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Born in Brooklyr 2004

ROOFTOP « CAFE « TERRACE

ANTIPIZLA

ITALIAN CORN ON THE COB v

Truffle aioli, tomato powder, parmesan 6

FRIED SMASHED POTATOES v

Truffle aioli, parmesan 9

MAC & CHEESE v

Parmesan breadcrumbs 11

ANNA ROSE’S MEATBALLS (3 PCS)

Beef meatballs, San Marzano tomato sauce, parmesan 14

RICEBALLS (5 PCS)

Prosciutto & mozzarella, Calabrian chili aioli 14

SANDWIGHES

CHICKEN MILANESE

Crispy chicken breast, plum tomato, arugula,
Calabrian chili aioli, aged balsamic 16

CHICKEN PARMESAN
Chicken cutlet, San Marzano tomato sauce,
mozzarella, parmesan 17

EGGPLANT v

Crispy eggplant, ricotta, plum tomato, arugula,
basil & pistachio pesto, parmesan, aged balsamic 16

MEATBALL HERO

Beef meatballs, San Marzano tomato sauce, mozzarella,
ricotta, parmesan 17

Wa/wéﬁa/&/ and baked
i owr woodburning
ovenonUic mo/ .

MARGHERITA CLASSICA v

Mozzarella, tomato, basil, olive oil,
parmesan 18

CALABRESE

Soppressata, mozzarella, tomato, parmesan, oregano 21

FUNGHI MISTI v

Mixed mushrooms, pecorino, mozzarella, cacciocavallo,
white truffle oil 21

LOMBARDI

Prosciutto, arugula, mozzarella, parmesan, lemon zest 23

SOPPRESSATA & TRUFFLES

Soppressata, mixed mushrooms, black truffles, mozzarella,
caciocavallo, parmesan, spicy honey 26

FIG & PROSCIUTTO

Black mission figs, prosciutto, mozzarella, gorgonzola,
arugula 23

VODKA v

Spicy vodka sauce, mozzarella, parmesan, oregano,
fresno chili 21

3 GREENS & BURRATA v

Spinach, kale, basil, burrata, fontina, caciocavallo, parmesan,
lemon zest, spicy olive oil 23

CHEF’S SPECIAL

Seasonal ingredients + Michael’s whim MP

Substitute Mozzarella gor Uegan Mozzarslia +3

GLUTEN FREE + 5

Our gluten free pizzas are baked in the same oven
as our traditional pizzas.

BROOKLYN HOTDOG

FRANK FORNINO

All-natural beef hotdog,
pickle relish, mustard,
crispy onions 8

PLAIN OL’ DOG
All-natural beef hotdog 5

ALAD

CAESAR

Romaine, croutons, parmesan, classic caesar dressing 14

ERIC’S CHICKEN CAESAR

Crispy chicken milanese tossed with our classic
Caesar salad, topped with parmesan 20

GEM v

Gem lettuce, arugula, red endive, stone fruit, goat cheese,
white balsamic vinaigrette 15

FAVORITE SUMMER SALAD v

Romaine lettuce, cucumber, tomato, corn, Greek feta, red
onion, red wine vinaigrette 15

WATERMELON SALAD v

Red and yellow watermelon, ricotta salata, red onion,
balsamic vinaigrette, mint 15

add Marinated Organic
Wood-fired Chicken Breast *8



FROZEN TREATS

LA NEW YORKINA PALETAS 6.5

Passion Fruit, Pink Limeade, Mango Raspberry,
Koyo Strawberry

NIGHTINGALE ICE CREAM SANDWICHES 6.5

Classic, Chocolate Blackout, Cookie Monster E

BEVERAGES

FRESH SQUEEZED LEMONADE 5
STRAWBERRY LEMONADE s
BLACK ICED TEA s

BLUEBERRY HIBISCUS TEA s

SANGRIA

HOUSE RECIPE WITH
SEASONAL FRUIT 14/56

BEER &

DRAFT sg/32

Seasonal selection on rotation

CANS s
Bad Seed Dry Craft Hard Cider 6.9%

Topo Chico- Strawberry Guava Hard Seltzer 4.7%—

Stonewall Inn Session IPA 4.6% (16 oz) 10
Brooklyn Special Effects IPA Non-Alcoholic >.5%

WINE

SPARKLING )

Prosecco -- 15/60
Da Mar, Veneto, ltaly E— —
Classic Prosecco -- dry crisp, and bubbly.

WHITE

Pinot Grigio -- 14/56
Scopa Della Venezia, Veneto, Italy, 2023
Light and clean with soft citrus and green apple.

Full Bar on e Rooglop!

ORANGE

Cortese -- 15/60

Es Okay, Mendocino, California, 2023

Round and relaxed with notes of citrus and apricot.

ROSE

Barbera & Sangiovese blend -- 16/64

Pasini San Giovanni Il Chiaretto, Veneto, Italy, 2024
Fresh and dry with strawberry vibes.

RED -~ served chilled ~
Montepulciano -- 15/60

Cirelli, Abruzzo, Italy 2024
Medium bodied, rustic and savory.

-

/naburry? Dorl worry!

Fruit, Sandwiches,
Salads and More...
Visit the “GRAB & GO” section.

— /1 Ut Cage!

Brooklyn, NY 11201
718. 422. 1107

FORNINO

BK BRIDGE PARK
Pier 6, BK Bridge Park

*20% Gratuity added
to parties of 5 or more

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

DUMBO
Timeout Market
55 Water Street
Brooklyn, NY 11201




