
N O T  P I Z Z A
Great For Sharing

Roasted Brussel Sprouts • Garlic,
Capers, EVOO & Lemon  8

Veal & Ricotta Meatballs • Braised
in San Marzano Tomatoes, Shaved

Parmigiano, Sourdough Crostini  13
Trio of Mozzarella • Burrata,
Buffalo & Marinated Bocconcini,

Heirloom Tomatoes & Pinsa Bianca  14
Mercato Chopped  Salad •

Romaine, Cucumber, Feta, Cherry
Tomato, Marinated Red Onions, Dill &

Basil, Citrus Vinaigrette  13Cheese & Salumi Board • Chefs
Choice Of 3 Cured Meats & 3 Cheeses  18

Panzanella & Arugula Salad •
Heirloom Tomato, Sourdough Bread, 

Basil, Lemon, Baby Arugula   12
Baked Gigante Beans • House-made

Spicy Leek Sausage  13

Caesar Salad • Romaine Heart,
Parmigiano, Lemon, Garlic Croutons  9

Wood Roasted  Cauliflower •
Garlic Breadcrumbs, Chili Flakes  8

R O M A N  P I Z Z A
PINSA: Personal Size (Serves 1-2) - PALA: 24 " Group Size (Serves 4-5)

O u r  D o u g h  I s  M a d e  W i t h  I m p o r t e d  N o n - G M O  W h e a t ,     
9 6  H o u r  C o l d  S o u r d o u g h  F e r m e n t a t i o n

⅔  L e s s  C a r b s  &  G l u t e n ,  C r i s p ,  A i r y  &  E a s i l y  D i g e s t i b l e ,
B e s t  E a t e n  B y  H a n d  S o  I t  D o e s  N o t  E n d  U p  I n  Y o u r  L a p

Margherita • San Marzano Tomatoes, Fresh Mozzarella & Basil    Pinsa 16   Pala 30

Wild Mushroom • Portobello, Oyster & Shiitake Mushrooms, Caramelized Onion, Fontina,
Fresh Thyme, Sesame Seeds  Pinsa 18   Pala 34

Sausage • House Made Country Pork Sausage, Dop Tomatoes, Caciocavallo, Mozzarella  
Pinsa 17   Pala 32

Diablo • Cup & Char Spicy Pepperoni, Buffalo Mozzarella, San Marzano Tomatoes, Pecorino
Romano  Pinsa 18   Pala 34

Truffle Potato • Thinly Sliced Yukon Potatoes, Rosemary & EVOO, Truffled Sottocenere 
Pinsa 19   Pala 36

Brussel Sprouts • Shaved Brussels, Nuskis Double Smoked Bacon, Meyer Lemon, Chili
Flakes, Mozzarella, Fontina & EVOO  Pinsa 17   Pala 32

Prosciutto Di Parma • 36 Month Prosciutto, Fresh Mozzarella, Blistered Tomatoes &
Arugula  w/Aged Balsamic   **Served Room Temperature**  Pinsa 19   Pala 36

Bacon & Blue • Truffle Creme Fraîche, Nuskis Smoked Bacon, Leeks, Caciocavallo, Stilton
Blue  Pinsa 19   Pala 36

D E S S E R T

Il Ciabattina • Wood baked cobbler of
peach and raspberries, crumb topping,

whip cream  9

Vahlorana Chocolate Mousse
Dome • Vahlorana Hazelnut Praline,

Magic Chocolate Shell  9

Tiramisu Jar
• Lots of Rum, Espresso Soaked Vanilla Cake & Ladyfingers w/Marscapone Cream  10 •
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W I N E

W H I T E  -  R O S E  -  S P A R K L I N G

Pinot Grigio, Tramin • Alto Adige,
Italy, 2017  11 - 40

Sauvignon Blanc, Sancerre • Regis
Jovan, Lorie, France, 2019  40

Sauvignon Blanc, Nautilus •
Marlborough, New Zealand, 2019  12 - 42

Le Rose', Lapostolle • Colchagua,
Chile, 2019  11 - 40

Chardonnay, Tiefenbrunner •
Alto Adige, Italy, 2018  11 - 40

Champagne, Chapuy, Oger,
France, N/V •  95

Riesling, Forge Cellars • Finger
Lakes, NY, 2019  13 - 46

Prosecco, Tiamo • Veneto, Italy  12

R E D  W I N E

Monastrell (Org.), Tarima •
Alicante, Spain, 2018  9 / 30

Cabernet Sauv, Falesco • GP,
Tuscany, Italy, 2017  12 / 42

Sangiovese, (Chianti),Palladio •
Tuscany, Italy, 2018  10/36

Cabernet Sauv, Mossback • Chalk
Hill, Sonoma, CA, 2017  45

Super Tuscan, Altesino, Rosso, •
Montalcino, Italy, 2018  12 / 42

Pinot Noir, Hahn, Santa Lucia •
Monterey, CA, 2018  60

Malbec, Cantena • Mendoza,
Argentina, 2017  10 / 36

Bordeaux, Chateau St. Ange 
Grand Cru • France, 2014  65

Nero d'Avola, Tosca d'Almerita •
Sicily, Italy, 2016  13 / 48

Super Tuscan, Passi Di Orma • 
Tuscany, Italy, 2017  70

Pinot Noir, Underwood • Tualatin,
Oregon, 2019  10 / 38

L O C A L   B E E R
Captain Lawrence, Freshchester
- Pale ale. 5.5% abv (NY) • Cascade
and Palisades hops, citrus & pine notes

with a malty backbone.  7

Two Roads, No Limits-
Hefeweizen 5% abv. • Wheat beer,

fruit aroma, dry finish.   8

Newburgh Brewing, NE Brown
Ale, 4.2% abv (NY) •  malty

chocolate & toffee.  7

Keegan Ales , Old Capital -
Golden Ale. 4% abv (NY) • Easy
drinking ale, cascade hops balanced

with a strong malt build.  7

I N D U S T R I A L  A R T S  ( W E S T  H A V E R S T R A W )

Wrench Single NEIPA, 7.1% abv •
Loaded with Mosaic and Citra to the

point of stickiness.  8

Summer Landscape  Classic
American Lager, 5% abv •

Pre-prohibition style beer is as close as
we’re gonna get to time travel. Hudson
Valley Malt, spicy hops from Pedersen

Farms. Profits go to Hudson Valley
environmental organizations.  8

Torque Wrench  Double IPA, 8.2%
• intense chewy mouthfeel that bites

you back.    9

Metric Pils  Unfiltered
German-Style Pilsner, 4.7% ABV.

• Clean, light malt with continental hop
characters.  8

Impact Wrench  Triple IPA, 10%
ABV. • Grapefruit, orange, possibly

dangerous!   10

S A N G R I A
Classic Red Sangria •  9  /  28 Pear Ginger •  9  / 28

Citrus Elderflower
•  9 / 28 •
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