
Patsy’s Signature Dishes
ChiCken Contadina 29

Amish chicken (half) cut into small pieces and  
sautéed with garlic, mushrooms, red peppers and  
potatoes (boneless chicken may be substituted)

ChiCken CaCCiatora 29
Amish chicken (half) cut and roasted with onions,  
prosciutto, mushrooms, tomatoes, and wine  
(boneless chicken may be substituted)

Veal Chop SiCiliano 41
“Plume de Veau” extra thick chop—roasted and  
served with a reduction of olive oil, garlic, rosemary,  
and balsamic vinegar

Veal rollatine MarSala 37
Stuffed with mozzarella, Parmigiano-Reggiano and  
prosciutto in a sauce of Marsala and mushrooms

Stewed tripe alla napoletana 27
Served in a sauce of onions, prosciutto, green peas,  
and tomatoes

lobSter Fra diaVolo Market priCe
Split, pan-seared, and simmered in a spicy marinara 
sauce—served with linguine

StuFFed CalaMari 32
Stuffed with shrimp, calamari, crab, and lobster— 
in a tomato and garlic sauce

linguine  MareChiare 28
Littleneck clams out of the shell with olive oil,  
garlic, fresh herbs, and a touch of tomato

ShriMp Marinara 31
Shrimp simmered in a marinara sauce and 
white wine—served with spaghetti

Spaghetti and MeatballS 25
A Neapolitan classic—veal meatballs  
seasoned with garlic and cheese, served  
with a tomato basil sauce

Sea Food
ShriMp SCaMpi 31

Broiled with butter, garlic, and lemon— 
served with spaghetti

ShriMp parMigiana 29
Striped baSS MareChiare (in SeaSon) 30

Poached in a light sauce of garlic, tomato, and  
white wine

SalMon with MuStard SauCe 29
Oven-roasted fillet grilled with Dijon mustard sauce

lobSter arreganata Market priCe
Split, pan-roasted, and topped with seasoned  
breadcrumbs—served with linguine

Meats
Filet Mignon MarSala 39

Scaloppine of filet mignon sautéed with onions,  
prosciutto, mushrooms, and Marsala

Sirloin Steak pizzaiola with    
pepperS and MuShrooMS   41

Certified Black Angus—pan-seared and served in a  
marinara sauce with red peppers and mushrooms

Veal piCCata 30
Sautéed with butter, lemon, basil, and white wine

Veal pizzaiola with MuShrooMS   
and pepperS 33

Sautéed and served with red peppers and mushrooms  
in a marinara sauce

Veal Cutlet parMigiana 27
StuFFed Veal Chop MarSala 41

Stuffed with prosciutto, mozzarella and Parmigiano-
Reggiano, sautéed and served with a mushroom and 
Marsala sauce

roaSted raCk oF baby laMb 33
New Zealand lamb seasoned with rosemary and  
scallions, and served with onions, green peas,  
and potatoes

SauSageS pizzaiola with pepperS 26
Broiled Italian sausages served with red peppers  
in a marinara sauce

pork ChopS with Vinegar pepperS 30
Oven-roasted rib chops with sautéed garlic and  
vinegar-marinated peppers

ChiCken FranCeSe 28
Egg-battered and sautéed with prosciutto, butter,  
lemon, and white wine

ChiCken MarSala 29
Boneless breast of chicken sautéed with prosciutto, 
onions, mushrooms, and Marsala

ChiCken parMigiana 26
grilled ChiCken breaSt tre Colore 25

Topped with salad and balsamic vinaigrette

roaSt ChiCken SiCiliano  28
Amish chicken (half) oven-roasted and served with  
a reduction of olive oil, garlic, rosemary, and  
balsamic vinegar

ChiCken liVerS CaCCiatora 25
Sautéed with prosciutto, onions, and mushrooms— 
in a tomato and wine sauce

CalF’S liVer Veneziana 27
Sautéed with onions, veal stock, butter, and  
balsamic vinegar

Food allergy alert 
peanut oil iS uSed in SoMe preparationS

Appetizers
FreShly roaSted pepperS and Mozzarella 15
CalaMari inSalata 15

Squid in extra virgin olive oil with lemon, garlic,   
celery, and gaeta olives

JuMbo ShriMp CoCktail 17
ClaMS CaSSino 15

Littleneck clams stuffed with pimiento, Parmigiano-
Reggiano, onions—topped with bacon and broiled

ClaMS arreganata 15
Littleneck clams stuffed with breadcrumbs, garlic, 
Parmigiano-Reggiano, oregano and fresh parsley

antipaSto ClaSSiCo  17
Roasted peppers, mozzarella, provolone,   
prosciutto di Parma, and cacciatorina soppressato

hot antipaSto 17
Baked littleneck clams, shrimp marinara, eggplant  
rollatine, and stuffed mushroom

StuFFed artiChoke 15
Stuffed with breadcrumbs, garlic, gaeta olives,  
capers, and anchovy

Spiedino alla roMana (For two) 19
Layers of bread and mozzarella, fried and served  
with an anchovy butter sauce

Mozzarella in Carozza (For two) 19
Fried mozzarella served with a marinara sauce

Fried CalaMari (For two) 19

Salads
houSe Salad 10

Mixed greens with olives, tomatoes, celery and  
cucumbers served with a balsamic vinaigrette

Chopped Salad 11
Iceberg, arugula, pimientos, tomatoes, and anchovy

tre Colore Salad 11
Arugula, endive, and radicchio

CaeSar Salad 11

Fresh Vegetables
Fried zuCChini 9
broCColi or SpinaCh Sauté 9
aSparaguS parMigiana 10

Broiled with butter and Parmigiano-Reggiano
broCColi di rabe aFFogati 11

Sautéed with whole garlic cloves and olive oil
eSCarole MonaCino 13 
Sautéed with garlic and olive oil, gaeta olives, capers,  
pignoli, raisins—baked with seasoned breadcrumbs
eggplant parMigiana 21

Eggplant baked with Parmigiano-Reggiano,  
mozzarella, and tomato basil sauce 

Pastas
Spaghetti or wholewheat  
paSta Marinara 21

A Neapolitan classic of olive oil, fresh garlic,  
and tomatoes

rigatoni Fra diaVolo 21
Crushed red peppers added to our marinara sauce  
and simmered to a fiery finish

Capellini Fileto 23
A delicate tomato sauce with fresh basil, onions,  
and prosciutto

linguine puttaneSCa 24
A Mediterranean sauce with gaeta olives, capers,  
and a hint of anchovy

penne alla Vodka 23
A distinctive tomato sauce accented with vodka  
and made velvety with heavy cream

buCatini all’aMatriCiana 25
A classic red sauce with hickory-smoked bacon,  
prosciutto, onions, and fresh basil

a trio oF raVioli 25
Lobster, Spinach, and Mushroom— 
each served with a distinctive sauce

Cannelloni with Meat SauCe 25
Spinach cannelloni stuffed with chicken, veal,  
spinach, and cheese

gnoCChi with Meat SauCe 24
Homemade potato dumplings

ManiCotti 21
Stuffed with mozzarella, ricotta and Parmigiano-
Reggiano served with a tomato basil sauce

tortellini bologneSe 24
Meat-filled pasta served with a meat and  
mushroom sauce

CheeSe raVioli 21
Stuffed with three cheeses and served with a  
tomato sauce

rigatoni Sorrentino 24
Baked with tomato sauce, mozzarella, ricotta and 
Parmigiano-Reggiano

FettuCCine alFredo 25
Fresh homemade egg noodles served with a sauce  
of butter, cream and Parmigiano-Reggiano

linguine white ClaM SauCe 28
Little necks out of the shell simmered with olive oil,  
garlic, and fresh herbs

linguine al peSto 24
A fresh pesto of basil, garlic, cheese, olive oil,  
and a touch of cream

Specials



Prix-Fixe Luncheon Menu
Served from 12:00 to 3:00 pm

Cho i c e  o f
MeSClun Salad

or
Soup oF the day

%
Cho i c e  o f

ChiCken FranCeSe
SauSageS pizzaiola

rigatoni Sorrentino
penne alla Vodka

eggplant parMigiana

Served with Potatoes and Vegetable
%

deSSert oF the day 
Served with Coffee, Tea or Espresso

35 per perSon 
Excluding Tax and Gratuities  

Pre-Theater Menu
Served from 3:00 to 7:00 pm

Cho i c e  o f
rigatoni Marinara

Soup oF the day
penne alla Vodka

%

MeSClun Salad

%
Cho i c e  o f

Veal pizzaiola
ChiCken MarSala

ShriMp parMigiana
StuFFed CalaMari

SauSageS Fra diaVolo

Served with Potatoes and Vegetable
%

deSSert oF the day 
Served with Coffee, Tea or Espresso

50 per perSon
Excluding Tax and Gratuities
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Of the thousands of restaurants in New York 
City, very few withstand the tests of time, and only 
one can lay claim to being made famous by Frank 
Sinatra—Patsy’s Italian Restaurant, at its only New 
York location on West 56th Street. 

Established in 1944 by Pasquale “Patsy” and 
Concetta Scognamillo, Patsy’s has long been a 
celebrity favorite and a New York institution. Why? 
Great food, family friendliness, and a welcoming 
atmosphere instilled in the three generations of the 
Scognamillo family to treat patrons not as customers, 
but rather as guests in their home.

The fare is the classic southern Italian cuisine 
that’s become America’s comfort food: Fettuccine 
Alfredo, Rigatoni Sorrentino, Chicken Parmigiana, 
Veal Marsala, Lobster Fra Diavolo, Clams 
Arreganata, Shrimp Scampi, Tiramisu—a greatest 
hits of Neapolitan influenced dishes.

We hope that while dining with us you’ll capture the 
full experience and the best of old New York.
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