TAVOLO

AFFITATI
Paleta Ibérico bellota, copita, chorizo affumicato,
cacciatorini al porto, crostini di lardo, Piave Vecchio

Stagionato d'Oro, Pastore del Vermont
18

SFIZZ| DI PESCE

Bresaola di tonno, baccala, bottarga mugine, house
cured sardine
18

PANE DOLCE
a selection of fresh baked breads, scones & sweets
12

FRUTTA MISTA

Fresh figs, local peaches, robiola cheese, local honey
14

OSTICHE

Dozen Montauk Wilds, horseradish cocktail, mignonette
24



MAT TINA

UOVA IN PURGATORIO

Local eggs, roasted heirloom tomatoes, parmigiana toast
18

SUMMER FRITTATA

Roasted Eckerton Hill Farms vegetables, Piave Vecchio

Stagionato
18

BLUEFISH GRAVY

Dave's fresh caught bluefish, house made chive biscuits
18

supplement local fried egg 4

FRITTELLA DI RICOTTA
Local ricotta pancakes, honey lemon syrup
18

COSTATA EUOVO
Pork Milanese, hot pepper salad, sunny side up egg
28



PESCA>

MEZZOGIORNO

DAVE'S LOBSTER ROLL
Fresh lobster, homemade mayo, toasted potato roll
28

BUCATINI CARBONARA
House cured tuna bacon, farm egg, pecorino
24

RIGATONI TOMATOES
Tomatoes from Naples, buffalo mozzarella, basil
22

MARKET FISH
seasonal preparation
26

POLLO ALLA ESCA

Four Story Hill Farm chicken, fregola Sarde, house cured

olives
26



PESCA>

BEVANDE

$14

MIMOSA
BELLINI
BLOODY MARY
ESCA SPRITZ

APEROL SPRITZ



PESCA>

SUCCHI

ORANGE
GRAPEFRUIT
VERDURE

ROSSO



PESCA>

CAFE
$6

ESPRESSO
DOPPIO
MACCHIATO
CAPPUCCINO

LATTE

FRENCH PRESS



PESCA>

COCKTAILS

TWO-MINUTE RAZOR MARTINI | CLASSIC
Tito's Vodka, Razor Clams, Chili, Scallion, Mint

IL PESCATORE (THE FISHERMAN) | CLASSIC
Gran Agave Tequila, Don Ciccio e Figli Finocchietto,

Lime

LEMONCOCCO MOJITO

Havanna Club white rum, coconut water, lemon, mint

NEGRONI

Barrel aged, Journeyman gin, Campari, Antica vermouth



