
SIDES

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

Gluten Free Pasta is available upon request  18% service charge is added to every check

BREAKFAST BURRITO  15 3 EGG OMELETTE  14
choose 3: ham, mushrooms, peppers, onions, spinach, 
tomato, american cheese, tater tots

scrambled eggs, countr y ham, mushrooms, peppers,
american cheese, pico de gallo, tater tots

3 PANCAKES 12
strawberry compote, crème fraîche 

SMOKED SALMON                                             16
toasted bagel, red onion, tomato, capers, cream cheese

YOGURT PARFAIT
 12

organic yogurt, mixed berries, granola

FRUIT PLATE 12
seasonal mixed fruit

BACON \\ SAUSAGE\\ TATER TOTS 5

PASTRIES 5croissant \\ pain au chocolatTOAST                         3white \\ rye \\ multigrain

BAGELS                      5plain   \\ raisin \\ sesame 

11 AM to 6 PM

CHICKEN WRAP 14

HEARTS OF ROMAINE  13
caesar dressing, focaccia croutons, parmigiano

CAPRESE 18
tomatoes, basil balsamic glaze

20GNOCCHI ALLA SICILIANA
eggplant al funghetto, tomato sauce, fior di latte

FETTUCCINE ALLA BOLOGNESE
braised beef, veal & pork ragu

24

 

** $3 delivery fee added to all room service orders 

18ITALIAN BURGER
brioche bun, tomato, lettuce, onion, cheese

VEGETABLE & FARRO SALAD
artichokes, arugula, celery, cherry tomatoes, 
speck, shaved parmesan

15

ANTIPASTI

PRIMI

PIZZA

SANDWICHES

MARGHERITA      15
fior di latte mozzarella, san marzano tomatoes

TARTUFATA   19
bianca, speck, spicy salami, truffle oil

CONTADINA   19
artichokes, mushrooms, spinach, peppers, zucchini, eggplant

CAPRICCIOSA   18
artichokes, ham, mushrooms, olives

breakfast

lunch

8 AM to 11 AM

celery, lettuce, mayonnaise

** $3 delivery fee added to all room service orders 

dolci
 12  

TIRAMISU          PANNA COTTA         FRUIT PLATE

Sergio, how are you?
Please remove the San Daniele from the pizzas and add the prosciutto option on the margherita for lunch ($19).
Also add a logo in the framing, pineapple maybe? so we can easily di�erentiate from actual and old menus.

Grazie 
Andrea

(with prosciutto 19 )



LINGUINE AI FRUTTI  DI MARE 37

shrimp, scallop, calamari, calabrian chili, seafood sauce

SPAGHETTI ALLA CHITARRA   23
san marzano tomatoes, basil, parmigiano

antipasti

pizza

18

18

15

HEARTS OF ROMAINE 13

primi

secondi

  
48

 

  

MARGHERITA
    

  15
fior di latte mozzarella, san marzano tomatoes

ZINGARA      18
spicy salami, peppers, onions, mozzarella

TARTUFATA   21
bianca, speck, spicy salami, truffle oil

CONTADINA
 

  19
artichokes, mushrooms, spinach, peppers, zucchini, eggplant

CAPRICCIOSA   19
artichokes, ham, mushrooms, olives

  ROASTED CHICKEN
murray hill farms   

34

  

  39SCALOPPINE
milk fed domestic veal 

ROASTED BRANZINO   
palermo sauce

dinner
6 PM to 11 PM

caesar dressing, focaccia croutons, parmigiano 

ARUGULA SALAD
candied walnuts, speck, radicchio, seasonal fruit, montasio cheese 

BEEF CARPACCIO*
tricolore salad, leek aioli, hazelnuts, preserved truffles

creamy polenta, parmigiano
DOLCE MEATBALLS

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

Gluten Free Pasta is available upon request 18% service charge is added to every check

** $3 delivery fee added to all room service orders 

(with meatballs 29)

PAN SEARED SALMON
skuna bay island  

38

52FILET MIGNON
8 oz. black angus 

MAINE LOBSTER RAVIOLI 31
asparagus, mushroom, sauce armoricaine

FETTUCCINE ALLA BOLOGNESE 27
braised beef, veal & pork ragu

CAPRESE
mozzarella, tomatoes, basil, balsamic glaze 

18

dolci
12

TIRAMISU          PANNA COTTA          RICOTTA CHEESECAKE          FRUIT PLATE

(with prosciutto 21)


