
ANNA ROSE’S MEATBALLS
Beef meatballs, San Marzano tomato sauce, parmesan 15 

ARANCINI 
Risotto, prosciutto, mozzarella, parmesan, 
Calabrian chili aioli 15

BURRATA V
Fire-roasted corn, zucchini, tomato, pistachio pesto 16

WHITE BEAN DIP V 
 Cannelini beans, garlic, lemon, herbs, veggie crudo 12

FRIED SMASHED POTATOES V 
12

MARGHERITA CLASSICA V 
Mozzarella, tomato, basil, olive oil, 
parmesan 19

CALABRESE
Soppressata, mozzarella, tomato, 
parmesan, oregano 23  

FUNGHI MISTI V 
Mixed mushrooms, pecorino, mozzarella, 

23

LOMBARDI
Prosciutto, arugula, mozzarella, parmesan, 
lemon zest 24

SOPPRESSATA & TRUFFLES

mozzarella, caciocavallo, parmesan, spicy honey 27

FIGS & PROSCIUTTO
Black mission figs, prosciutto, mozzarella, 
gorgonzola, a little arugula 24

VODKA V
Spicy vodka sauce, mozzarella, parmesan, oregano, 
fresno chili 23

3 GREENS & BURRATA V
Spinach, kale, basil, burrata, fontina, caciocavallo, 
parmesan, lemon zest, spicy olive oil 24

CHEF’S SPECIAL
Seasonal ingredients & Michael’s whim MP

ANTIPIZZA 

SWEET TREATS
STEVE’S KEY LIME PIE
Slice served with whipped cream 12 

SUGAR HILL CREAMERY
ICE CREAM CAKE
Vanilla and chocolate 12

PIZZA “Handcrafted and baked 
in our wood-burning oven on the roof”

GEM V 
Gem lettuce, arugula, red endive, peaches,
goat cheese, white balsamic vinaigrette 16

FAVORITE SUMMER V 
Romaine lettuce, cucumber, tomato, corn, feta, 
red onion, red wine vinaigrette 16     

CAESAR
Romaine, croutons, parmesan, classic Caesar dressing 16   

ERIC’S CHICKEN CAESAR
Crispy chicken tenders tossed with our 
classic Caesar salad, topped with parmesan 20

WATERMELON
Red & golden watermelon, ricotta salata, red onion,
white balsamic & balsamic glaze 16
 

SALAD 
GLUTEN FREE + 5 

Our GF pizzas are baked in the same 

oven as our traditional pizzas. 

Substitute Mozzarella for Vegan Mozzarella +3 

+ Wood Fired Chicken $8
+ Chicken Milanese Cutlet $8

CHICKEN MILANESE
Crispy chicken breast, arugula,

cucumber, cherry tomato, red onion, 
balsamic vinaigrette 24



SPECIALTY COCKTAILS $16

Non - Alcoholic  $12

FROZEN 
COCKTAIL

THE 
WATER 
LAB

PHONY NEGRONI
St Agrestis, Brooklyn

CUCUMBER COOLER
Cucumber, Lime, Simple, Soda

GARDEN PARTY
Vodka, cucumber, st germain, mint, lime

PIER 6 SMASH 
Bourbon, blackberry & raspberry, lemon  

GOLDEN HOUR
Dark rum, passionfruit liqueur, lime, bitters

AMALFI 75 
Gin, limoncello, st germain, basil, lemon, 
prosecco

SOUTH BROOKLYN SUMMER
Spicy tequila, strawberry, basil, lime

EL NIÑO 
     

   
     

FRESH SQUEEZED LEMONADE 5

STRAWBERRY LEMONADE 5  

GREENPOINT
849 Manhattan Ave
Brooklyn, NY 11222
718. 389. 5300

DUMBO
Time Out Market  
55 Water Street 
Brooklyn, NY 11201

BEVERAGES

BEERSANGRIA

WINE

DRAFT 8/32 
Seasonal selection on rotation 

CANS 8
Brooklyn Pilsner 5%  
Bad Seed Dry Hard Cider 6.9%  

Non-Alcoholic >.5%   

SPARKLING
Prosecco - Da Mar - Veneto, IT 13/52

WHITE
Pinot Grigio - Santi Sortesele - Valdadige, IT 13/52 

ROSÉ
Grenache Blend - Paysan - Central Coast, CA 14/56

ORANGE
Furlani “Altopiano Orange” - Alto-Adige, IT 15/60

RED
Barbera - Il Nespolo “Vino da Sete” - Piedmont, IT
 *served chilled*  14/70 (1L)

Valpolicella - Zenato - Veneto, IT 14/56

HOUSE RECIPE WITH

SEASONAL FRUIT 14/56  

Goes great  
with summer!

BLACK ICED TEA 5 

COKE, DIET COKE, SPRITE, GINGER ALE 5

Vodka
Fresh Watermelon Juice
Basil & Lime Mezcal, cynar, lime, agave, orange bitters 

COLD BREW MARTINI 

20% Gratuity will be applied to parties of 6 or more. 


