
P U L I N O’S  d inn   e rBAR + PIZZERIA RISTORANTE

seared SCALLOPS	 				                              27
with brown butter, pomegranates, squash + brussel sprouts

Whole Roasted Branzino     			                 25
served boneless with salmoriglio + olives

slow-roasted wild king salmon 		                 28
porcini-mustard glaze, warm lentils + watercress

Roasted Chicken	   					        22
with sunchokes, bacon, potatoes + sherry jus

leg of lamb			       			                  29
oven-roasted bone-in steak with roasted potatoes, 
grilled onions + tomato-mint chutney

Roasted sirloin steak	 			                  26
with roasted potatoes, cipolline balsamico + rosemary

pulino’s cheeseburger	   				         16
with cheddar, caramelized onions, mustard + french fries

SECONDI

roasted olives + nuts  					          8
with dried fruit, almonds + hazelnuts

ASSORTED Crostini (two of each)  			       14
- mushroom, radicchio + balsamic
- long-cooked broccoli + bottarga
- nduja

baked ricotta + bruschetta		      1 1
with roasted grapes, mosto, fennel seeds + black pepper

eggplant dip						          10
oven-charred eggplant caviar with Sardinian flatbread
peperoni fritti				    9
blistered green peppers with sea salt

Insalata Verde	   				                   10 
with little gem lettuce, chickpeas, pole beans, 
kidney beans, cherry tomatoes + oregano vinaigrette
ROASTED SQUASH + HEN OF THE WOODS SALAD      	     14
with watercress, smoked pecorino, hazelnuts 
+ sherry vinaigrette
Arugula + celery root salad		 	 	     12
with parmesean + lemon
pear salad + stracchino crouton		    	    13
mixed greens with pears + white balsamic
honeycrisp apple salad	 	   	    14
with mache, watercress, walnuts, horseradish, 
pomegranates + honey-lemon vinaigrette

STUZZICHINI

INSALATE

SPECIALI DEL GIORNO

PASTA

pizze

toppings
Anchovies 3, Arugula 3, Egg 2, Mushrooms 4, Olives 3, Onions 3, Pancetta 3, Polpettine 5, Prosciutto 5, Salame Piccante 3, Sausage 3

Quattro Formaggi			                           16
mozzarella, grana, fontina, gorgonzola + griddled red onion
Burrata							         20
tomato, garlic, oregano, black olives + mozzarella burrata
Margherita							        14
tomato, mozzarella, grana + basil
cavolo nero						        18
black kale, butternut squash, walnut pesto 
+ smoked mozzarella

Salame Piccante					      17
beef pepperoni, tomato, mozzarella, olives + oregano 
Salsiccia						      19
sausage, roasted peppers, chili + pecorino
Prosciutto + Arugula		   20
prosciutto, arugula, mozzarella, pecorino + garlic
Vongole						      21
little neck clams, shallots, lemon, mozzarella + pecorino

Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses. 
Although effort will be made to accommodate food allergies, we are afraid we cannot always guarantee meeting your needs. Suggested gratuity of 20% may be added to groups of six or more. 

contorni
Broccoli Rabe 7, Pole Beans 6, Roasted Brussel Sprouts 8, 
Roasted Potatoes 7, Fettunta 2

OVEN-roasted rib-eye                                    35
bone-in 16oz beefsteak served with 
roasted potatoes + sautéed seasonal mushrooms

MONDAY
TUESDAY
WEDNESDAY
THURSDAY
FRIDAY
SATURDAY
SUNDAY

LASAGNA					     19

MEATBALLS + POLENTA			   23

BRAISED VEAL + SAFFRON RISOTTO	 28

ROMAN STYLE OXTAIL			   25

ZUPPA DI PESCE				    26

ROASTED PORK CHOP + AGRESTO	 27

SUGO WITH PASTA		            	 25

gnocchi al ragÙ di cinghiale	                   	 19
housemade potato gnocchi with slow-cooked wild boar
tagliatelle di castagne con gamberi e zucca          20
chestnut pasta with pumpkin, porcini + shrimp
ravioli del macellaio	      			                    18  
housemade ravioli filled with beef, prosciutto + pork 
in tomato sugo + rosemary cream
Spaghetti neri con granchio	                21
black spaghetti with crab + spicy almond pesto
garganelli ai funghi trifolati		                     19
housemade pasta quills with sautéed seasonal mushrooms
pappardelle integrali al sugo di anatra		      20
whole wheat ribbon pasta with braised duck + rapini

ANTIPASTI          
swordfish crudo 				                  14
thinly sliced swordfish with chili, black olives + oranges

Chicken Liver Mousse				    13
with bacon jam + fettunta

EGGPLANT PARMIGIANA	 		     	    12
with tomato sauce, mozzarella, grana + fettunta

SALUMI misti		  18
assortment of coppa, lonza, salame + prosciutti

CHEESE PLATE		          18
selection of parmigiano, pecorino parco, taleggio,
ricotta scorza nera + gorgonzola

Baked Ziti + Meatballs 	      		       	 15 
with mozzarella, tomato sauce + ricotta

OVEN-ROASTED OCTOPUS			  17
with potato, celery + olives

mozzarella burrata		  	     		  15
with roasted tomatoes on the vine, olive oil, 
balsamico + fettunta

steamed mussels    			   16
mussels cooked with tomato, white wine + chorizo

VEGETABLE PLATE				    14
seasonal oven-roasted vegetables, balsamico + scamorza

Fried Calamari				        	 13
with spicy tomato sauce


