
PANE VINO
on the avenue

ANTIPASTI
calabrian calamari | 16
Cornmeal crusted calamari, spicy
calabrian chili, pickled red onion,
scallion, lemon aioli
burrata | 15
Fresh burrata cheese, sauteed leeks,
pea puree, grilled truffle crostini

stuffed artichoke french | 14

pan fried meatball | 14
Garlic crostini, house-made marinara
sauce, shaved parmesan, fresh basil 

Caesar salad | 10
Crisp romaine, parmesan, fresh baked
croutons, asiago cheese, house-made
Caesar dressing | add anchovies | 2

beet salad | 12
Mixed field greens, goat cheese,
candied pecans, house-made balsamic
vinaigrette

INSALATA

Crisp iceberg lettuce, crumbly bleu
cheese, grape tomatoes, fried onion
frills, crispy pancetta, house-made bleu
cheese dressing

the spicy italian | 16
San Marzano sauce, sweet Italian
sausage, caramelized onions, hot cherry
peppers, mozzarella cheese

Owners David Spallina & Richard Alloco     Executive Chef Mike Gangemi & Sous Chef Franco Paulino                 

Mixed field greens, grape tomatoes
cucumbers, carrots, house-made
balsamic vinaigrette

Fresh ricotta, mozzarella, spinach, crispy
pancetta, red onion, roasted garlic butter
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lamb lollipops | 19

Spinach & asiago cheese stuffed
artichokes, sherry lemon sauce

escarole & Beans | 13

Watermelon salad | 12

Artisan cheeses, cured meats, seasonal
accompaniments, garlic crostini

Fresh watermelon, roma tomatoes, red
onion, ricotta salata, hazelnuts,
balsamic

classic pepperoni | 16

Burrata pizza | 17

San Marzano sauce, spicy pepperoni,
mozzarella cheese

Burrata cheese, sweet sopressata,
spicy honey, fresh herbs

margherita | 15
San Marzano sauce, fresh mozzarella,
basil, extra virgin olive oil, cracked black
pepper, sea salt

charcuterie board | 19

Escarole, cannellini beans, olive
oil, garlic, crushed red pepper 
add sausage | 2

House marinated, mixed field greens, 
shaved Grana Padano, olive oil, lemon

the wedge | 12

mesclun | 8

PIZZA
Pizza Ricotta | 17



penne vodka | 22

Crispy gnocchi | 34

Rigatoni bolognese | 28

Cavatelli | 26

shrimp scampi rosso | 36

Crispy house-made ricotta gnocchi,
sweet Maine lobster, shaved brussel
sprouts, spicy calabrian chilis, pancetta, 
lemon tarragon beurre blanc

Vodka, marinara, heavy cream, pancetta,
penne pasta, asiago cheese

Colossal shrimp. portabella mushrooms,
diced roma tomatoes, spinach, spicy 
red scampi sauce, linguini

House-made cavatelli, fava beans,
spinach, toasted walnuts, sundried
tomato pesto

Beef, pork & veal simmered in tomato
sauce, topped with ricotta cheese

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

SECONDI

scallop entree | 40

cioppino | 46

Seared sea scallops, roasted corn
salad, crispy prosciutto, saba vinegar

Shrimp, scallops, lobster, calamari,
mussels. spicy tomato brodo, charred
garlic bread

aukra salmon | 34
Grilled salmon, cucumber & farro
salad, fresh dill, pickled mustard
seeds

Herb fries with aioli
CONTORNI | 8

tomato salad

fried brussel sprouts & white beans

grilled asparagus

pasta with sauce

creamy leek potatoes

6oz lobster tail | 24

LE AGGIUNTE

2 colossal shrimp | 12

3 scallops | 18
chicken | 8

a 20% gratuity will be added to parties of 6 or more

french 

anthony

14oz ny strip steak | 42

14oz Bone-in veal chop | 52

12oz pork chop | 32

Egg batter dipped cutlet, sherry wine
lemon butter sauce, with linguini,
spinach or both 
Chicken | 26 Veal | 30 Lobster | 44

Artichoke hearts, roasted red peppers,
peas, prosciutto, asiago,  garlic wine
sauce, linguini | Chicken | 26 } Veal | 30

Grilled Strip Steak, roasted baby
carrots, hand cut herb-parmesan
fries, roasted garlic aioli

Center cut pork chop, fried brussel
sprouts, marinated white beans,
sweet pepper relish 

Cajun spiced chop, creamy leek
potatoes, summer vegetables

giuseppe 
Shrimp, portabella mushrooms, roasted 
red peppers, asparagus, fresh herbs, 
Madeira wine sauce, linguini
Chicken | 30 Veal | 34 | Shrimp 36

Milanese
Pan fried cutlet, tomato, basil salad, fresh
mozzarella, grilled lemon
Chicken | 26 Veal | 30

8oz Filet Mignon | 40
CAB Filet Mignon, creamy leek
potatoes, grilled asparagus, wild
mushroom demi glace


