
I Taglieri  / CUTTING BOARDS Le Paste / PASTA

Dal Pescivendolo / FROM THE FISHERMAN

Accompagnando / SIDES 

 Dal Macellaio / FROM THE BUTCHER

Gli Antipasti & Insalate
SALAD’S & VEGETARIANS APPETIZER

La Pinsa / FLAT BREAD

SALUMIERE - 22
chef’s selection of local and imported sliced meats,

served with olives and toasted bread 

IL CONTADINO  - 21
chef’s selection of  3 cheeses with housemade marma-

lade, dry fruit and garlic bread

IL CAMPAGNOLO - 25
chef’s selection of  3 cheeses & local and imported 

sliced meats, served with olives and toasted bread 

SPAGHETTI alla CARBONARA - 26
guanciale, egg yolk, pecorino cheese, extra virgin olive oil

GNOCCHI di PATATE - 24 

potato noodles, walnuts, gorgonzola cheese, pears

ANGUS BEEF LASAGNA- 28
housemade with angus beef ragu, bechamel sauce, parmigiano 

RAVIOLI DI SPINACI E RICOTTA - 24
handmade ricotta & spinach ravioli, butter, sage and  
parmigiano sauce 

LINGUINE ai FRUTTI di MARE - 26 
seafood, fresh tomatoes, parsley, garlic, chili flakes 
 

CAVATELLI INTEGRALI - 28 
braised duck, whole wheat noodles in tomato sauce  

parmigiano 

 

MAFALDINE ai FUNGHI MISTI - 26
wild mixed mushrooms, heavy cream,  parmigiano

RISOTTO GIROTONDO -MP
(ask our server which is the daily flavor) 

GAMBERI & CALAMARI all AGLIO - 19
grilled calamari & shrimps, garlic, paprika, extra vergin olive 
oil 

POLIPO- 24
grilled octopus,  braised onions,  roasted potatoes, peppers olives  

TONNO SCOTTATO - 20
sushi grade seared tuna, capers and red peppers gremolada, 
fennel 

SALMONE ai FERRI- 28
organic salmon with garden vegetables & salmoriglio 

TRUFFLE FRIES - 9 (V)
sea salt, parsley flakes 

PATATE ARROSTITE - 7 (V)
roasted potatoes, rosemary & garlic oil 

SAUTÉED SPINACH garlic, olive oil - 7 (V)

FUNGHI MISTI sautéed wild mushrooms - 9 (V)

POLPETTE D’AGNELLO - 19
lamb  meatballs, pecorino, tomato sauce  

CONTROFILETTO ai FERRI - MP
prime ribeye steak, roasted potatoes, chimichurri sauce 

SMOKED WAGYU CARPACCIO - 19
thinly sliced wagyu beef, parmigiano, arugula, citrus  
salsa, mustard dressing 

ARANCINO alla SICILIANA- 16
large crisp rice ball filled with short rib ragu 
mozzarella, green peas 

L’BURGER - 19
angus beef, lettuce, tomatoes, onions, homemade bun, fries 

CORTA DI MANZO ALLA PIEMONTESE-36
beef short ribs braised in barbera wine, smashed potatoes 

BURRATA & PANZANELLA - 19
fresh corn, cucumber, tomatoes, garlic crutons   

genovese pesto

FAGIOLINI, FINOCCHI & ARANCIE - 17
french beans, fennel, avocado, shaved parmigiano, lemon  

dressing, orange  

CESARINA 16 (veg)
mix green, goat cheese, butternut squash, pistacho, cranberry, 

house dressing

MISTA   - 10 (V) 
tomatoes, mix greens leafs, housemade lemon dressing   

 
CARCIOFINI FRITTI - 17 (V) 
crispy baby artichokes with spicy aioli dressing  

LE WINGS VEGETARIANE - 16
breaded cauliflower, bbq sauce, parmigiano cheese, yogurt dip 
 
MILLEFOGLIE alla PARMIGIANA-16
layers of eggplant with fresh tomato & burrata 

CAVOLETTI  - 13
crispy bruxelles sprouts, parmigiano 

BURRATA e PARMA (veg) - 19 
mozzarella, parma prosciutto, fresh tomato, arugula 

PICCANTE - 18
tomato, mozzarella, spicy salami 

DA RITA (veg) - 16 
mozzarella, basil, fresh tomatoes, olive oil

FUNGHI - 17
tomato, mozzarella, wild mushrooms  - ADD PARMA  
PROSCIUTTO +4

ITALIAN KITCHEN & BAR HAMILTON HEIGHTS · NYC

*20% Gratuity will be added to all parties of 6 or more

**If you have allergies, please alert us as not all ingredients are listed. 

***Consuming raw or undercooked meat, seafood, or eggs may increase your risk of 

foodborne illness.

follow us                               @LARTISTANYC
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executive chef  GERMAN RIZZO       chef de cusine  ABRAIM ROMERO
general manager  GIOVANNI QUENUM  

ALL PRICES LISTED REFLECT A CASH DISCOUNT OF 3.99%.ANY PURCHASE MADE 
BY CREDIT CARD WILL RECEIVE A NON-CASH DISCOUNT ADJUSTMENT ON YOUR 

RECEIPT


