
P A N E
FOCACCIA  	 12
aged balsamic, co ld -pressed o l ive o i l ,  lava salt
add whipped r icot ta, c i trus, & sa l t  creek farm honey +7 

FRITELLE 	 16
fresh mozzare l la & r icot ta f i l l ing, prosciut to 
san danie le, fennel  po l len
 
STUFFED FOCACCIA 	 24
taleggio, gar l ic butter,  lemon, vodka sauce
add prosciut to san danie le +10 

 

A N T I P A S T I
INSAL ATA ANTIPASTO	 19		
escaro le, g iard in iera, pancetta, provo lone p icante, o l ives, 
creamy i ta l ian v inaigret te, pangrattato, f innochiona 

BURRATA MIL ANAISE 	 21
preserved & mar inated tomatoes, p ickled cherry peppers, sweet 
& sour cucumber, pomodoro vinaigret te, basi l ,  aged balsamic

K ALE CAESAR	 19		
bagna cauda caesar dressing, peroni 
battered onion r ings, p ickled turn ip, miatake 
mushroom, r icot ta salata, boquerones

CRUDO TRIO* 	 27
scal lop, ye l lowfin tuna, k ing salmon, horseradish, garum, 
capers, gem let tuce, calabr ian chi l i ,  tonnato sauce

WAGYU CARPACCIO*  	 27
black truff le, p ick led shimej i,  fennel, 
pecor ino, a io l i ,  gnocco fr i t to

EGGPL ANT PARM FRIES  	 18
toasted fennel sp ice, pomodoro, provo lone, 
parmigiano reggiano, fonduta, lemon

GRILLED OCTOPUS  	 21
pork bel ly,  potatoes, salsa verde, vongole cream

 

P R I M I
CARAMELLE  	 28
game hen, whipped alfredo, chi l i ,  gar l ic, 
sp inach, charred lemon jus

RADIATORE*  	 34
lobster acqua pazza, calabr ian chi l i ,  peekytoe 
crab, rock shr imp, fr ied gar l ic,  tarragon

RICOT TA GNOCCHI   	 36
black truff le, pecor ino romano, roasted 
gar l ic,  b lack pepper, salted egg yo lk

FA ZOLET TI  L ASAGNA	 29
salumi ragu, mozzare l la,  besciamel la,  pecor ino toscano, basi l

ITALIAN BEEF RAVIOLI  	 29 
beef cheek, pepperonata, provo lone, spor t peppers, 
ta l low fr ied croutons, beef jus, arrabbiata sauce

MAFALDINE ALL A VODK A  	 31
‘nduja, broken meatbal l ,  calabr ian chi l i ,  basi l ,  local  honey

S E C O N D I
CHICKEN PARMESAN  	 45
lumache, agl io e o l io,  pomodoro, mozzare l la,  basi l

MILK BRAISED PORK SHOULDER  	 49 
mascarpone po lenta grat in, caramel ized apples, balsamic

F O O D
*consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness



C O C K TA I L S
MOM’S SPAGHETT (N /A) 12 
dhos b it tersweet, fever tree ginger, BLVD N/A wheat

GIN-LESS RITUAL (N /A) 12 
r i tual  N/A gin, fever tree grapefru it  & tonic, l ime 
 
HIBISCUS SPRITZ (N /A) 12 
hib iscus, g inger, nonalcoho l ic bubbly

LIMONCELLO DRAM   16
house l imoncel lo,  vodka, a l lsp ice dram, lemon, b it ters 
 
CAVIAR DRE AMS   24 
agrumato washed belvedere, i ta l ian tomato gin, lustau vermut, 
br ine, house made potato chips, smoked trout roe 
 
REPOSADO REVERIE   18 
reposado tequi la,  mezcal,  vermouth b lend, l ime,  
red bel l  pepper, egg white, cracked b lack pepper 
 
NEGRONI  BL ANC   16 
tanqueray sevi l le orange gin, l i l let b lanc, suze 
 
L A ZIA SPRITZ   17 
choice of  apero l,  campar i,  i ta l icus bergamot or  e lderf lower 
l iqueur, soda, bubbly 
 
TIL BROOKLYN   16 
rye, amaretto, campar i,  lemon, sangiovese f loat 
 
SALTED AMARO ESPRESSOTINI   19 
vodka, espresso, mr. b lack coffee l iqueur, averna, demerara 
 
MIL ANO ANTICA  16 
rye, cognac, cardamaro, carpano ant ica, b it ters, salted cherry

B E E R
PABST BLUE RIBBON  6

PERONI  7

BOULEVARD WHEAT  8

BOULEVARD SPACE CAMPER IPA  8

BOULEVARD QUIRK CHERRY BLOSSOM SELTZER  7

BOULEVARD LEMON WHEAT 0.0%  7 D
R
IN

K
S

W I N E
SPARKLING 

PROSECCO	 Veneto	 Indigenous, Treviso ‘23	  13 / 52

MOSCATO D’ASTI	 Piedmont	 Tintero ‘24	 13 / 52

LAMBRUSCO	 Modena	 Carafoli ‘L’Onesta’ NV	 12 / 48

N/A	 California	 Lyre’s N/A Classico Sparkling	 12 
 
WHITE 

PINOT GRIGIO	 Friuli	 Le Monde ‘23	 15 / 60

SAUVIGNON	 Collio	 Borgo ‘23	 15 / 60

BLEND	 Langhe	 Luigi Baudana ‘24	 14 / 56

GARGANEGA 	 Veneto	 Inama Soave Classico ‘24 	 13 / 52

VERMENTINO 	 Sardinia	 Suarrau ‘Limizzani’ ‘24 	 14 / 56

CHARDONNAY 	 Piedmont	 DeForvil le ‘24	 15 / 60

 
RED

PINOT NERO	 Alto Adige	 Wilhelm Walch ‘Prendo’ ‘24.	 15 / 60

BARBERA	 Piedmont	 DeForvil le ‘23	 15 / 60

MONTEPULCIANO	 Tuscany	 Atilia Montepulciano D’Abruzzo ‘22	 14 / 70

NERO D’AVOLA	 Sicily	 Poggio Anima Asmodeus ‘23	 12 / 48

PRIMITIVO	 Puglia	 Masseria Li Veli ‘Orion’ ‘23	 13 / 52

SANGIOVESE	 Chianti	 Castello di Meleto ‘23	 16 / 64

CABERNET	 Sicily	 Barone Montalto ‘23	 13 / 52 
 
CORAVIN RED 3oz /5oz 
 
CORVINA BLEND	 Veneto	 Allegrini Amarone ‘20	 30 / 56

NEBBIOLO	 Piedmont	 Vietti ‘Castiglione’ Barolo ‘20	 22 / 40

CABERNET	 Napa	 Reynolds Family ‘23	 24 / 44


