ACQUA RISTECCA

SPUNTINI
Uovo Diavola “Deviled Egg” 12 ‘The Only’ Caviar Cannoli 36 Spice Poached Prawns 24
pancetta, chervil burrata, chive, siberian caviar sambucca spiked cocktail sauce
fresh horseradish
ANTIPASTI
Caesar Salad 20 Avocado Toast 16

tangy dressing basil pesto, ricotta salata, pistachio

tomato-garlic breadcrumb add a poached egg +6

Yogurt Parfait 15
strawberry-rhubarb, vanilla yogurt

Tuna Tartare 28

calabrian-tomato conserva Prosciutto & Apricot 18

smoked parmesan crema

pine nuts, basil - hazelnuts
aged balsamic, arugula
Arancini 14 Marinated Baby Beets 18
saffron risotto, mozzarella gorgonzola dolce budino
sicillian agrodolce green apple, black pepper walnuts
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Eggs Celentano 24 Eggs Benedictine 24
2 eggs any style, nueski’s bacon or Italian sausage proscuitto di parma, pesto hollandaise
parmesan crusted tomato, olive oil fried potatoes tigelle di modena

sub 80z NY strip + 15

Bucatini Carbonara 26 Egg White Frittata 20
guanciale, pecorino romano, farm egg spinach, porcini ragu, goat cheese
Simply Grilled Branzino 45 Burrata Burger 24
saffron-orange fregola, preserved lemon speck, basil, tomato conserva

olive oil fried potatoes

Lemon Ricotta Pancakes 18 Prawns and Polenta 29
blueberry compote, whipped mascarpone gulf prawns, lemon condiment, shellfish vellutata

Tableside Tiramisu Toast 31
mascarpone whip, lady finger crumble
cacao nib glass

e e P W CONDIMENTI

Italian Breakfast Sausage 8 Toasted Foccacia7
Olive Oil Fried Potatoes 9
Thick Cut Nueske’s Bacon 10 Market Fruit Cup 8

*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES.

T Y an W W e S



ACQUA RISTECCA

BEVERAGE
SPARKLING

REDS
5oz | BTL 50z | 90z | BTL
Jeio Prosecco Rosé 2024

16|64

17131/ 68
Berlucchi '61Franciacorta NV

Cantine Povero Nebbiolo
20180 Langhe DOC 2022
19135]76
Poggio Ai Ginepi Toscana IGP 2023
WHITES

22140|88
50z | 90z | BTL

Feudi di San Gregorio
Falanghina del Sannio 2024
1612964

22140188

Umani Ronchi "Vellodoro”
Terre di Chieti Pecorino 2023
19135|76

La Giustiniana Gavi del Comune di Gavi
Terre Antiche 2024
1512760

SPRITZ

Build Your Own 22

i

Choose your Giffard flavor:
Peche de Vigne
Abricot du Roussillon
Wild Elderflower
Pamplemousse
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NDRICK’S

ﬂGIN

Select your gin:
Original Hendricks or “Another”
Hendricks (infused with orange blossom
& cacao)
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DIANE’S

Alta Mora Rosso Etna DOC 2022

Pio Cesare Barbera d'Alba DOC 2023

COCKTAILS

GIANDUJA OLD FASHIONED 19
cocoa butter washed russell’s reserve rye
frangelico, maple, black walnut

PARFAIT COLLINS 15
citadelle rouge gin, lemon, raspberry, basil
club soda

CORNETTO SOUR 18
patron reposado, aperol, lemon, spiced
apricot, honey, egg whites

TIRAMISU ESPRESSO MARTINI 17
ladyfinger-infused planteray dark rum
espresso, tia maria, mascarpone foam

AB PALOMA 15
espolon blanco, grapefruit soda, lime

AB MIMOSA 12
orange juice, caffo clementino, la gioiosa
prosecco

HIGH-PERFORMANCE LIVING ™ 8
cold brew, almond milk nutmeg, agave
*FREE for Equinox Members

EQUINOX
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Select up to 3 garnishes: Lemon

Wheel, Lime Wheel, Orange Wheel
Fruit Slice, Herb, Spices, Aromatic
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BLOODY MARY

Build Your Own 19
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Select your spirit:
Vodka, Gin, Tequila,
Mezcal, Whiskey

Select your flavor:
Original and Jalapefio/spicy
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