
MANY ITEMS CONTAIN INGREDIENTS NOT LISTED.  NOTIFY YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS. *CONSUMING RAW OR UNDERCOOKED 
MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. ITEMS COOKED TO ORDER.  **CONTAINS NUTS

W I T H  L O C A L  G R E E N S  S A L A D

TOMATO & BURRATA* *       
T O M A T O ,  B U R R A T A ,  
B A S I L ,  A R U G U L A ,  
V I N C O T T O                  

$17

PLT 
R O A S T  H E R I T A G E  P O R K ,  
B A S I L  A I O L I ,  T O M A T O ,  L O C A L  
G R E E N S ,  S O U R D O U G H

$17

CHICKEN* *  
M U S H R O O M  C O N S E R V A ,  
S M O K E D  M O Z Z A R E L L A ,  
G R I L L E D  R E D  O N I O N ,  P E S T O

$18

PROSCIUTTO 
P R O S C I U T T O  C O T T O ,  B R I E ,  
R O S E M A R Y  &  F I G  M O S T A R D A ,  
S O U R D O U G H

$17

PANIN I
THE J IMMYWelcome to

S I A N O  B U R R ATA* *  / $ 1 9
  

R O A S T  G A R L I C  H U M M U S  / $ 1 3   
P I C K L E D  A N D  R O A S T E D  V E G E T A B L E S

F R I E D  T U S C A N  P O TAT O E S  / $ 1 3
P A R M I G I A N O ,  H E R B S ,  E V O O

I N S A L A T A
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C H I C K E N  $ 8   S H R I M P  $ 1 0
         S A L M O N $ 1 2  ( 4 O Z . )     

L O C A L  L E T T U C E     $ 1 3
A P P L E ,  PA N C E T TA ,  P I C K L E D  O N I O N ,
C I T R U S  V I N A I G R E T T E ,  R I C O T TA  S A L ATA  

R ADICCHIO CAESAR SALAD*    $ 1 3
G R I L L E D  S W E E T  O N I O N ,
P E C O R I N O ,  W H I T E  A N C H O V Y

ARUGULA & FARRO   $ 1 4
R O A S T E D  P E P P E R S ,  C U C U M B E R ,  D I L L ,  
T A H I N I  D R E S S I N G

CHICKEN MILANESE   $ 1 8
A R U G U L A ,  O V E N  R O A S T E D  T O M A T O ,  
C A S T E L V E T R A N O  O L I V E ,  C A P E R S

T H E  J I M M Y  C H O P  S A L A D * *   $ 1 8
C U C U M B E R ,  S A L A M I ,  T O M A T O ,  R A D I S H ,  
C A C I O ,  C E C I ,  O R E G A N O  
V I N A I G R E T T E ,  C R I S P Y  B I T S

P A S T A
SPAGHE T T I  C A RB ON A R A  $19
PANCETTA, GRANA PADANA, BLACK 
PEPPER

CH ICKEN  PARMESAN   $20
TOMATO, MOZZARELLA,
SPAGHETTI, BASIL

T AGL IA TE L LE                $21
ROASTED MUSHROOMS, 
PARMIGIANO

R IGA TON I                  $22
SHORT RIB RAGU, ROASTED
TOMATO, HERBS
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MARGHERITA $20
“BIANCO DI NAPOLI”, TOMATO,
BASIL, SIANO FIORE DI LATTE

FUNGHI AKA JIMMY’S PIE $25
URBAN GOURMET FARMS MUSHROOMS, 
CACIO DE ROMA, ARUGULA

SALSICCIA $23
HOUSE-MADE FENNEL SAUSAGE, 
ARUGULA, RED ONION, RICOTTA

PROSCIUT TO * *  $24
PROSCIUTTO COTTO, BURRATA, 
SICILIAN PISTACHIO

QUAT TRO FORMAGGI $23
CHEVRE, GORGANZOLA, GRANA PADANO, CACIO,
HOT HONEY, HERBS

12” 

48 HOUR FERMENTED DOUGH MADE WITH 
ORGANIC LINDLY MILLS FLOUR

 

O R  S E A S O N E D  C H I P S

B L O O D  O R A N G E ,  F E N N E L ,

S I C I L I A N  P I S T A C I O ,  V I N C O T T O



BEER
SUFFOLK PUNCH
BREWING 
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W I N E  B Y  T H E  G L A S S
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every few months we collaborate with a selected purveyor 
and highlight a must try selection 

BIRRA MORENA AVAILABLE
BY THE BOTTLE 

Martin i  Monday   //  1/2 PRICE ALL MARTINIS

Wine Down Tuesday   //  1/2 PRICE ALL WINE BY THE GL A S S
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NON-ALCOHOLIC SELECTION�

RESIDENT CULTURE

BREWING  COMPANY
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WALKER BROTHERS 
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SYCAMORE BREWING 
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