
EATING RAW OR UNDERCOOKED
FISH, SHELLFISH, EGGS OR MEAT INCREASES

THE RISK OF FOODBORNE ILLNESS

ROOFTOP FARM

O G N I  O C C A S I O N E ,  T U T T E  L E  O C C A S I O N I

SUGGESTED GRATUITY OF 20%  MAY BE
ADDED TO PARTIES OF 6  OR MORE

FOCACCE
VERDURE INSALATE

PASTA

SECONDI

PIATTI  UNIC I

FRUTTI  DI  MARE

SALUMI

FORMAGGI

CONTORNI

APERITIV I

EACH $5   .   THREE $12   .   FIVE $20

F R E S H  H O M E M A D E  P A S T A
EACH $8

EACH $9   .   MISTI $25

THREE $15   .   FIVE $20

ANALCOLICO

EACH $5

FOR TWO

W A R M  O L I V E S

CABBAGES, PECORINO, CHILIS, ALMONDS

E G G P L A N T  C A P O N A T A

B E E T S ,  D A N D E L I O N ,  H A Z E L N U T S

Z U C C H I N I  C R U D O

R A D I S H E S ,  B U T T E R ,  S A L T ,  T H Y M E

C E L E R Y  C A E S A R   .   $ 9
anchovy,  bread  crumbs ,  parmig iano

H O U S E  M A D E  M O Z Z A R E L L A   .   $ 1 0 
tuscan o l i ve  o i l  &  bas i l

C H O P P E D  S A L A D  "S I C I L I A N A"  .   $11
escaro le ,  s l i ced  art ichoke ,  o l i ves ,  ra i s ins ,
caper  berr ies ,  cherry  tomates ,  ch ickpeas , 

r i cotta  sa lata ,  sunf lower  seeds

R O S E M A R Y ’ S   .   $ 5
rosemary,  maldon sa l t

F O C C A C I A  D I  R E C C O   .   $ 7
f i l l ed  w i th  s t racch ino  cheese

C A P R E S E   .   $ 7
tomato,  mozzare l la ,  bas i l

L A R D O   .   $ 7
sa l t  cured  fat  back

B I R R A  A L  B A S I L I C O   .   $ 1 0
cucumber  water,  bas i l  infused  sake , 

agave  nector,  wheat  beer

T E  F R I Z Z A N T E   .   $ 1 0
l emongrass  and peach infused  tea , 

prosecco

T E  E  R O S S O   .   $ 1 3
red  berry  tea ,  v ino  rosso ,  app le

T E M P E S T O S O   .   $ 1 3
carpano vermouth,  l ime ju ice ,       

g ingerbeer

V I N O  F R I Z Z A N T E   .   $ 1 3
blueberr ies ,  v ino  rosso ,  prosecco

R O S E M A R Y ’ S  L E M O N A D E   .   $ 7
housemade rosemary  syrup, 

l emon ju ice ,  soda  water 

A R A N C I A T A   .   $ 7
cucumber,  b lood  orange  soda,

l ime ju ice

C A L A M A R I
ce lery,  a lmond,  ra i s ins ,  ch i l i  o i l

T U N A
o l i ves ,  capers ,  pars ley,  cec i  f r i t t i

S H R I M P
ginger,  l emon,  ja lapeno,  mint

O C T O P U S  S A L A M I
bas i l ,  s i c i l ian  gard in iere

S P A G H E T T I  A L  P O M O D O R O   .   $ 1 2

O R E C C H I E T T E   .   $ 1 4
      b ra i sed  greens ,  homemade sausage

C A V A T E L L I   .   $ 1 4
              peas ,  mint ,  r i cotta

C H I T A R R A  A L L A  C A R B O N A R A   .   $ 1 3
guanc ia le ,  sca l l ions ,  pecor ino  romano,  egg

L I N G U I N I   .   $ 1 2
preserved  lemon,  p ick led  ch i l i ,  parmig iano

M I N E S T R A  D I  S T A G I O N E   .   $ 1 6
summer vegetable soup, "the ultimate minestrone"

P O R C H E T T I N A   .   $ 2 2
pork  tender lo in ,  fenne l ,  f rutta  mostarda

L A M B   .   $ 2 3
gr i l l ed  lamb leg ,  roasted  peach,  bra i sed  greens , 

sheep's  mi lk  r icotta

M A R K E T  F I S H   .   $ 2 4
rad i sh  tops ,  snap peas ,  cherry  tomatoes

S K I R T  S T E A K   .   $ 2 2
cr i spy  potatoes ,  ba l samic  s teak  sauce

A C Q U A  P A Z Z A   .   $ 5 5
seafood  s tew in  "crazy  water"

preserved  lemon potatoes ,  pesto  crost in i

C A R N E  M I S T I   .   $ 7 0
espresso  g lazed  pork  r ibs ,  sp icy  smoked lamb 

shoulder,  mozzare l la  whey  br ined  pouss in

B I S T E C C A  G R A N  M E L A   .   $ 8 0
dry  aged  ny  s t r ip ,  conf i t  potatoes , 

loca l  he i r loom tomatoes ,  smoked on ion

P R O S C I U T T O  D I  P A R M A

S O P P R E S S A T A

M O R T A D E L L A

C A P P A  C O L L A  C O T T A  (House  made)

T E S T A  (House  made)

L A R D O

R I C O T T A  F R E S C A

C A C I O  C A V A L L O

P E C O R I N O  T O S C A N O

P E C O R I N O  R O M A N O  L O C A T E L L I

P A R M I G I A N O  R E G G I A N O

M O S E S  S L E E P E R ,  V T

G O R G O N Z O L A  D O L C E

R O S E M A R Y  P O T A T O E S

B R A I S E D  G R E E N S

R O A S T E D  B R U S S E L  S P R O U T S

S U M M E R  S Q U A S H



VINI

VINO  SPUMANTE &
FRIZZANTE

BIRRA

VINO  ROSSO

VINO  ROSATO

 BOTTIGLIA

ALLA SPINA

A L L  B O T T L E S  $40

W I N E  BY  T H E  G L A S S  $10 D O L C E T T O  D O G L I A N I ,  2 0 0 9 ,  C L A V E S A N A
l i g h t  a n d  e l e g a n t ,  e a r t h y  w i t h  g r e a t  a c i d i t y

P I E M O N T E

P I N O T  N E R O ,  2 0 0 8 ,  C U S U M A N O
l i g h t  a n d  e l e g a n t ,  e a r t h y  w i t h  g r e a t  a c i d i t y

S I C I L I A

MARZEMINO, 2009, COSTARIPA
l i g h t e r ,  e l e g a n t  a n d  r e f i n e d ,  l o v e l y  m a t c h  f o r  a n t i p a s t i

L O M B A R D I A

N E R O  D ’ A V O L A ,  2 0 0 9 ,  P O G G I O N O T T E
b l u e b e r r y ,  c o c o a ,  w i t h  a  s p i c y  f i n i s h

S I C I L I A

VALPOLICELLA CLASSICO, 2010, LUCCHINE "TEDESCHI"
f r e s h ,  y o u n g  w i t h  n o t e s  o f  c h e r r i e s  a n d  c u r r a n t 

V E N E T O

C H I A N T I  C O L L I  S E N E S I ,  2 0 1 0 ,  C E S A N I
m e d i u m  b o d y ,  r i p e  r e d  f r u i t  w i t h  s p i c y  n o t e

T O S C A N A

CARIGNANO DI SULCIS SUPERIORE, 2009, SANTADI
m e d i u m - f u l l  b o d y ,  p l e a s a n t ,  g r e a t  r e d  w i t h  s e a f o o d

S A R D E G N A

N E B B I O L O  D ’ A L B A ,  2 0 1 0 ,  R E N A T O  R A T T I
e l e g a n t  a n d  d r y ,  v e l v e t y ,  e a r t h y  -  I t a l y 's  a n s w e r  t o  p i n o t  n o i r

P I E M O N T E

N E R E L L O  M A S C A L E S E ,  2 0 1 0 ,  D I  G I O V A N N A
r i c h ,  d a r k ,  b l a c k  f r u i t ,  h i n t  o f  s p i c e ,  s m o k y

S I C I L I A

K A J A N E R O ,  2 0 1 0 ,  V E S T I N I -C A M P A G N A N O
b o l d ,  m e d i u m  b o d y ,  n o t e s  o f  b l a c k  p e p p e r  a n d  c u r r a n t

C A M P A N I A

P R I M I T I V O ,  2 0 1 0 ,  L E  C O R T E
f u l l  b o d i e d ,  m e d i u m  t a n n i n s ,  s p i c y  n o t e s 

P U G L I A

B A R B E R A  D ' A S T I ,  L I A  V I ,  2 0 1 0 ,  C A R U S S I N
b y o d y n a m i c ,  t h i n k  d a r k  s t o n e  f r u i t  w i t h  a  u n i q u e  b a r n y a r d 

c h a r a c t e r  t h a t  s a t i s f i e s  b o t h  w i n e  g e e k s  a n d  c a s u a l  d r i n k e r s 
P U G L I A

G E R B I N O ,  2 0 0 9 ,  D I  G I O V A N N A
NERO D’AVOLA, CABERNET SAUVIGNON, MERLOT

i n t e n s e  w i t h  p r u n e ,  v i o l e t s ,  g r e a t  a c i d i t y
S I C I L I A

S Y R A H ,  2 0 0 9 ,  P R I N C I P I D I  B U T E R A
f u l l ,  r i c h ,  b i g  s t r u c t u r e ,  l o n g  f i n i s h

S I C I L I A

S A N G I O V E S E ,  2 0 0 9 ,  B R U S C O  D E I  B A R B I
s m o o t h  t a n n i n s ,  f r e s h  a c i d i t y ,  r e d  b e r r i e s

T O S C A N A

S A N G I O V E S E  A N D  C A B E R N E T  S A U V I G N O N , 
2 0 0 8 ,  E N O S ,  " G I R A S O L E "

m e d i u m  b o d y ,  p e p p e r ,  h i n t  o f  c h o c o l a t e
U S A ,  S O N O M A

I R P I N I A  A G L I A N I C O ,  2 0 0 8 ,  D O N N A C H I A R A
s t r o n g  t a n n i n s ,  m a c e r a t e d  b e r r i e s ,  w o n d e r f u l  a c i d  s t r u c t u r e

C A M P A N I A

VA L P O L I C E L L A  R I P A S S O ,  2 0 0 8 ,  C O R T E  M A J O L I
l e a t h e r  a n d  b l a c k  c h e r r y  n o t e s ,  h i n t  o f  c i n n a m o n

V E N E T O

I L  V O L A N O ,  2 0 0 7 ,  I L  M O L I N O  D I  G R A C E
r o u n d  b o d y ,  f r u i t y  a n d  f l o r a l ,  f r e s h  f i n i s h

P R O S E C C O  O N  T A P,  F R I Z Z A N T E ,  M O N T E LV I N I
l i g h t ,  f l o r a l ,  f r u i t y

V E N E T O

P R O S E C C O ,  V A L D O B B I A D E N E ,  S P U M A N T E , 
C A  F U R L A N

d r y  a n d  f r u i t y ,  c r e a m y  b u b b l e s
V E N E T O

R O S A T O ,  N V ,  L A M B E R T I
r a s p b e r r i e s ,  s t r a w b e r r i e s ,  g r e a t  w i t h  s a l u m i

V E N E T O

L A M B R U S C O ,  N V ,  C A N T I N A  D I  S O R B A R A
r e d  w i n e ,  m a d e  s p a r k l i n g .   v e r y  r e f r e s h i n g  a n d  f l o r a l ,       

p e r f e c t  f o r  h o t  s u m m e r  d a y s
E M I L I A - R O M A G N A

B I R R A  D E L  B O R G O ,  D O D I C I  A L E  .  $ 9
P I E M O N T E

S I X P O I N T ,  C R I S P  P I L S N E R  .  $ 6
R E D  H O O K ,  N E W  Y O R K

A L M O N D  2 2 ,  P I N K  I P A  .  $ 1 5
A B R U Z Z O

B A L A D I N ,  N O R A  .  $ 1 5
P I E M O N T E

L ’ O L M A I A ,  A L E  .  $ 1 5
T O S C A N A

M E N E B R E A  B I O N D A  P I L S N E R  .  $ 7
P I E M O N T E

T R Ö E G S ,  D R E A M W E A V E R  W H E A T  B E E R  .  $ 7
H A R R I S B U R G ,  P E N N S Y L V A N I A 

B L U E  P O I N T ,  H O P T I C A L  I L L U S I O N  .  $ 7
L O N G  I S L A N D ,  N E W  Y O R K

O M M E G A N G ,  H E N N E P I N  ( S A I S O N )  .  $ 7
C O O P E R S T O W N ,  N E W  Y O R K

VINO  BIANCO
V E R N A C C I A  D I  S A N  G I M I G N A N O,  2010,  C E S A N I

c r i s p  a n d  l i g h t ,  r e f r e s h i n g ,  g r e a t  a c i d i t y
T O S C A N A

V E R M E N T I N O ,  2 0 1 1 ,  S A N T A  M A R I A  L A  P A L M A 
l i g h t ,  a c i d i c ,  w i t h  a  p l e a s a n t  b r i n y  q u a l i t y 

S A R D E G N A

F I A N O ,  2 0 1 1 ,  C A S T E L L O  M O N A C I
c r i s p ,  m e d i u m  b o d i e d ,  a  n a t u r a l  f o o d  p a i r i n g

P U G L I A

C A P I T E L  F O S C A R I N O ,  2 0 0 7 ,  A N S E L M I
s i n g l e  v i n e y a r d  f r o m  t h e  S o a v e  r e g i o n ,  e a r t h y  a n d  r i c h

V E N E T O

S O A V E ,  2 0 1 0 ,  S A N T I
minera l  d r i ven ,  med ium body,  note s  o f  me lon  and  s tone  f ru i t s

V E N E T O

P I N O T  G R I G I O ,  2 0 1 1 ,  C A ' D I  P O N T I
c r i sp ,  l i ght ,  no te s  o f  peach ,  pear ,  and  wh i te  f l ower s   

L O M B A R D I A

P E C O R I N O ,  2 0 1 0 ,  S A L A D I N I  P I L A S T R I
c o m p l e x ,  n o t e s  o f  a l m o n d ,  b a n a n a ,  a n d  e a r t h i n e s s

M A R C H E

F A L E R I O ,  2 0 1 1 ,  S A L A D I N I  P I L A S T R I
a  w i n e  f o r  e v e r y o n e ,  a  m u l t i  g r a p e  b l e n d ,  g r e a t  w i t h  p a s t a

M A R C H E

E R B A L U C E  D I  C A L U S O ,  2 0 1 0 ,  F E R R A N D O 
m o u t h w a t e r i n g ,  o r c h a r d  f r u i t ,  v i b r a n t  a c i d i t y

P I E M O N T E

G R E C O ,  2 0 1 0 ,  T O R R E  Q V A R T O
g r o w n  i n  s a n d y  s o i l ,  r o u n d  a n d  p l e a s a n t ,  g o o d  c r o w d  p l e a s e r

P U G L I A

F A L A N G H I N A ,  2 0 1 0 ,  D O N N A C H I A R A
g r o w n  i n  v o l c a n i c  s o i l ,  s m o k e y  a n d  c r i s p

C A M P A N I A

A S P R I N I O ,  2 0 1 0 ,  V E S T I N I  C A M P A G N A N O
u n i q u e  m i n e r a l i t y ,  w e l l  b a l a n c e d  a c i d i t y

C A M P A N I A

G R A V E ,  F R I U L A N O ,  2 0 0 9 ,  S A T I S
clean, fresh, easy drinking, a staple of Northern Italian wine

F R I U L I

W E I S S B U R G U N D E R ,  2 0 1 0 ,  E R S T E  N E U E
reminiscent of Alsatian whites, full but dry with strong minerality

T R E N T I N O - A L T O  A D I G E

C H A R D O N N A Y ,  2 0 1 0 ,  C A S T E L L O  D E L L A  S A L A
o n l y  p a r t i a l l y  o a k y ,  a s  h a l f  t h e  w i n e  i s  v i n i f i e d  i n  s t a i n l e s s

U M B R I A

R O S E ,  2 0 1 1  B E D E L L
c a p t u r e s  t h e  e s s e n c e  o f  t h e  n o r t h  f o r k  w i t h  n o t e s  o f  w i l d 

s t r a w b e r r i e s
U S A ,  N O R T H  F O R K ,  N E W  Y O R K

B A R D O L I N O  C H I A R E T T O ,  2 0 1 1  F R A T T A  P A S I N I
f r o m  t h e  s a m e  a r e a  a s  A m a r o n e  a n d  S o a v e ,  B a r d o l i n o  m a k e s 

a  r e f r e s h i n g  r o s a t o .   a  g r e a t  m a t c h  f o r  s a l u m i  a n d  v e r d u r e 
V E N E T O



EATING RAW OR UNDERCOOKED
FISH, SHELLFISH, EGGS OR MEAT INCREASES

THE RISK OF FOODBORNE ILLNESS

ROOFTOP FARM

O G N I  O C C A S I O N E ,  T U T T E  L E  O C C A S I O N I

SUGGESTED GRATUITY OF 20%  MAY BE
ADDED TO PARTIES OF 6  OR MORE

FOCACCE
VERDURE INSALATE

PASTA

SECONDI

DOLCE

FRUTTI  DI  MARE

SALUMI

FORMAGGI

CONTORNI

PANINI

EACH $5   .   THREE $12   .   FIVE $20

F R E S H  H O M E M A D E  P A S T A

EACH $8

EACH $9   .   MISTI $25

THREE $15   .   FIVE $20

EACH $5

W A R M  O L I V E S

CABBAGES, PECORINO, CHILIS, ALMONDS

E G G P L A N T  C A P O N A T A

B E E T S ,  D A N D E L I O N ,  H A Z E L N U T S

Z U C C H I N I  C R U D O

R A D I S H E S ,  B U T T E R ,  S A L T ,  T H Y M E

C E L E R Y  C A E S A R   .   $ 9
anchovy,  bread  crumbs ,  parmig iano

H O U S E  M A D E  M O Z Z A R E L L A   .   $ 1 0 
tuscan o l i ve  o i l  &  bas i l

C H O P P E D  S A L A D  " S I C I L I A N A "   .   $ 1 1
escaro le ,  s l i ced  art ichoke ,  o l i ves ,  caper        

ber r ies ,  cherry  tomates ,  ch ickpeas ,  ra i s ins , 
r i cotta  sa lata ,  sunf lower  seeds

T O M A T O  S A L A D   .   $ 1 4
hei r loom tomato,  smoked on ion, 

arugula  'ap ic ius'  v ina igrette

R O S E M A R Y ’ S   .   $ 5
rosemary,  maldon sa l t

F O C C A C I A  D I  R E C C O   .   $ 7
f i l l ed  w i th  s t racch ino  cheese

C A P R E S E   .   $ 7
tomato,  mozzare l la ,  bas i l

L A R D O   .   $ 7
sa l t  cured  fat  back

L A M B   .   $ 1 2
bra i sed  lamb shoulder,  bra i sed 
greens ,  honey-mint  r icotta  on        

baguette 

E G G P L A N T   .   $ 1 2
eggplant ,  roasted  pepper,  arugula , 

cac iova l lo  on  pressed  c iabatta

C A P R E S E   .   $ 1 2
house  made mozzare l la ,  tomato, 

bas i l  on  pressed  c iabatta

P R O S C I U T T O   .   $ 1 2
prosc iutto ,  house  made mozzare l la , 

tomato,  arugula  on  pressed  c iabatta

S O P P R E S S A T A   .   $ 1 2
soppressata ,  pecor ino  Toscano, 

sp icy  cabbage,  a lmonds  on 
pressed  c iabatta

C A L A M A R I
ce lery,  a lmond,  ra i s ins ,  ch i l i  o i l

T U N A
o l i ves ,  capers ,  pars ley,  cec i  f r i t t i

S H R I M P
ginger,  l emon,  ja lapeno,  mint

O C T O P U S  S A L A M I
bas i l ,  s i c i l ian  gard in iere

S P A G H E T T I  A L  P O M O D O R O   .   $ 1 2

O R E C C H I E T T E   .   $ 1 4
bra i sed  greens ,  homemade sausage

C A V A T E L L I   .   $ 1 4
peas ,  mint ,  r i cotta

C H I T A R R A  A L L A  C A R B O N A R A   .   $ 1 3
guanc ia le ,  sca l l ions ,  pecor ino  romano,  egg

L I N G U I N I   .   $ 1 2
preserved  lemon,  p ick led  ch i l i ,  parmig iano

M I N E S T R A  D I  S T A G I O N E   .   $ 1 8
summer vegetable soup, "the ultimate minestrone"

M A R K E T  F I S H   .   $ 2 4
rad i sh  tops ,  snap peas ,  cherry  tomatoes

S K I R T  S T E A K   .   $ 2 2
cr i spy  potatoes ,  ba l samic  s teak  sauce

P O L L O  A L  M A T O N E   .   $ 2 0
charred  mixed  po le  bean sa lad

C H O C O L A T E  H A Z E L N U T
S E M I F R E D D O   .   $ 8

macerated  s t rawberr ies

O L I V E  O I L  C A K E   .   $ 8
whipped cream & b lueberr ies

T I R A M I S U   .   $ 8

I T A L I A N  C O O K I E S   .   $ 7
 

P R O S C I U T T O  D I  P A R M A

S O P P R E S S A T A

M O R T A D E L L A

C A P P A  C O L L A  C O T T A  (House  made)

T E S T A  (House  made)

L A R D O

R I C O T T A  F R E S C A

C A C I O  C A V A L L O

P E C O R I N O  T O S C A N O

P E C O R I N O  R O M A N O  L O C A T E L L I

P A R M I G I A N O  R E G G I A N O

M O S E S  S L E E P E R ,  V T

G O R G O N Z O L A  D O L C E

R O S E M A R Y  P O T A T O E S

B R A I S E D  G R E E N S

R O A S T E D  B R U S S E L  S P R O U T S

S U M M E R  S Q U A S H


