
Tarallucci e Vino is  
proud to support local  
farmers and the NYC 

Greenmarkets
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your risk of food-borne illness 

15 East 18th Street 
www.taralluccievino.net 

SALUMI E FORMAGGI 
(Served with olives and crostini) 

 THREE 25 | FIVE 35 

SALUMI  
PROSCIUTTO DI PARMA 

SPECK 

MORTADELLA  

COPPA DOLCE  

SALAME NOSTRANO 

FORMAGGI 
PARMIGIANO REGGIANO 

EMILIA ROMAGNA-COW 

SOTTOCENERE 
VENETO-COW 

CACIOTTA DEL LAZIO 
LAZIO-SHEEP 

ROBIOLA DI BOSCO 
LOMBARDIA-COW 

PECORINO ROMANO 
LAZIO-SHEEP 

INSALATA 18 
BABY LETTUCE, PISTACHIO, RADISH, RED ONIONS, 

CUCUMBER, CHERRY TOMATOES, PARMIGIANO, HERB 
VINAIGRETTE

POLIPO 25 
CHARRED OCTOPUS, FENNEL, ROASTED POTATOES, 

ARUGULA, CELERY, CASTELVETRANO OLIVES, LEMON

RUCOLA E CARCIOFI 18 
 ARTICHOKES, ARUGULA, WALNUTS, SHAVED 

PARMIGIANO, BALSAMIC DRESSING 

POLPETTINE 18 
BEEF AND PORK MEATBALLS,  

SAN MARZANO TOMATOES, PARMIGIANO

FRITTO MISTO 21 
SHRIMP, CALAMARI, LEMON, ZUCCHINI,  
ARRABBIATA SAUCE, GREEN HERB AIOLI 

TORTINO DI MELANZANE 18 
FRIED EGGPLANT, ROASTED CHERRY TOMATOES, 

FRESH MOZZARELLA, MARINARA SAUCE, PARMIGIANO

CROSTINO 16 
HOME-MADE CIABATTA BREAD, GRILLED ZUCCHINI, 

STRACCIATELLA DI BURRATA 

IMPEPATA DI COZZE 18 
SAUTEED MUSSELS, WHITE WINE, BLACK PEPPERCORN, 

LEMON, PARSLEY 

 ANTIPASTI 

FUNGHI 23 
MOZZARELLA, MIXED MUSHROOMS, 
ADD FRESH BLACK TRUFFLE (M.P.)

BURRATA 23 
BURRATA, SAN MARZANO TOMATO 

SAUCE, BASIL

PROSCIUTTO 21 
PROSCIUTTO, MOZZARELLA, 

ARUGULA,  
ADD FRESH BLACK TRUFFLE (M.P.)

 PINSA ROMANA  
(Roman Style Pizza) 

Add on: Mushrooms 3, Prosciutto 4, Burrata  6, Sausage  3 

SPAGHETTI 21 
SAN MARZANO TOMATOES, GARLIC, 

 BASIL, TUSCAN OLIVE OIL

RAVIOLI DI ZUCCA 26 
HOMEMADE RAVIOLI, PUMPKIN, RICOTTA, BUTTER, 

SAGE, PUMPKIN SEEDS 

GNOCCHI CON PESTO 24 
HOMEMADE POTATO GNOCCHI, BASIL PESTO,  

PINE NUTS (ADD STRACCIATELLA $5)

FETTUCCINE ALLE VONGOLE 26 
MANILA CLAMS, WHITE WINE, PARSLEY 

LASAGNA 25 
BEEF AND PORK RAGÙ, BÉCHAMEL, PARMIGIANO

MAFALDINE CACIO E PEPE 23 
PECORINO ROMANO, BLACK PEPPERCORN, 

 ADD FRESH BLACK TRUFFLE (M.P.)

NONNA MICHELINA’S CHITARRA  
CON PALLOTTINE  26 

HANDMADE SPAGHETTI WITH 
NONNA MICHELINA’S ABRUZZESE POMODORO SAUCE 

AND HER PORK & BEEF MINI MEATBALLS 
 

ORECCHIETTE 25 
SWEET ITALIAN SAUSAGE, BROCCOLI RABE, 

CALABRIAN CHILI, PECORINO ROMANO

 PASTA  
All pastas are made in house daily, Gluten free pastas available upon request $4 

COSTATA DI MANZO 45 
BONELESS RIBEYE STEAK (16OZ), CHOICE OF 

ONE CONTORNI,  
ADD FRESH BLACK TRUFFLE (M.P.) 

SALMONE 31 
SEARED ATLANIC SALMON, CHARRED LEMON, FARRO, 

 SPINACH, CHERRY TOMATOES

POLLO 29 
ROASTED MURRAY’S CHICKEN, LAVENDER,  

FENNEL, POTATOES, CASTELVETRANO OLIVES  
CALABRIAN CHILI

MILANESE 29 
ORGANIC BREADED FREE RANGE CHICKEN BREAST, CHOICE  

OF ONE CONTORNI 

AGNELLO 42 
PISTACHIO CRUSTED NEW ZEALAND LAMB 

CHOPS,  MASHED POTATOES, CHIVES 

BRANZINO 35 
MEDITERRANEAN SEA BASS, CHOICE OF ONE CONTORNI

 SECONDI 

ASPARAGI 10 
ROASTED ASPARAGUS, OLIVE OIL, 

SEA SALT, PEPPER 

RAPINI 10 
SAUTÉED BROCCOLI 

RABE, CALABRIAN CHILI

SHISHITOS 10 
BLISTERED SHISHITO 
PEPPERS, SEA SALT

PATATE 10 
ROASTED FINGERLING 

POTATOES

FINOCCHIO 10 
BAKED FENNEL, PARMIGIANO, 

BREAD CRUMBS 

 PURÈ 10 
MASHED POTATOES, 

CHIVES 

FARRO 10 
SAUTEED FARRO, BABY 

SPINACH, CHERRY 
TOMATOES

VERDURE 10 
ROASTED SEASONAL 

VEGETABLES

 CONTORNI 


