Classic Cocktails

CASINO COSMOPOLITAN
vodka, raspberry, triple sec

PRIMO’S ESPRESSO MARTINI
WHITE NEGRONI

gin, suze, cocchi bianco

COCKTAIL CASINO

gin, |emon, luxardo maraschino, orange

bitters

Martinis

THE CLASSIC DIRTY

titos, olive brine, served up

MEZCALTINI

mezca|, cocchi americano, iia|icus,
orange bitters

THE FIVE SPOT

gin, vermouth, lychee syrup, green
chartreuse, orange bitters

House Cocktails

CYNAR JULEP

cynar amaro, mint, grape{ruii

MINT CONDITION

gin, |ime, simp|e syrup, campari, mint

RUM & BASS

mezca|, amaro montenegro, strega,
ginger, honey

PUDDLE JUMPER

reposao|o iequi|a, amaro nonino, lime,
apero|, agave

THE PATRON SAINT

st. george citrus voo”<a, st. germain, lime,
simp|e syrup

Cocktails Sans Alcohol
VERMUT

roots divino n/a vermouih, biHers,
salted demerara

ST. AGRESTIS
PHONY ESPRESSO NEGRONI

Sparkling

PROSECCO 16/65
Da Mar, Veneto, IT, NV

LAMBRUSCO ROSSO 16/65
Lini 210. Emilia, IT

LOVE CONQUERS ALL (NA) 17/68
Non-alcholic ao|apiogenic spark ing elixir
White

PECORINO 15/60
Cire”i, Vino Da Tovo’o, Abruzzo, IT

SAUVIGNON BLANC 16/65
Domaine des Hauts Baigneux, |_oire, FR

CORTESE 15/60
Castello Di Tassaro|o, Pieo|moni, IT

Macerated

GRECANICO
l(%anfina Mari|ina, Sikele, Terre Sici|iane, 16/65

CHARDONNAY 17/68
Christina Netzl, Niederosterreich, AU

TREBBIANO 18/74
Tiberi, Umbria IT

Red

SCHIAVA
Cantina Fur|ani, /\/\odo’ie, Trentino, IT 16/65

SYRAH
La Ferme des Sept Lunes, Rhone, FR 19/76

SANGIOVESE
Ceregio Rosso, Fattoria Zerbina, 17/68
Romagna, IT

Beer
PERONI LAGER
BERO GOLDEN PILS - Non Alcoholic




To Share

FOCACCIA caramelized sweet onion, aged balsamic 0
MARCEL PETITE COMTE & PIPARRAS cow's milk cheese, pickled guindilla peppers 13
PROSCIUTTO DI SAN DANIELE grilled black mission figs, pane di musica 18
FUNGHI FRITTI tempura battered mushrooms, sage, lemon aioli, calabrian chili oil

EAST COAST OYSTERS half-dozen, cocktail sauce, mignonette 24

Starters

TUNA CARPACCIO meyer lemon kosho, nasturtium, agrumato olive oil 25
BEEF TARTARE Jimmy Nardello relish, brown butter aioli, hazelnuts 24
CAESAR SALAD mixed baby leftuces, cantabrian anchovy, croufons, parmigiano 21

CHICORIES verona radichio, castlefranco, balsamic pistachio vinaigrette, candied pistachios, gouda 23
CHARRED CARAFLEX CABBAGE roasted cashew, castelvetrano olives 18
GRlLLED PRAWNS c|'1ermou|a, calabrian chili 21

Pasta

RIGATONI ALL'/ARRABBIATA fomato sugo, dried red chili peppers, pecorino fiore sardo 25
PORCINI TORTELLONI maitake mushroom, dandelion greens, garlic cream, bianco sardo 27
BUCATINI WITH CLAMS beurre blanc, vin jaune, chili, bottarga 29
TAGLIATELLE BOLOGNESE fennel sausage and beel ragt, pancelta, parmigiano 27

Entrées

BRANZINO pan-seared filet, sauce meuniere

GRILLED SWORDFISH butter beans, braised escarole, green onion salmoriglio
HERITAGE CHICKEN ajwain gasirique, vidalia onion soubise, lacinato kale

DRY AGED BURGER 7oz dry aged short rib blend, pancetta, taleggio, w/ french fries
FILET MIGNON 807 prime filet, au poivre

STEAK FRITES 140z NY strip, cafe butter, w/ french fries

BISTECCA ALLA FIORENTINA 320z dry-aged i-bone, rosemary, lemon

Accompaniments
ROASTED BABY CARROTS preserved tomato, colatura, toasted sesame seeds
BROCCOLINI garlic confit, smoked chili flakes, pecorino romano

FRENCH FRIES rosemary, cracked pepper

Parties of 6 or more will incur 20% added gratuity.

Consuming raw or undercooked meats, pouhry, sea{ood, shellfish or eggs may increase your risk of foodborne illness.




