SNACKS
MARINATED OLIVES 7
BASIL FRIES 10

Garlic-Truffle Mayo, Parmesan

POLENTAFRIES 9
Sundried Tomato-Caper Mayo

ARANCINI DI RISO 11

Marinara Sauce

FRITTO MISTO 16
Fried seasonal Fish and Vegetables
\W/ith Remoulade dipping

MINESTRONE SOUP 11
With Pesto

FAINA'S WILD MUSHROOM SOUP 11

Pearled Barley, Creme Fraiche and Dill

SALADS
“"EGGPLANT PARMESAN" 12

Crape Tomatoes, Fresh Mozzarells,
Basil, Balsamic, Chile Flakes

CAESAR 14

Garlic Crostino, Frico

ARUGULA and BEET 14
Warm Goat Cheese Pine Nuts,
Truffle Vinaigrette,

MIXED GREENS 10
Red \Wine Vinaigrette

GRILLED BRONZINI 24
Romaine Lettuce, Candy Cane Turnips
Lemon Parsley Vinaigrette

LITTLE FISH
RA
SALMON CARPACCIO 12
Pistachio Oil, Hawaiian Salt, Beet,
Pistachio, Tarragon

TUNA TARTARE 14
Smoked Paprika-Saffron Oil, Crostino,
Lemon Confit

SEA BREAM TARTARE 12
Apple, Cider Vinegar Celee, Croutons,
Hazelnut Oll

BASIL

PIZZA & WINE BAR®

DINNER

WOOD OVEN PIZZA

PLAIN 15

Fresh Mozzarella, Crushed Tomato

ROSEMARY 10
Coarse Salt, Extra Virgin Olive Ol

PEPPER & RED ONION 17

Homemade Mozzarella, Fresh
Tomatoes

“MARGHERITA” 17

Homemade Mozzarells,
Fresh Tomatoes, Pesto

PARMESAN &
WHITE ASPARAGUS 17

Smoked Paprika, Onions,
Roasted Peppers

ANCHOVY 17

Fresh Mozzarella

BOSC PEAR & BLUE CHEESE 17
with Arugula

PENCIL ASPARAGUS
& RICOTTA 17

Colden Beets, Mint, Jalapeno

WILD MUSHROOM 18

Goat Cheese, Fresh Mozzarella,
Truffle Ol

ALL PIZZAS ARE AVAILABLE
IN WHOLE WHEAT 2

15% GRATUITY ADDED FOR ALL PARTIES UP TO FIVE
20% GRATUITY ADDED TO PARTIES OF SIX OR MORE

PLEASE NO SUBSTITUTION, ADDITIONAL TOPPINGS $2 CHARGE
PRIVATE ROOM AVAILABLE

PASTAS

SPAGHETTI MARINARA 16

SPAGHETTI WHOLE WHEAT 17
Roasted Vegetables in Garlic

LINGUINI WITH POACHED EGG 17
Pine Nuts, Basil, Slivered Carlic,
Fresh Tomatoes

“SEA SHELLS” CONCHIGCLIE 18
Wild Mushrooms, Peas, Chiles

SPINACH and RICOTTA DUMPLINGS 18
Mozzarella, Roasted Tomatoes, Balsamic,
Fennel Seeds

GOAT CHEESE GNOCCHI GRATIN 21

Crape Tomatoes, Spinach

CANNELLONI 21
Mushrooms, Pencil Asparagus,
Parmesan Cream

SAFFRON RISOTTO 20
\¥/hite Asparagus, Peas

BIG FISH

FLUKE MILANESE 22
Arugula, Tomato Vinaigrette

SALMON 27
Potato Olive Packet,
Caramelized Carlic & Grapes

BRONZINO 30
Chick Pea Salad,
Lemon Confit & Onion Salsa

DAURADE-ROMAN STYLE 31
Pearl Onions and Sultanas,
Balsamic Raisin Puree,
Semolina Gnocchi

STRIPED BASS 34
Charred Fennel, Pea Risotto,
Citrus Cream

SEARED TUNA 36
Fingerling Potato, Pencil Asparagus,
Red Wine Olive Sauce



BASIL

PIZZA & WINE BAR=®
W INE _
red white BEER
Weinstock Pink by W/ draught
glass...9 bottle...28 Weinstock White by W/
Weinstock Red by W/ glass...9 bottle...26 Blue Moon 6
glass...9 bottle...28 Baron Herzog Chardonnay Yuengling 6

Baron Herzog Jeunesse
glass...9 bottle...28

Baron Herzog Cabernet
Sauvignon
glass...9 bottle...28

Ramon Cardova Rioja
glass...9 bottle...20

Tishbi Petite Syrah
glass...9 bottle...29

Hunter Valley Shiraz
Bottle...30

Tishbi Merlot
glass...10 bottle...32

Montepulciano d’Abruzzo
glass...10 bottle...32

Segal’s Special Reserve
Cabernet Sauvignon
glass...10 bottle...34

Weinstock Cellar Select
Cabernet Sauvignon
bottle...38

Super Tuscano Borgo Reale
bottle...38

Binyamina Cabernet Sauvignon

Special Reserve
bottle...42

Maturo Borgo Reale
bottle...42

Goose Bay Pinot Noir
bottle...54

Herzog Special Reserve Napa

Valley Cabernet Sauvignon
bottle...58

Shiloh Secret Reserve
Cabernet Sauvignon
bottle... 58

Barons Edmund & Benjamin De
Rothschild ‘06
bottle...63

The Cave
bottle... 105

Herzog Special Reserve Limited

Edition Chalk Hill Cabernet
Sauvignon
bottle...125

glass...9 bottle...32

Tishbi Chenin Blanc
glass...9 bottle...28

Tishbi Sauvignon Blanc
glass...9 bottle...28

Rashi Moscato d’Asti
glass...10 bottle...36

Baron Herzog Late Harvest
\¥hite Riesling
glass...Q bottle 34

Bartenura Prosecco
bottle...20

Pinot Grigio
glass...10 bottle...34

Goose Bay Sauvignon Blanc
bottle...31

Herzog Special Reserve

Russian River Valley Chardonnay
bottle...43

Brooklyn Lager 6
Stella Artois 6

bottle

He'Brew Bittersweet Lenny'’s
RIPA 6

Pilsner Urquell 6
Casablanca 6

Birra Moretti 6

Sam Adams Winter Lager 6
Saranac LP.A. 6

Guinness Stout 6

Duvel Belgian Ale 11

Chimay Belgium Ale Grand
Reserve Blue Label - 75¢cl 29

SOFT

Fountain Soda 290

(Coke, Cherry Coke, Diet Coke, Sprite)

Harney & Sons Iced Tea 4

Fresh Squeezed Lemonade 45
Fresh Squeezed Orange Juice 5
San Pellegrino 8oz 350 /1l 6
Acqua Panna 8oz 350 /1l 6
Voss Water 120z 350 /250z 7
Old Brooklyn Soda 350

(Black Cherry, Cream, Grape)
Smoothies 6

15% GRATUITY ADDED FOR ALL PARTIES UP TO FIVE
20% GRATUITY ADDED TO PARTIES OF SIX OR MORE

PLEASE NO SUBSTITUTION, ADDITIONAL TOPPINGS $2 CHARGE
PRIVATE ROOM AVAILABLE



