
We accept  Cash ,  Amex ,  V isa ,  MC.  20% g ra tu i t y  added  fo r  par t ies  o f  6  o r  more .  

Max imum of  3  C red i t  Cards  per  Tab le .  
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Salumi e Formaggi 

Ask your server about our daily selections 

3/ $12   5/ $16  7/ $19 

 

Olive Verdi di Castelvetrano (Sicilia) 4.50 

Calamari Fritti – Fried Squid 13.50 

Bruschetta Piccante – Spicy Marinated Tomatoes 9.50   

Polpette – Meatballs with Fresh Tomato & Polenta 9.50  

Fegatini alla Salvia – Chicken Livers & String Beans 10.50 

Carpaccio di Manzo – Rib Eye Carpaccio with Greens 14.50 

Insalata Siciliana – Tuna, Beans, Onions, Caperberries 14.50  

Panzanella – Bread, Onions, Cucumbers, Tomatoes, Basil 10.50 

Insalata di Rucola – Baby Rucola, Tomatoes, Parmigiano 9.50 

Burrata su Crostone - Prosciutto & Black Truffles 21.50                                                 

Arancini di Riso – Fried Rice Balls with Beef Ragu’ 8.50 

Cozzata – Steamed Mussels in White Wine 10.50 

 

 

                     Served with Homemade Paprika Chips 

Porchettato – Roasted Pork Belly, Herbs & Rucola 13.50 

Maranello – Mortadella, Artichokes, Pecorino 13.50 

Pesce Fritto - Fried Fish & House Tartar Sauce 12.50 

Italo-Americano - Grilled Cheese with Speck & Rosemary 9.50 

Caprese – Mozzarella, Tomato, Basil Pesto 12.50 

Ganzo – Eggplant, Taleggio, Champignon & Speck 13.50 

Tramezzino - Egg, Anchovies, Asparagus 9.50 

 

 

 

Tartufata al Formaggio –Mixed Cheeses & Black Truffles 28.50 

Integrale – Whole Wheat Crust, Mozzarella, Market Salad 15.50 

Bianca al Pesto – Pesto & Pinenuts 13.50 

Piccante – Spicy Pork Sausage, Taleggio, Rucola 15.50 

Occhio di Bue – Pecorino, Spinach, Egg, Pancetta 14.50 

Capricciosa – Ham, Mushrooms, Artichoke Hearts 15.50 

Scuderia – Fig Jam, Blue Cheese & Speck 14.50 

La Margherita – San Marzano, Mozzarella & Basil 12.50 

Focaccia – Rosemary, Olive Oil & Sea Salt 8.50 

 

                                         

   

 

 

 

 

 

 

Raffetto’s Pepper Pappardelle - Beef Cheek Ragu’ 16.50                              

Paccheri alla Bucaiola – Spicy Sausage, Peas, Cream 14.50 

Tagliolini Neri allo Scoglio – Squid Ink Noodles & Seafood 18.50  

Bucatini all’Amatriciana Bianca – Guanciale, Pecorino 14.50 

Trofie al Pesto – String Beans & Potatoes 14.50 

Penne Integrali Crudaiola – Fresh Tomato, Pine Nuts, Basil 15.50 

Orecchiette all’Ortolana – Seasonal Vegetables & Olive Oil 16.50 

Lasagna alla Bolognese – Classic Meat Ragu’ 17.50 

Spaghetti al Tartufo Nero – Black Truffles 25.50 

Gnocchi di Patate – Pancetta, Peas, Grape Tomatoes 18.50 

 

                                           

 

Insalatona della Scuderia – Market Salad 16.50 

Melanzane alla Parmigiana – Eggplant 17.50 

Frittura Mista – Fried Mixed Fish & House Tartar Sauce 20.50 

Cacciucco – Seafood Stew 23.50 

Battuta di Pollo – Chicken Paillard, Rucola, Tomato, Ginger 19.50 

Coniglio alla Griglia – Free Range Hudson Valley Rabbit 26.50 

Skirt Steak alla Griglia - Jalapeno Salsa Verde Dip 21.50 

Cheeseburger della Scuderia – Onions, Monterey Jack 18.50 

Salmone in Padella  – Alaskan King Salmon 24.50 

Gamberoni alla Griglia – Grilled Colossal Shrimp 32.50 

Costata di Manzo Per Due – Dry Aged Rib Eye, (For Two) 78.00 

 

 

6.00 

Rapini Saltati – Broccoli Rabe Grilled Vegetables 

Tuscan Fries, Rosemary & Sage Sautéed String Beans  

Funghi Trifolati – Sautéed Mushrooms 9.50 Insalata Mista 

  

 

8.50 

Tiramisu’ 

Buttermilk Pannacotta with Fresh Berries 

Pizzetta con Nutella e Mascarpone 

Coppa Scuderia 

Homemade Cheesecake  

Biscotti con Vin Santo 

Frutta Fresca 10.50 

Gelato o Sorbetto  ($3 per Scoop) 

 

 


