
MANY ITEMS CONTAIN INGREDIENTS NOT LISTED. NOTIFY YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS.  
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS . ITEMS COOKED TO ORDER . 

FOR YOUR CONVENIENCE , A SUGGESTED GRATUITY OF 20% IS AUTOMATICALLY APPLIED TO ALL PARTIES OF 8 OR MORE. PLEASE ASK YOUR SERVER IF YOU WOULDL IKE TO MAKE ANY ADJUSTEMENTS.

L O C A L  L E T T U C E  

F R O M  O U R  W O O D - F I R E D  G R I L L

C O N T O R N I

$ 1 3  
APPLE, PANCETTA, RICOTTA 
SALATA, PICKLED RED ONION, 
CITRUS VINAIGRETTE

R A D I C C H I O  C A E S A R  S A L A D * $ 1 3  
GRILLED SWEET ONION, PECORINO, 
WHITE ANCHOVY 

T H E  J I M M Y  C H O P  S A L A D $ 1 8  
CUCUMBER, SALAMI,  TOMATO, 
RADISH, CACIO, CECI,  OREGANO 
VINAIGRETTE, CRISPY BITS 

SMOKED OCTOPUS 

P A S T A

$23 
R O M E S C O,  C A S T E LV E T R A N O  O L I V E ,  
R O A S T E D  F I N G E R L I N G  P O TAT O

BURRATA $20
R O A S T E D  P E A R ,  S P E C K  H A M ,  
S I C I L I A N  P I S TA C H I O

CREEKSTONE BEEF TARTAR $21 
P I C K L E D  C H I L I ,  C R E M E  F R A I C H E ,  
C O N F I T  E G G  YO L K

CHARCUTERIE $28 
P R O S C I U T T O  D I  PA R M A ,  C O P PA ,  
R O C K E T ' S  R O B I O L A ,  P E C O R I N O,  
A C C O U T R E M E N T S

CASTELVETRANO OLIVES $10 
M A R I N AT E D  C A C I O

COPAIN BAKERY BREAD $3.5 
S P R O U T E D  W H E AT S O U R D O U G H ,  
G R E AT O L I V E  O I L

MEATBALLS $15
T O M AT O  S U G O,  G R A N A  PA D A N O  

P R E S E R V E D  L E M O N  A I O L I ,  H E R B S

S A L S A  V E R D E

D I L L  YO G U R T,  F R E G O L A

M A R C O N A  A L M O N D  D U K K A H ,  V E R  J U S

O L I V E  &  M I N T C H I M I C H U R R I

C A R B O N A R A $ 2 2
S PA G H E T T I ,  PA N C E T TA ,  E G G ,
G R A N A  PA D A N O

P 
I 
Z 
Z 
A 

MARGHERITA 12” $20 
“BIANCO DI NAPOLI”, TOMATO, BASIL, SIANO FIORE DI LATTE 

FUNGHI AKA JIMMY’S PIE $25 
URBAN GOURMET FARMS MUSHROOMS, CACIO DE ROMA, ARUGULA 

SALSICCIA $23 
HOUSE-MADE FENNEL SAUSAGE, ARUGULA, RED ONION, RICOTTA 

PROSCIUTTO $24 
PROSCIUTTO COTTO, BURRATA, SICILIAN PISTACHIO 

QUATRO FORMAGGI $23
CHEVRE, GORGONZOLA, GRANA PADANA, CACIO, HOT HONEY, HERBS

48 HOUR FERMENTED DOUGH MADE WITH ORGANIC LINDLY MILLS FLOUR
F R I E D  T U S C A N  P O TAT O E S  $ 1 3  
PARMIGIANO, HERBS, GARLIC 

P I AT T I  P I C C O L I

M U S H R O O M  C O N F I T $ 1 6  

$ 1 6  

PORCINI CREME FRAICHE, GREMOLATA, 
SMOKED SEA SALT 

C A C I O  E  P E P E  
SPAGHETTI, PARMIGIANO, PEPPER 

C H A R R E D  B R O C C O L I N I $ 1 4  

$ 1 5

LEMON, GARLIC, GRANA PADANO 

P E S C E  E  C A R N E

$49

WOOD GRILLED SALMON*

GRILLED CHICKEN UNDER A BRICK $28 

CREEKSTONE FARMS BISTECCA*

$34 

LAMB SIRLOIN* $30

NORTH CAROLINA TROUT $32

T A G L I AT E L L E $ 2 7  
R O A S T E D  M U S H R O O M S ,  
P A R M I G I A N O  

L I N G U I N I  $ 2 7  
N C  S H R I M P,  ' N D U J A ,  Y E L LO W  
T O M AT O,  C H I L I ,  M I N T 

R A V I O L I  
C H A R R E D  R A D I C C H I O ,  G O R G O N Z O L A ,  
H A Z E L N U T,  P R E S E R V E D  L E M O N

S T R O Z Z A P R E T I $ 2 6  
F E N N E L S A U S A G E ,  R A P I N I ,  P E S T O  
C O R T O,  R I C O T TA

R I G A T O N I
S H O R T R I B  R A G U ,  R O A S T E D  T O M AT O,  
H E R B S ,  PA R M I G I A N O

C A V A T E L L I  N E R O $ 2 9  $ 2 6
B L U E  C R A B ,  S W E E T C O R N ,  S A F F R O N ,  
C H I L I  B U T T E R

$ 28

C O A L  R O A S T E D  C A U L I F L O W E R
BOQUERONES, HERBS



L orem ips um 

% Y  T H E  % O T T L E
BIRRA MORENA   
ITALIAN LAGER 
             q>

COCKTAILS �EER 
" I L " E R  A L L  T H E  �AY

T E AǙS  C L E ES

Rye, Jamacian Rum, Toasted Walnut Orgeat, 
Lime, Ginger

  
Gin, Italicus, Earl Grey, Honey, Lemon

D E A N  M A RT I N I  

$15

$14

$14

$13

$15

$15

$16

$14

$14

HoneySuckle Vodka, St. 
Germain, Lillet Blanc

L O L L AǄ S  L E " R O L I  
Organic Gin, Antica Formula, Campari, 
Prosecco Ice Cube

M I S T L E TO E ƶT I L I
Vodka, Spiced Pear Liqueur, White Cranberry, 
Lime, Rosemary   

! R E L C H  R I � I E R A
Tequila, Lime, Orange Liqueur, 
Chambord

R E D  RO O S T E R

E � E R" R E E L  E M � E R

S Ǚ M O R E  T H E  M E R R I E R

Tequila Reposado, Pomegranate, Lime, Agave, 
Cardamom, Red Wine

Bourbon, Genepy, Vanilla, Apricot, Lemon, 
Rosemary Smoke

Vodka, Borghetti, Creme de Cacao, Espresso, 
Graham Cracker, Dehyrdrated Marshmallow

M O N D AY  ӣ  S U N D AY  
B R U N C H ҿ  LU N C H ҿ  

A P E R I T I V Oҿ  Ң  D I N N E R  

OPEN AT 88D;0AM  
 80D;0AM SATbSUN 

H O U R S  

MARTILI MOLDAY 
8b2 OFF ALL MARTINIS 

INCLUDING OUR 
SPECIALTY MARTINISF 

SUFFOLK PUNCH BREWING 
Noble Toast Lager $8 $6

$8
$7
$8

$8
$9

$8

$8

$8

$8

$9

$9

$9

$9

Blue Daisy Pilsner
Joy Ride IPA                           

NODA BREWING COMPANY 

NODA HOP20 Seltzer
Seasonal Mocktail
St. Agrestis Phony Negroni
Seasonal Kombucha

RESIDENT CULTURE BREWING

Apple Pie Cider 

Spaghetti Handshake Italian Pilsner

Riding the Feeling Italian Pilsner

CIGAR CITY BREWING

PRIMAL  BREWING

Palmer Pop! Hard Seltzer                   

Jai Alai IPA

Jam Session IPA.   

Moonless Night Espresso Stout
Amber Waves Lager

HOPFLY BREWING

LENNY BOY BREWING CO.

@THEJIMMYCLT

Sycamore Brewing

NON-ALCOHOLIC SELECTIONˆ 

�ILE DO�L TUESDAY
8b2 OFF ALL  WINES 

BY THE GLASS


