
Eggplant Chips
wildflower honey,basil, calabrian chili flake / 16

Meatballs
grandma mary’s recipe / 15

Mootz
crispy fried whole milk mozzarella, 

spicy vodka sauce / 18

Calamari Fritti
flash fried, lemon, marinara, aioli / 24

Peroni Mussels 
peroni beer broth, hot italian sausage, mustard cream / 25

Beets da Campania
balsamic beets, candied pistachio, stracciatella cheese, basil / 17

Melanzane alla Nonna 
eggplant layered and baked with mozzarella and marinara / 15

Clams Oreganato
garlic, butter, oregano, breadcrumb / 24

Polpo alla Griglia
grilled octopus, crispy ceci bean salad, 

tonnato aioli, salmoriglio / 25 

Oysters Rockefeller
anisette hollandaise, creamed spinach, breadcrumb / 36  

Caesar
baby romaine, pecorino romano, anchovies, sesame croutons / 16

Insalata
mixed lettuces, tomato, red onion, gorgonzola, red wine vinaigrette / 15

Il Cortile 
ground veal, prosciutto, peas, plum tomato, 
pecorino romano cream sauce, capellini / 38 

Bolognese
dry aged ground beef and duroc pork ragu, pappardelle / 35

Cacio e Pepe e Granchio
18mo parmigiano reggiano, pecorino romano, cracked pepper, 

lemon, butter poached king crab, mafaldine / 60

Gnocchi
wild mushrooms, rosemary, madeira cream, arugula / 34

Lobster Pasta
6oz maine lobster tail, butter poached lobster, 
lobster vodka cream sauce, tagliatelle / 65

Spaghetti and Clams
ri littlenecks, whole garlic, extra virgin olive oil, natural broth / 40

Fra Diavolo
spicy tomato sauce, u10 shrimp, white wine, garlic, spaghetti / 48

Pop Gagliardi’s Sauce
sweet italian sausage, plum tomato, 

hot cherry peppers, ricotta salata, cavatelli / 36

Sunday Sauce
meatballs and sausage slow cooked in san marzano plum tomato “sunday sauce” with rigatoni / 38

ANTIPASTIANTIPASTI

PASTAPASTA
tutti fatti in casa  -  all house made



Francese 
u10 shrimp, white wine, lemon, butter,

garlicky greens / 48

Salmone alla Gigi 
wild caught salmon, sambuca and butter poached lobster cream sauce,

lobster bisque arancini, arugula / 55

Scarpariello 
pan roasted half chicken, italian sausage,

cosmo’s hot and sweet vinegar peppers, crispy potatoes / 40

Milanese
pan fried berkshire pork chop, calabrian chili condimento,   

chopped antipasto salad, grana padano cheese / 40

Osso Buco
braised pork shank, roasted heirloom carrots,

brussels sprouts, whipped polenta, apple mostarda / 45

Veal Porterhouse Valdostano
16 oz veal porterhouse chop, wild mushrooms,
port wine, prosciutto, fresh mozzarella / 65

Arugula Salad / 11   Greens del Giorno  / 12   Creamy Polenta  / 12

Patate al Gorgonzola  / 12    Funghi Trifolati  / 12 Frites  / 15

PESCEPESCE

CARNECARNE

CONTORNICONTORNI

notice: consuming raw or undercooked meats, seafood, or 
shellfish may increase your risk of foodborne illness

gluten free, vegetarian and vegan menus available
20% gratuity may be added to parties of six or more 

Capesante
seared u10 scallops, pancetta, shallot and prosecco cream,

crispy polenta cake, lemon, basil / 60

Piccata
mediterranean seabass, capers, golden sherry,

white wine, lemon. brown butter, wilted greens / 45

Chicken Parmesan
thin sliced, breaded and fried chicken breast,
sunday sauce, fresh mozzarella, rigatoni / 36

Veal Parmesan
16oz breaded veal rib chop, sunday sauce, 

fresh mozzarella, rigatoni / 62

Saltimbocca
veal scallopini, prosciutto, 

sage, white wine, sweet peas, capellini / 45

Bistecca Piemontese
16oz prime strip steak, cippolini agrodolce,

solevo steak sauce / 65

Zuppa de Pesce
maine lobster tail, u10 shrimp, littleneck clams, pei mussels,

calamari, scallops, plum tomato, white wine natural broth / 75 


