PREVIEW WEEK MENU

: BREAKFAST
MONDAY - SUNDAY : MONDAY - SUNDAY
11:30AM - 3PM / 5PM-10PM : 6:30AM - 11AM

RAW GIANT BUTTER BEAN HUMMUS 18

Pistachio Crumble, Roman Garlic Bread Veg
BEAU SOLEIL OYSTERS,

NEW BRUNSWICK, CANADA RICOTTA FRESCA 18
6 for 24 / 12 for 42 Truffle Honey, Calabrian Chili-Fennel Seed,
Smokey Cocktail Sauce, Cucumber Toasted Filone Veg

Mignonette, Lemon, Tabasco DF, GF
MAMA’'S MEATBALLS 20

COLOSSAL SHRIMP COCKTAIL Beef, Veal & Pork, Mama'’s Marinara,
26 18-Month Parmigiano Reggiano
Wild Ecuadorian Shrimp,
Smokey Cocktail Sauce, Celery Hearts,
Caper Remoulade GF

SPICY TUNA TARTARE
22

Horseradish, Wasabi, Créme Fraiche,
Toasted Filone, Over-Easy Sunny Side

Up Quail Egg LITTLE GEM CAESAR 19

Red & Green Gem Lettuce,

Crisp Prosciutto Bread,

18-Month Parmigiano Reggiano

YELLOWTAIL CARPACCIO
23
Lemon, Dijonnaise, Celery Salad,
18-Month Parmigiano Reggiano

SMALL PLATES

OYSTERS “ROCCO-FELLER” 28
Six Beau Soleil Oysters (NB),
Ocean-Herbal Velouté, Crisp Pork Guanciale

BURRATA & POMODORINI CONFIT 20
Fresh Burrata, Confit Cherry Tomatoes,
Aged Balsamic Vinegar, Basil Veg

ARANCINI NERO 19
Squid ink Risotto, Argentine Red Shrimp,
Saffron Aioli

THE BAR ROCCO COBBA 29
Poached Chicken, Avocado,
Crispy Bacon Lardon, Cucumbers,
Watercress, Tomatoes,

Chive & Gorgonzola Dolce Dressing

STEAKS & CHOPS

STEAK FRITES DELMONICO BONELESS RIBEYE
44 72
8 Oz 36-Hour Marinated Flatiron Steak, 16 Oz Aged Prime Ribeye, Aged Balsamic
Hester Street Home Fries, Italian Salsa Verde Vinegar, Charred Cippolini Onions

PETITE FILLET
58
6 Oz Filet Mignon, Garlicky Broccolini,
Bearnaise Sauce GF

PASTA

SPAGHETTI POMODORO 26
Italian Semolina Pasta, Slow Cooked Pomodoro,
18-Month Parmigiano Reggiano Veg

PACCHERI PESTO ROSSO 29
ltalian Semolina Pasta, Argentine Red Shrimp,
Slow Cooked Pomodoro, Basil

SUNDAY GRAVY LASAGNA 32
Mama'’s Meatballs, Sweet Italian Sausage, Sunday Ragu,
Bechamel, Fresh Pasta

PAPPARDELLE GENOVESE 32
24-Hour Smoked Short Rib Ragu, Fresh Egg Pasta,
18-Month Parmigiano Reggiano

MAINS

CHICKEN PUTTANESCA 32
Organic Belle & Evans Chicken Breast, Spicy Tomato Pan Sauce,
Fresh Ricotta Gnudi

BRODETTO DI MARE 42
Gently Poached Halibut, Shrimp, Lobster, Mussels, Clams,
Fennel-Saffron Bliss, Yukon Gold Potatoes GF

SAUTEED SALMON CHICORY AGRO DOLCE 35
Crispy Skin, Braised Tardivo, Endive, Rosa Del Veneto,
Ocean Herbal Velouté

FISH & CHIPS 28
Fresh Haddock, Peroni Batter, House Made Tartar Sauce,
Hester Street Home Fries, Lemon Aioli

Veg - Vegetarian | V - Vegan | GF - Gluten Free | DF - Dairy Free | N - Contains Nuts
*Consuming raw or undercooked foods may increase your risk of illness.
Please inform your server if anyone in your party has a food allergy.

HANDHELDS

ROCCO'S BIG ITALIAN BURGER
28
Pat Lafreida Aged Wagyu Blend,
Brioche Bun, Provolone, LTO,
Special Sauce, Dijon Vinaigrette,
Hester Street Home Fries

DOUBLE NONNA HERO
22
Mama'’s Meatballs & Sweet Italian
Sausage, Fresh Mozzarella,
Parmigiano Reggiano, Toasted Grand
Daisy Seeded Hero

ON THE SIDE

12

HESTER STREET HOME FRIES
Double Fried Russet Potato Wedges,
Lemon Aioli Veg

CREAMY POTATO PUREE
Russian Fingerling Potatoes,
Whole Milk, Butter, Nutmeg Veg, GF

SAVOY CABBAGE
Butter, Lardon, Fines Herbs Veg, GF

GARLICKY BROCCOLINI
Confit Garlic, Olive Oil Veg, GF, DF




COCKTAILS 20

NEGRONI SICILIAN LEMONADE
Gin, Sweet Vermouth, Campari Gin, Lemon Juice, ltalicus, St. Germain MQC[KTAM_S
14
SIDECAR STRAWBERRY APEROL SPRITZ o GRO
Cognac, Dry Curacao, Lemon Juice, Cinnamon Syrup, Strawberry Infused Aperol, Prosecco, Club Soda PHONEY NEGRONI .
Orange Bitters, Saline Bottled Phoney Negroni
ITALIAN MARGARITA
BAR ROCCO’S SMOKED OLD FASHIONED Tequila, Amaretto, Lime Juice, Simple Syrup FLIGHTLESS BIRD
Bourbon, Sherry, Fig Syrup, Kiwi, Apple ?mce, )
Orange & Angostura Bitters BARCELONA G&T Orgeat Syrup, Lime Juice
Gin, Elderflower Tonic
ESPRESSO MARTINI CHOCOLATE MOCKTINI
Vodka, Espresso, Galliano Espresso, THE JUNGLE BIRD Milk, Chocolate, Vanilla
Demerara Syrup, Saline Dark Rum, Pineapple, Campari,
Lime Juice, Demerara
MANHATTAN
Rye Whiskey, Dry Vermouth, Luxardo Maraschino, PEACH BELLINI
Bigallet Chin China, Orange Bitters Prosecco, Giffard Liqueur
\ I/
MARTINI "YOUR WAY' -2
SPIRIT SERVED WITH
GIN VODKA Dry Twist Olives
Hendricks Kettle One Up Cornish Onion Blue Cheese Olives
Tanqueray Titos Dirty
Plymoth Grey Goose Gibson
The Botanist Chopin Gerkin Shaken or Stirred
Bombay Sapphire Reyka
1
WINE BY THE GLASS
SPARKLING & ROSE
Solis Lumen Rosé 2024 Pays D'Oc FR 15
Mi Mi En Rosé 2024 Provence FR 16
Perrier Jouet Rosé NV Champagne FR 22
Piper Sonoma Blanc De Blancs NV Sonoma Valley CA 18
Paul Louis Blanc de Blancs NV Loire Valley FR 16
WHITE
Donna Laura Ali Sangiovese 2024 Toscana ITA 15
Elena Walch Pinot Grigio 2024 Alto Adige ITA 17
Foxen Vineyard Chardonnay 2021 Santa Maria Valley CA 21
Bravium Chardonnay 2024 Russian River Valley CA 18
Le Petit Silex 2024 Sancerre FR 21
Wolffer Estate “Summer In a Bottle” Sauvignon Blanc 2024 The Hamptons NY 18
RED
Giovanni Rosso Roero Arneis 2023 Piedmont ITA 16
Trig Point, Diamond Dust Vineyard Cabernet Sauvignon 2023 Alexander Valley CA 18
Oberon Cabernet Sauvignon 2023 Napa Valley CA 22
Marine Layer ‘Lyra’ Pinot Noir 2023 Sonoma Coast CA 28
Stoller Family Pinot Noir 2023 Dundee Hills OR 18
Familia Torres Altos Ibericos Reserva 2020 Rioja SP 16
MastroJanni, Brunello di Montalcino 2023 Tuscany ITA 25
Bodegas Emilio Moro Tempranillo Finca Resalso 2024 Ribera del Duero SP 16
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BEER
BOTTLES 10 NON-ALCOHOLIC 9
Brooklyn Lager Rolling Rock Modelo Athletic Brewing Co.
Michelob Ultra Stella Artois Lagunitas IPA Heineken

Peroni




