{Le mdl’}l_§ 12.

Signature ) )
celery-infused vodka, horseradish, caper brine
worchestershire, brown sugar

Mediterranean
absolut, fresh tomato, olive brine
red pepper puree

Pomodoro

crop organic tomato vodka, basil & garlic
bocconcini & tomato garnish

Classic

cucumber-infused vodka, spiced tomato juice

mixec] &classic 1.

San Remo o
carpano antica, campari, citrus
& a touch of bourbon

Pimm’s Cup
pimm’s, ginger ale & muddled cucumber

Rimini
ketel citroen, strawberries, limonata

Antonius
aperol, limoncello, fresh sour

Blueberry Basil
blueberry-infused vodka, cranberry, basil

sParLIinS 12,

Prosecco, Soligo (n/v)
Bellini candied peach & peach-infused vodka
Mimosa fresh squeezed oj & orange essence

The Apollina prosecco & strawberry liqueur

non»-alcoko]ic 6.
Lemonade traditional or watermelon

Aqua Fresca today’s flavors

Pas{icceria
Scones, raisin-oat or chocolate 4.
Muffins, blueberry or zucchini 4.
Croissants, almond or butter 4.
Assorted Bagels, citrus cured salmon 12.
Stromboli prosciutto & smoked mozzarella 5.

Grilled Ciabatta

Pastry Basket assortment of sweet & savory 12.

eggs
Any Style
potato hash & choice of slab bacon
or cured salmon  12.

Stewed
spicy tomato sauce, herbs & grilled ciabatta 13.

Omelette
spring vegetables & goat cheese  13.

Fried
grilled petit tenderloin of beef & salsa verde  22.

The Sandwich
fontina, sausage, roasted tomato “ketchup” 14.

SriAche
Nutella Waffles

gianduia butter & stewed bananas  14.

Waffles “Fiorentina”
spring greens, pancetta, poached egg,
parmigiano zabaglione 16.

Buttermilk Pancakes
choice of ricotta & fresh berries or
espresso syrup & hazelnut butter 14.

Challah French Toast
huckleberries & maple syrup  14.

poached duck egg & fonduta 6.

soups, salacls, sanclwicLes

Puree of Asparugus Soup

king crab & new potatoes 14.

Arugula & Endive Salad

pignoli vinaigrette & parmigiano  12.

Mixed Baby Greens

warmed prosciutto & balsamic vinaigrette 14.

“Antipasto”

cured meats, grana padano, marinated vegetables
artichokes, spring beans & pepperoncini  15.

Smoked Prosciutto & Fontina Panino 14.

Grilled Sausage & Broccoli Rabe Panino  14.

The Cooper Square Burger
dry-aged prime meat, taleggio, pickled mustard seeds 19.

Roasted Chicken

greens, tomatoes, hard-boiled eggs, potatoes & olives  18.

Spaghetti, tomato & basil
Strozzapreti, suckling pig

paste

21.

ragu 17.

Mushroom Ravioli, porcini & parmigiano  16.

Olive Oil-Poached Octopu

Clams in brodo, tomato &

oo

s & fingerling potatoes
garlic broth  12.

15.

Seared Scallops farro, sunchokes & morel mushrooms  17.

french fries
citrus-cured salmon
potato hash bagel &

yogurt, berries & granola

stewed eggplant & pork

sides 7.

fregola & pork belly

cream cheese

seasonal fresh fruit

truffled cabbage

sausage

avocado salad

slab bacon



