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				SMALL PLATES


			

				
				
				
				
				mimas truffled chickpeas fried and

tossed in pecorino 11
fritti di calamari zucchini & red pepper

battered crisp with marinara 17

our signature meatballs in tomato sauce

with basil oil 15

arancini cheesy rice balls with peas

crunchy and piping hot 9

shishito peppers in everything

bagel seasoning 12

mussels steamed pepperoncino in

spicy tomato broth 16

burrata on chilled beet carpaccio

honey hazelnut confit 18

eggplant rollatini ricotta mozzarella

tomato sauce 14

shrimp grilled with corn chorizo

red onion and peppers 17

fried crisp long stem artichoke with

lemon artichoke aioli 15


			

				
				
				
				
				


			

				
				
				
				
				20% gratuity added to groups of 8 or more.
Please advise your server of any allergies


			

			

				
				
				
				
				
				
				
				
				
				SALADS


			

				
				
				
				
				baby greens medley goat cheese pear

walnut balsamic vinaigrette 11         
crispy calamari arugula, frisée, tomato

red onion garlic aioli 15

raw brussels sprout apple in lemon

hazelnut citrus & gorgonzola 16

arugula greens with butternut

cranberry frisée & ricotta salata 13

kale shavings ceasar dressing garlic

knot croutons parmigiano 15

add chicken 6     add shrimp 7     add salmon 10     add steak 11


			

				
				
				
				
				PANINI


			

				
				
				
				
				chicken cutlet bacon melting fontina

cheese & escarole lettuce tomato 15
chicken scarp panino spicy & sweet

pepper sausage on rustic bread 16

eggplant melting mozzarella cheese

broccoli rabe artichoke mayo 14

prosciutto caprese mozzarella tomato

basil prosciutto di parma 17


			

			

				
				
				
				
				
				
				
				
				
				BIG PLATES


			

				
				
				
				
				eggplant parmigiana baked layers of

eggplant and tomato mozzarella 18
pumpkin ricotta filled ravioli in sage

burroso pangrattato 24

salmon on pulled spaghetti squash

with burst grape tomato 26

parmigiana chicken cutlet melting

mozzarella and tomato on penne 23

orecchiette broccoli rabe sausage

‘nduja sun dried tomato pecorino 21

chicken francese in citrus white wine

broth roasted potato & green bean 20

rigatoni a tube pasta in signature veal

bolognese parmigiano 23

chicken palermitano in prosecco black

olive pepperoncino broccoli rabe 21

calamarata a ring shape pasta with

wild mushroom truffle porcini crema 23

veal marsala scallopini in wild mushroom

ragu on mashed potato 25


			

				
				
				
				
				SIDES


			

				
				
				
				
				french fries 9 . broccoli rabe 11 . brussels sprout 10 . rosemary potato 7

			

			

				
				
				
				
			

				
				
			




	Dinner
	
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				MORSI SMALL PLATES


			

				
				
				
				
				arancini cheesy risotto balls 10
five variety olive medley 8

crisped truffled chick peas 11

lemon parmigiano tossed shishito  13

fried artichoke hearts  lemon aioli 16

whipped ricotta honey pistachio toast12

rosemary flatbread  10


			

				
				
				
				
				Cacio & Affettati 


			

				
				
				
				
				Rotating Selection of Artisan Meats and

Cheeses Primarily Sourced From Italy

Along with some Local Farms

served with homemade Jam

each Item  8

mix board 


			

				
				
				
				
				PIZZE


			

				
				
				
				
				margherita 18

the queens of pizza tomato basil mozzarella olive oil 
rucola 22

arugula shaved parmigiano cheese prosciutto on tomato  

fig 21

speck fig jam gorgonzola

fior’ di bosco   23

wild mushroom medley goat cheese fontina ‘truffled’ evoo

ricotta   20

fresh sliced mortadella whipped ricotta pistachio

farro   20

burrata and faro grain grape tomato scallions sea salt 

diavola    20

spiced soppressata & ‘nduja sausage mozzarella tomato

salsiccia  22

sausage broccoli rabe mozzarella tomato


			

				
				
				
				
				CONTORNI | SIDES 


			

				
				
				
				
				Roasted Potato 8

Broccoli Rabe 11

Polenta  9

Mashed Potato 9

Brussels Sprout 11

			

				
				
				
				
				TRAMONTO
Presented by the Same Group that Brought You Zuppa Restaurant &

Mima Vinoteca

Please Advise Your Server of any Allergies

20% Gratuity Added to

 Party of 8 or More


			

			

				
				
				
				
				
				
				
				
				
				ANTIPASTI


			

				
				
				
				
				fritti di calamari crisped zucchini & cherry pepper served with marinara 19
eggplant & ricotta rollatini in nonna’s tomato sauce 15 

baked clams whole stuffed with seasoned homemade breadcrumbs 18

our signature meatballs in tomato sauce with basil oil 19 

mussels steamed prosecco pepper scallion broth 18

burrata pugliese on honey kumquat confit  20 

seared shrimp on grilled corn red onion and sweet pepper chorizo 19

octopus char grilled on warm potato & bean salad   22


			

				
				
				
				
				salad


			

				
				
				
				
				baby green medley of tender lettuce with tomato shaved parmigiano 14
quinoa bitter greens with cherry tomato walnuts  gorgonzola 17

arugula greens endive & radicchio with lemon olive oil & reggiano crisps 15

spinach chick pea salad with toasted pecan strawberry in creamy balsamic 16

calamari crisped with frisee lettuce red onion tomato in spicy aioli dressing 18


			

				
				
				
				
				pasta


			

				
				
				
				
				raddiatore a slotted shape pasta in short rib ragu & pecorino 28

orrecchiette broccoli rabe hot ‘nduja and fennel sausage in garlic oil 26

papardelle wide ribbon pasta in signature veal bolognese fresh mint 28

calamarata tube pasta in porcini crema with wild mushroom 26

spaghetti carbonara with crunchy guanciale black pepper egg 27

rotolo a rolled pasta stuffed with spinach ricotta & fontina in pesto 29

spinach cavatelli sweet sausage ricotta dollop radicchio shavings 28

squidink chitarra seafood misto spicy tomato sauce baked in parchment 33

gnocchi pillows grape tomato zucchini parmigiano breadcrumb sugo 27

cauliflower ricotta filled ravioli in spiced panegrattato burroso 27

add burrata to any pasta $10
most pasta preparations available gluten free


			

				
				
				
				
				secondi


			

				
				
				
				
				breadcrumb crisped chicken parmigiana with melting mozzarella 28
scarpariello chicken on the bone braised with sausage roasted

potato in a spicy cherry pepper lemon garlic rosemary sughetto 29

salmon roasted cauliflower olive & grape tomato basil salsetta 30

short ribs braised in served with grilled scallion & polenta cake 44

grass fed sirloin on parmigiano mashed & garlic scented broccoli rabe 45

branzino mediterranean bass on roasted potato leek mascarpone 35

braised rabbit on polenta caramelized fennel & crisped pancetta 39

grilled double cut pork chop on roasted potato balsamic cherry peppers  38

veal scallopini artichoke heart roasted potato sun dried tomato lemon broth 33


			

			

				
				
				
				
			

				
				
			




	Drinks
	
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				WINES BY THE GLASS…listed from lightest to heaviest

SPARKLING - SPUMANTE

Prosecco - NV - Tenuta Santa Anna ‘bubbly & exciting’ with floral notes and delicate bubbles. 

Spumante - NV - Asti Nando, Piemonte ‘flirtatious & sweet’ honeysuckle and crisp effervescence. 

WHITE – BIANCO

Pinot Grigio - 2021 - Pinot Grigio S. Anna Veneto ‘fresh & light’ green apple fruit and dry finish 

SauvignonBlanc - 2020 - Mussel Bay New Zealand 'refreshing & fruit-driven'tropical fruits & fun minerals 

Chardonnay - 2020 - Murphy Goode Sonoma 'creamy & round’ the right amount of oak and balance 

Pecorino - 2021 Ciavolich Abruzzo 'seductive & revitalizing ’ balance of ripe summer fruit & tradition 

Falanghina - 2019 - Orneta herbacious & curvy the right amount of minerality and 

Vermentino - 2021 - Pala Soprasole Sardegna ‘ aromatic fruits & round ’ precision and summer aromatics 

Sancerre - 2021 - La Forcine Louire Valley FR ‘ plump citrus & mineral rich ’ french countryside vibes 

ROSE – ROSATO

Rose - 2021 - Les Trois Rose Sources France ‘tantalizing & pink’ mild skin contact & bright fruits 

REDS – ROSSO

Pinot Noir - 2018 Les Allies, France ‘complex & elegant’ soft fragrances of cedar and red fruit 

Chianti - 2019 Famiglia Castellani ‘suave & laid back’ finishes juicy and long with playful cherry nuances. 

Montepulciano - 2019 Illuminati Abruzzo ‘supple & zingy’ bright with licorice aromas pair with most foods 

Malbec - 2018 Edmond de Rothchild, Argentina ‘majestic & passionate’ powerful aromatics & polished 

Cabernet - 2019 - Twenty Acres Clarksburg CA ‘dynamic & powerful’ layers of concentrated fruit 

Super Tuscan - 2019 - Argiano NC ‘vibrant & regal intensely versitile in balance and aroma hint at currant spices 

Roma Rosso - 2017 - Poggio le Volpi ‘opulent & concentrated’ cesanse grapes that yield powerful flavors 

Negroamaro - 2020 - Poggio le Volpi ‘opulent & concentrated’ cesanse grapes that yield powerful flavors 

Brunello DOCG - 2017 - Cantina di Montalcino ‘regal & bright’ intensely persistent sangiovese grosso in french oak 

SPARKLING & WHITE light bodied

SPUMANTE ... bubbly and exciting...

610 Prosecco Tenuta S. Anna 

630 Mionetto Valdobbiadene Veneto 

640 Franciacorta Ca Del Bosco Cuvee Italia 

650 Veuve Cliquot ‘Brut’ Yellow Label Champagne France 

660 Champagne 2006 Dom Perignon Champagne France 

690 Asti Nando Spumante 

PINOT GRIGIO O PINOT GRIS ... crisp and dry ...

603 PinotGrigio 2021 Tenuta Sant’ Anna 

250 Pinot Grigio 2018 ERA Veneto organic 

260 PinotGrigio 2019 Borgo Magredo Friuli Venezia Giulia 

264 Pinot Grigio 2018 Poggiobello Friuli Venezia Giuli 

265 Pinot Grigio 2021 Jerman Friuli Venezia Giulia 

270 PinotGrigio 2020 Terlano Trentino Alto Adige 

280 PinotGrigio 2017 Livio Felluga Friuli Venezia Giulia 

PINOT GRIGIO ALTERNATIVES ... fresh and light ...

285 Fiano D’Avellino 2018 Contrada 

290 Gavi 2019 Franco Serra DOCG Piedmonte 

300 Gavi 2020 Conte di Tassarolo DOCG 

603 Falanghina 2019 Azienda Agricola Orneta Campania 

375 Falanghina 2021 Mastroberardino Campania 

403 Verdicchio di Jesi 2019 Velenosi Marche 

SAUVIGNON BLANC ... refreshing and herby ...

607 Sauvignon Blanc 2020 Mussel Bay New Zealand 

310 Sauvignon Blanc 2017 Bridge Lane North Fork NY 

320 Sauvignon Blanc 2019 Pierpaolo Pecorari Friuli Venezia Giulia 

330 Sauvignon Blanc 2021 Babich Black Label Malborough New Zealand 

White with substance ... bigger bodied

SAUVIGNON BLANC ALTERNATIVES ... medium and cool ...

340 Zibibo 2018 Donnafugata Lighea Sicilia 

350 Sancerre 2021 Fleuriet France 

345 Sancerre NV Cuvee Pierre Alexandre Sancerre France 

663 Sancerre 2021 La Forcine Sancerre France 

VERMENTINO ... a sauvignon blanc alternative ...

360 Vermentino 2019 Lunae Vermentino 

365 Vermentino 2020 Castello Colle Massari ‘Melacce’ 

604 Vermentino 2022 Pala Soprasole Sardegna 

CHARDONNAY ... rich and lush ...

608 Chardonnay 2020 Murphy Goode Sonoma 

400 Chardonnay 2017 Lieb Cellars North Fork NY 

380 Chardonnay 2021 La Crema Sonoma 

370 Chardonnay 2019 Hahn Estate Monterey CA 

390 Chardonnay 2021 Diatom by Greg Brewer Santa Barbara County CA 

ITALIAN ALTERNATIVES ... full yet precise ...

343 Catarratto 2018 Cantine Pepi Game` Sicilia 

385 Pecorino 2019 Illuminati Controguerra Abruzzo 

645 Pecorino 2021 Ciavolich Aries Abruzzo 

315 Timorasso 2021 San Giacomo Derthona Piedmonte 

617 Malvasia 2017 Poggio le Volpi Lazio 

DOLCE... delicate and sweet ...

405 Riesling 2019 Agnes Wine Celllars Finger Lakes Upstate NY 

ROSATO ... light and pink ...

613 Rose 2019 Les Trois Rose Sources Provence France 

REDS light or medium bodied

PINOT NOIR ... sensual and spicy ...

101 Pinot Noir 2020 L’Umami Willamette Oregon 

102 Pinot Noir 2018 Siduri, Willamette 

154 Pinot Noir 2018 Decoded, Carneros Sonoma 

103 Pinot Noir 2020 Juggernaut, Russian River 

105 Pinot Noir 2018 Lucienne, Monterrey 

104 Pinot Noir 2015 Melville Estate Santa Rita 

106 Pinot Noir 2018 Sanford, Santa Barbar 

619 Pinot Noir 2018 Les Allies, Bourgogne France 

616 Pinot Noir 2017 Hahn Estate .375ml Monterey Half Bottle

PINOT NOIR ALTERNATIVES ... silky and sleek ...

107 Gaglioppo Ciro 2018 Caparra & Siciliani Calabria 
108 Lambrusco Riunite NV Served Chilled 

BAROLO ... nebbiolo the imperial king of Italian wine ...

109 Langhe 2019 Parusso DOCG Piemonte, Nebbiolo 
110 Barolo 2012 Giacosa Fratelli ‘Mandorlo,’ Piemonte, 

111 Barolo 2016 Damilano‘Le Cinquevigne,’ Piemonte, 

112 Barolo 2016 Roberto Voerzio ‘Comune di La Morra’ Piemonte, 

113 Barolo 2015 Luciano Sandrone ‘Le Vigne’ Piemonte, 

BARBERA ... a nebbiolo alternative ...

114 Barbera Riva Leone Piemonte 2016 

115 Albarossa Bricco Dei Guazzi 2016 

116 Barbera D’Alba 2020 Fratelli Giacosa Bussia 

117 Barbera D’Alba 2018 Pace DOC 

NERO D AVOLA ... a syrah alternative ...

118 Nero D’Avola 2018 Gulfi di Vito 

RIOJA & TEMPRANILLO & MORE ... iconic of iberian peninsula ...

119 Arinzano 2015 Hacienda Arinzano 

120 Altos De Valdoso 2014 Ribera del Duero 

121 Bodegas LAN 2015 Gran Reserva Rioja 

REDS medium bodied

MONTEPULCIANO ETC ... a merlot alternative ...

123 Montepulciano 2017 Cantina Frentana Sangro Abruzzo 

124 Montepulciano 2018 Podere Castorani Abruzzo organic 

125 Montepulciano Riserva Illuminati Zanna, Abruzzo 

126 Montepulciano 2017 Riserva Masciarelli Cvetic, Abruzzo 

127 Rosso Conero Umani Ronchi ‘San Lorenzo’ Marche 

615 Roma Rosso Poggio Le Volpi Cesanese Lazio 

611 Montepulciano 2017 Illuminati Riparosso, Abruzzo 

SANGIOVESE ... wild but urbane ...

128 Rosso di Montalcino 2017 Argiano Toscana 

129 Rosso di Montalcino 2020 Pietroso DOC Toscana 

130 Toscano Blend 2019 Gaja Ca Marcanda 

CHIANTI ... sangiovese grown in and around Florence and siena ...

131 Chianti 2019 Frescobaldi Castiglioni Toscana 

132 Chianti Classico 2020 Castello D’Albola Toscana 

133 Chianti Classico 2019 Castello Bossi Toscana 

134 Chianti Colli Fiorentini 2019 Malenchini Chianti Reserva Toscana 

135 Chianti Classico 2019 Nozzole Riserva Toscana 

136 Chianti Classico 2014 Cecchi Classico Riserva di Famiglia Toscana 

2014 Cecchi Classico Riserva di Famiglia Toscana 1.5L Magnum

612 Chianti Classico 2017 Castellani Riserva di Famiglia Toscana 

SANGIOVESE ALTERNATIVES ... savage but suave ...

137 Montefalco Rosso 2015 Arnaldo Caprai Sagratino 

138 Refosco 2014 Pierpaolo Pecorari Friuli Venezi 

139 Rosso Piceno 2015 Velenosi Le Marche 

BORDEAUX ... & BABARESCO ...

140 Bordeaux 2015 Chateau Bernateau 

146 Babaresco 2019 Piazzo ‘Arge’ 

REDS full bodied

BRUNELLO ... sangiovese grosso, the wine of tuscan royalty ...

406 Brunello di Montalcino 2017 Casanova Di Neri 

409 Brunello di Montalcino 2013 il Marroneto Toscana 1.5L Magnum 

410 Brunello di Montalcino 2016 Frescobaldi Toscana 

411 Brunello di Montalcino 2015 Altesino, Toscana 

416 Brunello di Montalcino 2016 Gaja ‘Santa Restituta’ Toscana 

417 Brunello di Montalcino 2015 il Poggione Toscana 

418 Brunello di Montalcino 2015 Palazzo, Toscana 

419 Brunello di Montalcino 2015 Biondi Santi Toscana 

421 Brunello di Montalcino 2016 Mastrojanni Toscana 

CABERNET SAUVIGNON ... balanced and full ...

420 Cabernet Sauvignon 2016 Technique Stags Leap District Napa Valley 

426 Cabernet Sauvignon 2016 Accendo Cellars Napa Valley 

427 Cabernet Sauvignon 2018 Method Napa Valley 

428 Cabernet Sauvignon 2017 Stone Street Estate Sonoma 

429 Cabernet Sauvignon 2019 Honig Napa Valley 

430 Cabernet Sauvignon 2020 Frattasi ‘Kylix’ Campania Italy 

431 Cabernet Sauvignon 2017 Jordan Sonoma County CA 

435 Cabernet Sauvignon 2016 Krupp Brothers Veraison Napa Valley 

436 Cabernet Sauvignon 2018 Grgich Hills Napa County CA 

437 Cabernet Sauvignon 2017 Nickel & Nickel Branding Iron Napa Valley 

438 Cabernet Sauvignon 2018 Peju Cabernet Sauvignon Napa Valley 

439 Cabernet Sauvignon 2018 Far Niente Napa Valley 

440 Cabernet Sauvignon 2017 Silver Oak Napa Valley 

441 Cabernet Sauvignon 2017 Groth Oakville Napa County CA 

445 Cabernet Sauvignon 2019 Duckhorn Decoy Hopland CA 

454 Cabernet Sauvignon 2018 Krupp Brother M5 Napa Valley 

408 Cabernet Sauvignon 2017 Stags Leap Winery Estate Grown S.L.V Napa ValleY 

155 Cabernet Sauvignon 2017 Kendall Jackson Estate Alexander Valley 

350 Cabernet Sauvignon 2017 Hess Napa Valley Half Bottle .375ml

MALBEC ... a cabernet alternative ...

379 Malbec 2015 Marcelo Pelleriti, Mendoza Argentina 

375 Malbec 2016 Antigal Uno Mendoza Argentina 

609 Malbec 2019 Edmond de Rothchild, Argentina 

SUPER-TUSCAN ... innovative blends ...

614 SuperTuscan 2019 Non Confunditor Argiano 

465 SuperTuscan 2020 Tenuta Sette Cieli Cab Merlot 

466 SuperTuscan 2015 San Fabiano Calcinaia Casa Boschino Sangiovese Cab Merlot 

141 SuperTuscan 2017 Le Macchiole ‘Paleo’ Cabernet Franc 

446 SuperTuscan 2019 Tenuta Luce ‘Luce’ Sangiovese Merlot 

453 SuperTuscan 2018 Argiano ‘Solengo’ Petit Verdot Sangiovese Cab Merlot 

REDS full bodied

BOLGHERI ... SUPER TUSCAN... the regal hills that produce greatness...

449 Bolgheri 2017 SanGuido Guidalberto 

450 Bolgheri 2016 Sassicaia San Guido 

458 Bolgheri 2018 Orma Via Bolgherese 

SHIRAZ SYRAH ALTERNATIVES ... medium and dark ...

448 Cotes Du Rhone 2019 Domaine Roche Papillon 

AGLIANICO ... a shiraz alternative ...

142 Aglianico 2018 D’Angelo Aglianico delle Vulture Basilicata 

143 Aglianico 2019 Mastroberrardino Aglianico Taurasi 

393 Aglianico 2018 Villa Matilde Campania 

PRIMITIVO & ZINFANDEL ... rustic and jammy ...

144 Edmeades 2020 Zinfandel Mendocino California 

145 Primitivo 2020 Terrecarische Fanova Puglia 

GRENACHE ... a primitivo alternative ...

358 Cannanau 2018 Argiolas Turriga Sardegna 1 available 2015 vintage 

359 Cannanau 2018 Olianas Sardegna 

AMARONE STYLED ... majestic and passionate ...

382 Rosso Veronese 2019 Allegrini Palazzo Della Torre Verona 

385 Amarone 2014 Marion Amarone Valpolicella Verona 

390 Amarone 2012 Masi Amarone della Valpolicella Verona 

407 Amarone 2013 Dal Forno Romano Amarone Valpolicella Superiore Verona 

COCKTAILS

RosAperol Spritz 
Italian Rose` Bubbly Aperol Flamed Orange Peel

Per Pera 
Grey Goose Pear Elderflower Pear Nectar

Hibiscus Collins 
Tanqueray Gin Hibiscus Flower Sparkling Citrus

Cello Messicano 
Don Julio Mezcal Limoncello Grapefruit Cilantro

BelloBellini 
Prosecco Smirnoff Peach Vodka Bubblly Peach Juice

Mule on 9 
Montenegro Amaro & Campari Squeezed Lime
Juice with Ginger Beer

Pepe Pin`a 
Ketel One Lime Peppercorns Mint
in pineapple juice and agave

Amarena Aviation 
Tanq 10 Gin creme de Violette Amarena Cherry
Syrup Lemon Essence

The Barrel Boulevardier 
Bulleit Rye Whiskey & Select Aperitivo Clementine
Bitters Aged 2 Weeks in Tramonto’s Oak Barrel

Paper Plane 
Makers Mark Fresh Citrus Aperol Amaro Nonnino

On Draft

Sixpoint Bengali Tiger hazy ipa Brooklyn 

Stella Artois Euro Lager Belgium 

Peroni Euro Lager Italy 

Menabrea Bionda Italian Lager Italy 

Wolf Pup Sessionable IPA LA California 

Angry Orchard Cider 

KoldOne Pilsner Millhouse Poughkeepsie 

Juice Bomb Sloop Brewing Hopewell Jct NY 

Bottles

budweiser american lager Missouri 

bud light light lager Missouri 

coors light lager colorado 

heineken euro lager holland 

amstel light dutch lager holland 

heineken light light lager holland 

corona latin lager Mexico 

rays ipa india pale ale yonkers ny 

daisy cutter pale ale Chicago 

sam smiths oatmeal stout england 12 oz. 

guinness nitro stout Ireland 

The tramonto wine program is in a stage of rebirth and we’re excited to provide a great selection of wines to accompany the new level of elevated Italian cuisine we showcase. The collection of wines will focus on Italy as that’s where our heart is, but also American varietals because that’s where our home is, along with hand picked international varietals and blends that peak our palates interest and compliment our style. Our Wine Program will grow and evolve as we will and each time you dine with us, you will find exciting options hand picked for your enjoyment. We offer reliable classics, obscure varietals and recognizable producers. Our aim is to elevate your dining experience.

- nando paterra


			

			

				
				
				
				
			

				
				
			




	Dessert
	
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				DOLCI


			

				
				
				
				
				zeppole ricotta dough fritti with

carmel sauce 12
tiramisu espresso-soaked cookies

whipped mascarpone 11

warm chocolate sfuso liquid center

with vanilla gelato12

tartufo candied cherry and almonds

ice cream 9

nutella dipped mini cannoli’s

crushed hazelnuts 8

crème brulle’ cheesecake by zuppa

our zuppa location12

ricotta cheesecake infused with

orange blossom water 10

blueberry panna cotta biscotti

crumble 10

nutella pizza on our pizza dough

with hazelnut chocolate 12

selection of our artisan gelato

and sorbets 9


			

				
				
				
				
				CAFFE


			

				
				
				
				
				espresso the Italian art of caffe` 5
doppio espresso two shots 6

cappuccino frothed milk espresso 6

caffe` latte steamed milk espresso 6

harney & sons upstate NY herbal teas 5


			

			

				
				
				
				
				
				
				
				
				
				DESSERT COCKTAILS


			

				
				
				
				
				basil hayden bourbon hot chocolate whipped cream top   14
tiramisu’ a creamy espresso cocktail mimicking an iconic dessert with

savoiardi cookie and cacao 15

for the coffee aficionado a double shot

espresso martini made with vanilla

infused coffee liquor 15

rum slide a Caribbean variation on a

traditional mud slide cream and kahlua

with chocolate and made with vanilla infused

coffee liquor 15


			

				
				
				
				
				DESSERT LIBATIONS


			

				
				
				
				
				grappa nardini 10                                
grappa moscato 14

pear grappa 18 

grappa poli barrique 15

grappa honey 9

ramazotti 9 

nonnino 13 

averna 11

fernet branca 10

amaro montenegro 11  

remy martin xo 36

martell xo 34

martell cordon bleau 29

remy martin luis XIII 400


			

			

				
				
				
				
			

				
				
			




	Happy Hour
	
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				APPERITIVO

AN ITALIAN HAPPY HOUR
@ THE TRAMONTO BAR

Monday - Friday 4PM-6PM


			

				
				
				
				
				arancini cheesy risotto balls fried crisp 
mima’s truffle fried chick peas pecorino 
marinated mediterranean olive medley 
margherita pizza tomato basil mozzarella 
fire roasted red peppers 
marinated artichoke hearts in olive oil 
polpette our meatballs in tomato basil 

beer 
glass of wine 
mixed drinks 


			

			

				
				
				
				
			

				
				
			




	Catering
	
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				CATERING MENU
For Take Out  Half Tray Serves 8-10 / Full Tray Serves 15-20
 *Please inquire regarding a fixed price per person for large functions*


			

				
				
				
				
				APPETIZERS & SALADS


			

				
				
				
				
				Baked Clams Roasted Garlic, Red Peppers, Onions, Lemon, White Wine Breadcrumb $2.50 Each
Fried Calamari with Marinara ½ $75 Full $110

Shrimp On Chorizo Sweet Corn Red Pepper & Red Onion $3 Each

Meatballs In Tomato Sauce Half Tray 25pc $75 Full Tray 50pc $150

Stuffed Mushrooms No Meat ½ $70 Full $115

Eggplant Parmigiano½ $75 Full $130

Cold Antipasto Marinated Pepper Artichoke Olives, Assorted Cured Meats and Cheeses 1/2 $55 Full $85

Sausage & Pepper with Onions ½ $65 Full $110

Caesar Salad ½ $50 Full $75

Baby Greens Medley Mixed Greens, Walnut, Pear, Crumbled Goat Cheese ½ $40 Full $80

Farro Grain Cranberry Apple Arugula Gorgonzola Cheese Walnut ½ $60 Full $120

Arugula Salad in Lemon Olive Oil Dressing with Shaved Parmigiano ½ $50 Full $95

Arancini Rice Balls Fried Crisp ½ $60 Full $90


			

				
				
				
				
				PASTA & ENTREES


			

				
				
				
				
				Rigatoni Bolognese Rigatoni in A Ground Veal and Tomato Sauce ½ $85 Full $120
Pasta Al Pomodoro With Plum Tomatoes and Fresh Basil ½ $65 Full $95

Penne Alla Grappa ½ $70 Full $100

Calamarata Pasta With Wild Mushroom Creamy Porcini Sauce ½ $80 Full $110

Pasta Primavera With Garlic and Oil and Seasonal Vegetables ½ $60 Full $100

Garganelli Creamy Tomato Rose` And Shrimp ½ $90 Full $130

Risotto With Peas Choice of Either Saffron & Peas, Mushroom, Mixed Veggie ½ $65 Full $95

Lasagna Bolognese, Mozzarella, Ricotta and Tomato 2day Notice as Pasta Made Fresh ½ $90 Full $175

Chicken Francese/ Marsala/ Piccata ½ $85 Full $130

Chicken Scarpariello with Sausage, Cherry Peppers, Roasted Garlic and White Wine ½ $95 Full $150

Chicken Sorrentino Sautéed Chicken Breast with Prosciutto Eggplant Tomato ½ $90 Full $140

Sliced Steak with Barolo Wine Reduction ½ $160 Full $300         

Veal Parmigiana /Choice of Milanese Francese/Marsala/ Piccata ½ $125 Full $240

Salmon Choice Of Dijon, Maple Glaze, Dill Crema ½ $135 Full $250

Branzino Choice Lemon Butter, Tomato Black Olive Caper, Saffron Crema ½ $135 Full $250

Ask About Our Market Fish Preparation & Pricing


			

			

				
				
				
				
			

				
				
				
				
				
				
				
				
				
				
				SIDES


			

				
				
				
				
				Escarole & Beans ½ $50 Full $80
Broccoli Rabe ½ $65 Full $120

Grilled Vegetable Medley ½ $60 Full $110

Roasted Potato ½ 45 Full $65


			

			

				
				
				
				
				
				
				
				
				
				DESSERT


			

				
				
				
				
				Tiramisu ½ $80 Full $120
Ricotta Cheesecake ½ $90 Full $140

Nutella Canoli $2 Each

Bread Pudding ½ $99 Full $160


			

			

				
				
				
				
			

				
				
				
				
				
				
				
				
				
				
				ALL Orders Should Be Placed *Minimum* 1 Day In Advance

			

			

				
				
				
				
			

				
				
			






							

							
							
							
				
					
				

			

						

						
					

				

			

				
				
				
				
			

				
				
			
		

	
	
	

	
		
			
				
					
	No Results Found

	The page you requested could not be found. Try refining your search, or use the navigation above to locate the post.
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				Make a Reservation

Or call us at (914) 347-8220


			

			

				
				
				
				
			

				
				
			

				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				Visit other restaurants from Zuppa Group
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						Visit Mima Vinoteca Italian Kitchen & Wine Bar
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						Visit Zuppa Restaurant & Lounge

						
					

				

			

			

				
				
				
				
			

				
				
			

				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
	Monday	11:30 am – 9:00 pm
	Tuesday	11:30 am – 9:00 pm
	Wednesday	11:30 am – 9:00 pm
	Thursday	11:30 am – 10:00 pm
	Friday	11:30 am – 10:00 pm
	Saturday	5:00 pm – 10:00 pm
	Sunday	4:00 pm – 8:30 pm






			

				
				
				
				
				Happy Hour 4pm-6pm Monday-Friday
at the tramonto bar
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						27 Saw Mill River Rd Hawthorne, NY 10532

						
					

				

			

				
				
				
				
				
					

					
						(914) 347-8220
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