+« QUARTINO sorreca orsanica »

11BLEECKER STREET 212 529 5133 QUARTINO.COM
We produce our own olrve otl from the latest harvest of handpicked
Ligurian Taggiasca olives for our kitchen and your tables:
extra-virgin, unfiltered, organic, cold-pressed Bottega Organica olive otl.
Everything we serve is homemade: whole-wheat breads, pastas and desserts.
Greens, eggs and cheeses come from local organic markets and farms.
Wild-caught cod, flounder, monkfish, scallops are from Montauk fishermen.

v OLIVE OIL & OLIVES »«

Olio d’oliva: Bottega Organica Olive Oil 250 ml bottle 18
Olive in salamoia: Bottega Organica Olive Taggiasche 250 ml jar 14

v« SOUP SALADS & FISH STARTERS »#

Avocado Salad: mixed green salad avocado & Parmigiano 11
Pere parmigiano & noci: arugula salad w/pear Parmigiano & walnuts 12
Fave rucola & pecorino: Fava beans w/arugula & wild fennel-pecorino 14
Carciofi crudi: Shaved raw artichokes w/lemon & Parmigiano 12
Caprese: homemade mozzarella heirloom tomatoes & basil 10
Spinaci & parmigiano: Baked spinach & Parmigiano 9
Tonno fagiolini patate: seared tuna, steamed string beans & potatoes 16
Polpo & patate: poached wild octopus w/steamed potatoes & parsley 16
Capesante & avocado: grilled Montauk diver scallops & avocado 16

v« WHOLE WHEAT PIZZA & FOCACCIA

(v) Focaccia w/rosemary 8
(v) Focaccia w/potatoes & onions 11
(v) Focaccia alle verdure w/eggplant & courgette 12
Pizza Margherita w/tomato & mozzarella 11
Pizza Bianca w/stracchino & arugula 12

v RISO & FARRO
(v) Zucca & asparagi: Brown rice or farro w/squash & asparagus 12
(v) Zafferano: Brown rice or farro w/saffron & arugula 16
(v) Spinaci: Brown rice or farro w/spinach pesto & cherry tomatoes 12

v« FRESH WHOLE WHEAT RAVIOLI GNOCCHI & LASAGNE =«

Ravioli in salsa di noci: whole wheat ravioli w/creamy walnut sauce 14
Gnocchi w/pesto or tomato basil 14
Lasagne al pesto: Whole-wheat lasagna w/pesto 14

v« FRESH HOMEMADE WHOLE WHEAT PASTA »«
Fettuccine del Quartino: fettuccine w/avocado & tomatoes 14
Fettuccine w/ homemade mozzarella & cherry tomatoes 12
Tagliolini ai carciofi: tagliolini w/ fresh artichokes pine nuts & mint 14

v« PASTA & PESCE »«

Farfalle piselli & salmone: fresh farfalle w/green peas & wild sockeye salmon 16
Pasta & pesce del giorno: fresh homemade pasta w/fish of the day 16
Alla bottarga: fettuccine with tuna roe & lemon zest 16

(v) Quinoa & Amaranth fusilli -gluten free- with any sauce on the menu: add $2
(v) Penne di farro with any sauce on the menu: priced accordingly



»e PESCE »e

Pesce del giorno: ocean fresh wild fish of the day w/seasonal vegetables 26

v FORMAGGI »«

Local raw-milk artisanal: cave-aged cheddar, drum & frolic 14
Italian: Parmigiano Reggiano, wild fennel-pecorino & taleggio 14

»¢ HOMEMADE 100 % ORGANIC DESSERTS »«

Tarte Tatin: upside-down tart w/caramelized seasonal fruit 6
Crostata: grid Tart w/ homemade seasonal whole fruit jam 6
Torta al cioccolato: flourless chocolate cake 6
Torta di nocciole: hazelnut cake 6
Assaggi di torte: cake sharing, four half-slices: 10
Chocolate Souftlé: rich & dark baked to order (20 minutes) 7
Quartino’s homemade chocolate gelato 5
Affogato (chocolate gelato + espresso) 6
Cantucci: homemade almond biscotti 4
(v) Macedonia: fresh fruit bowl 6

v LUNCH & BRUNCH »«

we EGGS FROM FREE RANGE PENNSYLVANIA CHICKENS ®&

2 poached eggs w/ spinach 9
2 poached eggs w/ asparagus pumpkin & parmigiano 10
2 eggs w/ tomato & mozzarella 9
Frittata w/ mint & sage + seasonal greens 9
2 scrambled eggs w/ + seasonal herbs and greens 8
Whole-wheat crepe w/ 2 eggs, pumpkin & cave-aged cheddar 10

All free range organic egg dishes served w/ oven-roasted potatoes

ve FISH & EGGS »«

Grilled wild sockeye salmon + poached egg & spinach 21
Poached wild cod w/olives & herbs + made-to-order 2-yolk mayonnaise 22

ve SANDWICHES »«

Cheese Sandwich: Local cave-aged cheddar cheese w/ arugula 9
Egg Sandwich: frittata w/ mozzarella 9
Seared Tuna Sandwich: wild yellow-fin & avocado 16

All sandwiches served w/ oven-roasted potatoes & greens

»¢ WHOLEWHEAT PANCAKES »«

Whole-wheat pancakes w/ berries & banana & pure Vermont maple syrup 8
Whole-wheat pancakes w/ organic butter & pure Vermont maple syrup 7

ve COLAZIONE CLASSICA »«

Caffe latte w/ toasted bread + organic butter & homemade jam & honey 6

»« ORGANIC FAIR TRADE COFFEE FROM COSTA RICA == == ORGANIC TEAS & INFUSIONS =«
v FRESH JUICES >«



