
 
  
 
 
 
 
 
 
 
 
 
 
 
                                                    
                 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 

 
 

LITTLEBARSNACKS 
MARINATED OLIVES  5. 

BRUSSEL SPROUT, POTATO, LEEK FRITTATA  6. 
WHITE ANCHOVIES & PICKLED ONIONS  5. 

MARINATED MUSHROOMS  5. 
ROASTED BEETS, ORANGE & HAZELNUTS  5. 

PICKLED VEGGIES  5. 
SMOKEY ALMONDS  4. 

 

SALADS. SALADS. SALADS. 
FRISÉE, CRISPY DUCK CONFIT, GORGONZOLA, SHALLOTS  11. 

ARUGULA, PARMESAN, BALSAMIC  8. 

CALAMARI, SMOKED CHICK PEAS, OLIVES, CELERY, LEMON  11. 
PEAR, PECORINO, WALNUTS, ESCAROLE LOLA ROSA  10. 

FARRO, BRUSSEL SPROUTS, CARROTS, HERBS  9. 
 

 
 
 
 
 
 
 
 
 
 

 

FRIED  STUFF  

Sage Leaves with Lamb Sausage 9. 

Beet, Gorgonzola Risotto Balls 7. 

Red Wine, Oxtail Risotto Balls 8. 

Saucy Mozzarella Balls 6.  

Funky Beef Balls 7. 

YOSHI FRIED CHICKEN $7 
 
 
 
 
 
 

THE SANDWICHES OF TERROIR 
MEATBALL SUB  11. 

DUCK HAM PROSCIUTTO, MUSHROOMS, STINKY CHEESE  11. 
SPECK AND FONTINA CHEESE, HOUSE MUSTARD  12. 
EGGPLANT, RED PEPPER, BASIL, MOZZARELLA  11. 

 
 
 
 
 
 

 
 

 

 

BISFORBRUSCHETTA 
FETT’UNTA, 2010 PRIMO OLIO 4. 

CHICKEN LIVER 7. 
WHIPPED LARDO 6. 
TONNATO, CELERY 7. 

TOMATO & EGG BRUSCHETTA  7. 
BONE MARROW BRUSCHETTA 10. 

. 

 

 
 
 
 
 
 
 
 

OTHER COOL STUFF 
 

 “THIN STEAK” DRY-AGED CREEKSTONE BEEF 20. 

BEV’S FAMOUS PORK BLADE STEAK 17. 
VEAL AND RICOTTA MEATBALLS 17. 

 



 

 

 

 

 

 

 

 
MURRAY HILL CLASSICS 

SMOKED BEEF TONGUE PASTRAMI 
Provolone, Dill Pickles 

12. 

Oyster Sandwich 
Fennel Slaw, Radish, Pickled Carrots 

12. 

French Dip  
Caramelized Onions, Swiss Cheese 

12. 

Fried Scallops 
Warm Bacon Vinaigrette 

10. 
 

  
 

THE TERROIR OF 
CHARCUTERIE  

 

BERKSHIRE LONZA  6. 
FELINO 6. 

PROSCIUTTO  6. 
MORTADELLA  4. 
FINOCCHIETTO  5. 
PORK TERRINE  5. 

WILD BOAR TERRINE  6. 
COPPA AMERICANA  5. 

WILD BOAR CACCIATORINI  7. 
SALMETTO PICCANTE  6. 
SALAMI NOSTRANO  5. 

SOPPRESSATA 6. 

 
CHEF’S ASSORTMENT 24. 

 

THERE SHALL BE SOMETHING SWEET  
PANNA COTTA & GRAPPA-SOAKED CHERRIES 6. 
CHOCOLATE BUDINO + CANDIED HAZELNUTS 6. 

*LEMON POUND CAKE + ROASTED FIGS 6. 
ALL THREE 15. 

*WITH A GLASS OF MADEIRA (AS MARY MURRAY WOULD DO!) 12.  

 

THE CHEESES OF MURRAY 
CAMEMBERT  

PASTEURIZED  COW  NORMANDY 5. 

SELLES-SUR-CHER 
PASTEURIZED GOAT FRANCE 6. 

CLOTHBOUND CHEDDAR  
RAW COW  VERMONT 5. 

GRAYSON  
RAW COW  VIRGINIA 5. 

EWEPHORIA  
PASTEURIZED SHEEP HOLLAND 5. 

BREBIS  
PASTEURIZED SHEEP  BASQUE 5. 

MOSES SLEEPER  
PASTEURIZED COW  VERMONT 5. 

PODDA CLASSICO  
PASTEURIZED COW AND SHEEP SARDINIA 5. 

CHIRIBOGA BLUE 
PASTEURIZED COW  GERMANY 6. 

 
                            

CHEF’S SELECTION OF 6 CHEESES 25. 
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