby heirloom cherry tomatoes, lemon wine sauce served with broccolini + potatoes....................................42

GRILLED SALMON  -   arugula, radicchio, tomatoes, lemon  vinaigrette, broccolini........................................................................................30

CHICKEN or VEAL PARM  -  breaded free-range chicken, mozzarella, tomato sauce, served with spaghetti...........................................28/34

MILANESE  -  breaded free-range chicken, tomatoes, arugula, red onion, mozzarella, capellini with garlic & oil........................................29 

CHICKEN  or  VEAL  ALLA  NONNA  -   white wine demi glaze, mushrooms, sundried tomato, peas, touch of cream, served with spaghetti...28/34

SIDES 

MIXED VEGGIES 9  •   PARMESAN TRUFFLE FRIES 10  

BROCCOLINI 12  •  ROASTED FINGERLING POTATOES 10

Many dishes come from different stations, therefore, your food may not arrive at the same time. It will be served hot and ready for your enjoyment.Many dishes come from different stations, therefore, your food may not arrive at the same time. It will be served hot and ready for your enjoyment.

*** Apizza Brooklyn Classics and Favorites ***
SHRIMP VERRAZZANO  -  light lemon butter sauce, touch of fresh tomato, linguine...28

MUSHROOM RISOTTO  -  wild forest mushroom blend, porcini mushrooms, touch of truffle...32

VEAL CHOP MILANESE  -  breaded veal on the bone, bruschetta, arugula, capellini with garlic & oil...Market Price
LASAGNA  -  homemade veal and beef ragu, ricotta, mozzarella, bechamel sauce...24

VEAL OSSO BUCCO RAVIOLI  -  homemade creamy truffle demi glace sauce....28
PAPPARDELLE FILET TIPS  -  wild forest mushroom blend, light truffle cream sauce...36

THE BROOKLYN BURGER  -  special blend, mozzarella, tomato, lettuce, sundried tomato aioli + fries...21 



MACARONI 

TRUFFLE FETTUCCINE  -  parmesan truffle cream sauce..........................................................................................................................29

SPAGHETTI & MEATBALLS  -  two veal and beef meatballs, marinara sauce, ricotta cheese....................................................................23

LINGUINE CARBONARA  -  pancetta, bacon, parmesan, egg yolk.............................................................................................................24

RIGATONI BOLOGNESE  -  slow cooked homemade beef and veal ragu...................................................................................................25

PENNE VODKA  -  homemade creamy tomato vodka sauce........................................................................................................................22

GNOCCHI  -  fresh homemade pink sauce OR basil pesto sauce. (basil pesto contains nuts)...................................................................22

FETTUCCINE ALFREDO  -  homemade creamy sauce, parmesan cheese................................................................................................22

BAKED ZITI  -  traditional NY Style - tomato sauce, mozzarella, ricotta cheese...........................................................................................22

LINGUINE CLAMS  -  fresh little neck clams, white wine garlic sauce, san marzano tomatoes...................................................................27 

PUMPKIN RAVIOLI  -  homemade creamy butter sage sauce.......................................................................................................................23

MUSHROOM RAVIOLI  -  homemade creamy mushroom sauce, thyme, shallots, topped with crispy pancetta..............................................24

EGGPLANT PARMIGIANA  -  lightly floured eggplant, marinara sauce, mozzarella served with spaghetti.................................................23

*** Neopolitan Wood-Fired Favorites ***
HOT HONEY HEIGHTS  -  pepperoni, straciatella, san marzano tomatoes, hot honey, basil, parmigiano-reggiano...24

WOOD-FIRED CALZONE  -  ricotta, mozzarella, parmesan, pecorino romano, basil, parsley, side of marinara sauce...22

WOOD-FIRED PANUOZZO  -  proscuitto, calabrese salami, burrata, arugula, tomato, parmesan, evoo...24

NEAPOLITAN WOOD-FIRED PIZZA

Wood Oven  • Certified AVPN • 12”

MARGHERITA  -  homemade mozzarella, san marzano tomatoes, parmesan, fresh basil, evoo....................................................................18 

DA BOMB  -  meatballs, pepperoni, sausage, homemade mozzarella, san marzano tomatoes, parmesan, evoo.......................................23

BROOKLYNITE -  san daniele prosciutto, arugula, san marzano tomatoes, mozzarella, parmigiano-reggiano, evoo...................................23

GRANDMA’S FAVORITE -  portabella mushrooms, sun-dried tomato, gorgonzola, parmesan, garlic, evoo................................................19

WHITE HOT  - calabrese salami, mozzarella, fontina, gorgonzola, arugula, parmigiano-reggiano, garlic, evoo............................................23

BROOKLYN NEW YORK STYLE PIZZA

Little Brooklyn Pie (sm •12”) • Big Brooklyn Pie (xl •18”)

TRADITIONAL  CHEESE  PIE  -  shredded mozzarella, sauce, parmesan .....................................................................................................18/24

BROOKLYN HONEY  -  pepperoni, straciatella, san marzano tomatoes, hot honey, basil, parmigiano-reggiano,....................................24/32

VEGETARIAN  -  spinach, tomatoes, mushrooms, onions, green peppers, black olives, sauce, mozzarella, fresh garlic........................24/32

ARUGULA MARGHERITA  -  fresh homemade mozzarella, parmesan, sauce, arugula.............................................................................22/28

SUPREMA  -  sausage, prosciutto cotto, pepperoni, bacon, onions, mushrooms, green peppers, olives, sauce, mozzarella, parmesan ..25/34

GRANDMA TOOKIT -  mozzarella, parmesan, ricotta, fresh garlic. (no sauce)......................................................................................24/30

MEAT LUVA  -  meatball, sausage, prosciutto cotto, pepperoni, bacon, sauce, mozzarella, parmesan......................................................25/34

_________________________  

An automatic 20% service charge will be added to all guest checks for parties of 7 or more. Prices are subject to change.
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 

[ Freshly Handcrafted Pasta made with Love... it’s a Brooklyn Thing]

BEVERAGES

Coke, Diet Coke, Sprite - 4.5  •  Boylan Vintage Soda (Cream, Ginger Ale, Black Cherry) - 5.5
Fresh Lemonade - 5.5  •  Apple Juice - 4  •  Freshly Brewed Ice Tea - 4 • Sparkling or Still Bottled Water - 5/9

BOTTLE BEERS 9

Peroni Lager   •  Heineken   •  Stella Artois  •  Amstel light   •  Blue Moon Belgian Ale
Shiner Bock  •  Jai Alai IPA  •  La Rubia Blond Ale   •  Dogfish Head IPA

_______________________  


