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www.taralluccievino.net

475 Columbus Ave.
212.362.5454

CAPRESE DI BUFALA 18

BUFALA MOZZARELLA,
HEIRLOOM TOMATOES, BASIL

FARRO 13
FARRO, BABY ARUGULA, CHERRY TOMATOES,
RADISH, CUCUMBER, FETA

QUINOA 16

QUINOA, BABY SPINACH, HEIRLOOM TOMATOES,
WHITE BEANS, BASIL VINAIGRETTE, BALSAMIC GLAZE

INSALATE E ZUPPE

ZUPPA E PANINO 16
CHOICE OF SOUP AND A HALF PANINO

CAVOLO NERO 15
BABY KALE, GRAPEFRUIT, FENNEL,
PISTACHIOS, RED WINE VINAIGRETTE

SCREPPELLE M’BUSSE 10

TRADITIONAL ABRUZZESE ROLLED CREPES,
CHICKEN BRODO, PECORINO CHEESE
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FAGIOLINI 13
STRING BEANS, SNOW PEAS, ENGLISH PEAS,

MINT, GARLIC, OLIVE OIL
SALUMI & CHEESES, SERVED ON

AWOODEN 50ARD PIATTIE PASTA ———

30 - .

Gluten free pastas available upon request $2

SALUMIE FORMAGGI

CHEF’S SELECTION OF 5

POLPETTINE 15
HOUSE-MADE MEATBALLS, SAN MARZANO
TOMATOES, PARMIGIANO

SPAGHETTI 18
HAND CUT CHITARRA PASTA, TOMATOES, GARLIC,
BASIL, TUSCAN OLIVE OIL

ONE 9
THREE 19 POLIPO 20 POLLO 27
BRESAOLA CHARRED SPANISH OCTOPUS, POTATOES, LAVENDER AND FENNEL ROASTED CHICKEN,

GREEN BEANS, HEIRLOOM TOMATOES, LEMON OIL POTATOES, CASTELVETRANO OLIVES

COPPA DOLCE
PACCHERI 22
PACCHERI PASTA, SUN-DRIED TOMATOES.
ARUGULA AND PINE NUT PESTO

LASAGNA ALLA BOLOGNESE 20
HOUSE-MADE PASTA, BECHAMEL,
VEAL AND BEEF RAGU, PARMIGIANO

MORTADELLA
PROSCIUTTO DI PARMA

RISOTTO 24

CARNAROLI RICE, SPRING PEAS, ASPARAGUS,
SPRING ONIONS, PANCETTA

SALMONE 27

SEARED SALMON FILET, FREGOLA, TOMATOES,
WHITE BEANS, PEAS, SALSA VERDE

PROSCIUTTO DI SAN DANIELE

SOPPRESSATA PICCANTE
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SPECK VERDURE 18 GNOCCHI 24
g ROASTED VEGETABLES: BROCCOLI RABE, HAND ROLLED GNOCCHI, OCTOPUS, CASTELVETRANO
g H]RMAEHI SPRING ONIONS, BABY CARROTS, ASPARAGUS OLIVES, CHERRY TOMATOES, CALABRIAN CHILI
g ONE 9 ORECCHIETTE 23
g ORECCHIETTE PASTA, ‘NDUJA, BROCCOLI RABE,
g THREE 19
g PECORINO
g BLU DI BUFALA = 4
§ LOMBARDIA-WATER BUFFALO T T T T T T T T T A TS T T OOOBOOOOOBOOOUOOOOOOIOOBHBOOONONO GOOBOOGOOIOOONOOAOOIOOOOOGOOD fot
? CACIOTTA DEL LAZIO
g LAZIO-SHEEP
g
i QUADRELLO DI BUFALA
g LOMBARDIA-WATER BUFALA served with a side of mixed greens
© TOMA PIEMONTESE D.O.P
g PIEMONTE- COW CAPRESE 13 POLLO 13
§  UBRIACO AL PROSECCO MOZZARELLA, BLACK OLIVES. TOMATO, BASIL ROSEMARY CHICKEN, BLACK OLIVES, ARUGULA
g VENETO-COW COTTO 13
g ZUCCHINE 13
g
g VERDECAPRA HERB-COOKED HAM, PROVOLONE,
g LOMBARDIA-BLUE-GOAT ZUCCHINI, MOZZARELLA, PARSLEY BLACK TRUFFLE AIOLI
8
2 PECORINO ROMANO D.O.P.
g LAZIO-SHEEP SALMONE 14 PROSCIUTTO 14
SMOKED SALMON, CUCUMBER, DILL PROSCIUTTO DI PARMA, MOZZARELLA
SARDEGNA-GOAT
i B TONNO 14 BRESAOLA 14
© ROBIOLA DI BOSCO =—' PRESERVED TUNA, MARINATED CURED BEEF, ARUGULA, PARMIGIANO,
g LOMBARDIA-COW || ARTICHOKES, AIOLI PINK PEPPERCORN
g
e G
g B
% FINOCCHIONA 14
g — FINOCCHIONA SALAMI, ROASTED PEPPER,
=
g EXECUTIVE CHEF — ARUGULA, CALABRIAN PECORINO CREMA
¢ JERRY KATZENBERGER =
| GONTORNI
; Tarallucci e Vino is 4
g
g proud to support local PATATE 8 BROCCOLI RABE 9 ASPARAGI 9
§ farmers and the NYC ROASTED POTATOES, BROCCOLI RABE, GARLIC, ASPARAGUS,
g G arke ROSEMARY CALABRIAN CHILI PARMIGIANO
? reenmarkets
g\ Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your risk of foodborne illness.
QN
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