
LATE 
NIGHT
MENU
signature 
pizza &  
Antipasto 
bar
11:30 PM to 1:30 AM 
monday through saturday
(no late night on sundays)

Direttore Generale: Brandon Fay  ✪  Culinary Director: Brando DeOliveira

For our guests with food allergies, 
please feel free to make special requests.

A suggested gratuity of 18% has been added to parties of 6 or more.

Four private dining rooms available

The Fireman Hospitality Group—Family-Owned Restaurants

@TrattoriaNY
www.trattoriadellarte.com

LATE 
NIGHT
MENU

Cannoli siciliani
almond tuille filled with ricotta cheese, 
chocolate chips 

TiramisÙ

espresso-dipped lady fingers, zabaglione, 

mascarpone cream

Bittersweet chocolate Mousse
in a bucket

The J.S. Cucumber Martini

fresh cucumber, gin, elderflower liqueur, prosecco

Central Park Sunrise

whisky, cointreau, lime, cranberry juice 

57 on 7  

fresh banana, spiced rum, malibu rum

Dopo Mezzanotte 

valrhona chocolate, mint, vodka, bailey's irish cream 

2nd intermission

mint, cilantro, vodka, gin

Carnegie Hall SWEET Tea

orange vodka, fresh iced sweet tea, fresh lemon

COCKTAILSCOCKTAILS

DESSERTSDESSERTS
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 served warm

 Antipasto bar
3 vegetables

2 vegetables with shrimp & scallops

6 vegetables

4 vegetables with 2 seafood
shrimp & scallops and seafood antipasto of the day

Vegetable Antipasti
Chef Brando prepares additional antipasti of the day

 Bowl of Assorted Olives 

 Cauliflower Steak Amandine

 Zucchini Parmigiana 

 Stuffed Artichokes Oreganata

 Scalloped Potato Gratin

Beefsteak Tomatoes

Sicilian Eggplant Caponata

Roasted Red & Yellow Peppers

Caramelized Fennel butterbean honey

Whole Wheat Artichoke CousCous

Broccoli Rabe & Golden Raisins

Grilled Asparagus Spears

Roasted Red Beets

Cipollini Onions balsamic glaze

Shrimp & Scallops

shrimp cocktail dell’ arte 

meats & prosciutto
house made fennel sausage & peppers

bowl of meatballs

parma prosciutto & melon

5 seafood SAMPLING

seafood
• featured appetizer •

mozzarella (softball size)

imported buffalo mozzarella

house made burrata (cream-filled mozzarella)

	 with parma prosciutto 
	 with any vegetable antipasti

burrata mozzarella bRUSCHETTA toast  
	 marinated pesto tomatoes

virgin margherita tomatoes, basil

Mediterranean Grilled vegetable pizza Sicilian oregano, capers

soy mozzarella cheese & whole wheat flour
vegan pizzas

our signature thin crust pizzas
margherita buffalo mozzarella, tomatoes, basil

A lot of pepperoni & baby arugula

meatball pizza

House Made fennel sausage & roasted peppers

parma prosciutto & baby arugula aged balsamic vinegar

brie & prosciutto crostone (tart)

supreme pizza  burrata mozzarella, prosciutto, pepperoni, house made fennel sausage, pancetta, 

seasonal mushrooms, roasted peppers, black olives

Seafood Supreme pizza scallops, manila clams, mussels, shrimp, calamari, mozzarella, artichokes

SOUPS
21 vegetable minestrone

	 with a dollop of basil pesto

Stracciatella Chicken Soup
	 poached egg

oil-free pasta E fagioli (The Perfect Protein)
	 whole wheat pasta, vegan

SaladS
house green salad
	 fava beans, red wine vinaigrette

ROASTED BEETS & ASPARAGUS
	 mizuna lettuce, walnuts, gorgonzola

mozzarella caprese
	 tomatoes, baby arugula


