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VEGGIES
WOOD-FIRED SWEET POTATO  [GF]  $6
sea salt, calabrian-maple

SHISHITOS    $9
lemon, sea salt 

BROCCOLI RABE   [GF]   $10
garlic, chili flakes, lemon

WOOD-FIRED CAULIFLOWER   $12
goddess dressing, chili crisp

BRUSSELS SPROUTS   $12
spicy vodka sauce, bacon, aioli

MARINATED BEETS  [GF]   $14
goat cheese, everything spice

CARROTS  [GF]    $10
ricotta, chili honey, hazelnuts

PIATTO DI VERDURA    $25
seasonal veg, herb mayo, hazelnut romesco,
salsa verde

SOUP/SALAD
ITALIAN WEDDING SOUP   $13
meatballs, spinach, fregola

CAESAR SALAD    $16
croutons, parm

ARUGULA SALAD   [GF]   $17
lemon, candied pistachio, parm

PIZZERIA SALAD    $17
red onion, cucumber, tomato, olives,
croutons, pepperoncini, creamy italian dressing

add chicken... +$11

GARLIC BREAD    $7

ZITI & BUTTER    $10

CHEESE PIZZA    $10

CHICKEN TENDERS & FRIES   $12

SPAGHETTI & MEATBALLS   $12

KIDS

PIZZA
MARINARA     $14
tomato, garlic, oregano (no cheese)

THE ORIGINAL FAMOUS RAY’S   $17
marinara, shredded mozz, sicilian oregano

CLASSIC MARGHERITA   $17
tomato, basil, fresh mozz, parm

SAN GENNARO    $19
sweet sausage, roasted red pepper, onion,
parm, mozz, sesame

QUEEN BEE    $19
tomato, ricotta, sausage, chili-honey

FUNGHI     $20
taleggio, garlic, scallions, parsley breadcrumbs

TENDERONI    $20
pepperoni, fresh mozz, parm, calabrian chili-honey

PAULIE'S PIE    $21
sunday sauce, meatball, sausage, ricotta, parm

FIG AND GOAT CHEESE   $22
bacon, red onion, balsamic, arugula

DIAVOLO     $23
spicy vodka, hot sausage, burrata, jalapeño,
hot soppressata

THE LB     $23
burrata, robiolona, parm, black truffle

extra cheese, onion, hot/sweet peppers,
mushrooms, olives    $2 EA
pepperoni, sausage, buratta,
meatballs, bacon    $4 EA

FRIED MOZZ STIX    $11
marinara, parm

ARANCINI     $13
squash, salumi, fonduta

CHICKEN CUTLET    $13
lemon, sea salt

GARLIC BREAD    $14
mozzarella, marinara

WOOD-FIRED WINGS   $15
calabrian chili, maple, goddess dressing

ANTIPASTI
BURRATA TOAST    $18
fig, hazelnut, brown butter

FRIED MEATBALLS    $18
tomato, parm

FRIED CALAMARI    $18
marinara, spicy aioli

WHIPPED RICOTTA    $14
truffle-lavendar honey, sourdough

SALUMI PLATE    $21
hot & Sweet soppressata, 24 mos parmesan,
giardinera

PASTA
LEMON BUCATINI    $17
black pepper, pecorino

WOOD-FIRED BAKED ZITI    $18
fresh ricotta, mozz, tomato, parm

PASTASCIUTTO    $18
tomato, basil, parm, chili | add meatballs...+$9

RAVIOLI     $18
cheese, tomato, basil

CAVATELLI     $22
truffle, black pepper, bianco sardo

*ALL PASTAS ARE COOKED AL DENTE 

SUNDAY RIGATONI    $22
"gravy", meatball, hot sausage, parm

WOOD-FIRED PACCHERI    $22
"a la vodka", mini meatballs, parm, breadcrumbs

GNOCCHI     $23
pistachio pesto, brown butter, bianco sardo

ORECCHIETTE    $24
escarole, white beans, sausage, fried garlic

WOOD-FIRED LASAGNA   $25
bolognese, marinara, ricotta

CHICKEN PARM SANDWICH   $17
garlic bread, marinara, mozz

MEATBALL PARM SANDWICH   $18
garlic bread, marinara, mozz

CHICKEN PARM WITH ZITI   $24
tomato, mozz, parm

MAINS
WOOD-FIRED HALF CHICKEN   [GF]  $29
baby lettuce, sweet potato

PORK BRACIOLE    $29
broccoli rabe, confit potatoes, pecorino

WOOD-ROASTED CHICKEN SCARAPRIELLO $34
hot peppers, potatoes, sausage



Includes one margherita or Famous Ray’s pizza, fried mozz stix, 
a pizzeria or caesar salad, and two sodas with free refills

*For two people, Monday-Friday only.

$35

RIVER TOWN COMBO

GUMAD                  $16
choice of gin, tequila or vodka, limoncello, lemon, basil

MARONE                  $16
choice of vodka, tequila or gin, citrus, bubbles

BADA BING                 $16
grapefruit infused vodka, aperol, citrus, bubbles 

L'AMORE DI UNO                 $15
vodka, cranberry, lemon, elderflower

DON JUAN                 $15
bulleit bourbon, amaretto, orange

STRAWBERRIES IN PARIS                $16
gin, elderflower, strawberries, lime

WANNA FANTA                 $15
rum, coconut, pineapple, orange

DELOREAN                 $16
bombay sapphire, aperol, sweet vermouth

PAPER PLANE                 $16
bulleit bourbon, aperol, amaro, lemon

LA MELA                  $15
buffalo trace bourbon, apple cider, maple, citrus

VINEYARD VINES                 $16
hardshore gin, campari, grape, citrus

CUTTING CLASS                 $16
tequila, elderflower, pineapple, lemon, lime

FULL MOON                 $16
tequila, elderflower, pamplemousse, lime, pineapple, agave

UP IN SMOKE                 $16
mezcal, tequila blanco, lime, chili honey

PAULIE'S PEACHES                 $14
bourbon, peach jam, honey, lemon, thyme

VESUVIO                  $15
teramana tequila, coconut, citrus

CIDER SPRITZ                 $15
aperol, prosecco, apple cider

SPIKED EGGNOG                 $12
spiced bourbon, eggnog

HALLMARK HOLIDAY                $14
hardshore gin, cranberry, lemon

BOURBON MAKER                  $11
shot of litchfield bourbon & miller high life

STRAIGHT UP SIDECAR                $16
bourbon, citrus

LITCHFIELD RUSH                 $17
bourbon, lemon, honey, bubbles

NEW YORK, NEW YORK                 $16
bourbon, citrus & red wine float

COCKTAILS

WINE

SPARKLING & ROSE
WYCLIFF PROSECCO (CALIFORNIA)    $10 | $40

LAVENDETTE ROSE (FRANCE)     $12 | $48

LA CACCIATORA LAMBRUSCO DELL'EMILIA   $12 | $48

WHITE
VICOLO PINOT GRIGIO (ITALY)      $9 | $36

SAN MATTEO GAVI (ITALY)     $12 | $48

TRES PALACIOS SAUVIGNON BLANC (CHILE   $13 | $52

CLOS ANAIS CHARDONNAY (CALIFORNIA)   $15 | $60

RED
VICOLO PINOT NOIR (ITALY)       $9 | $36

TAYMENTE MALBEC (ARGENTINA)    $13 | $52

PODERE CASTORANI MONTEPULCIANO (ITALY)   $13 | $52

L’OCA CIUCA CHIANTI (ITALY)    $13 | $52

ZINGARI TOSCANA (ITALY)     $15 | $48

GRAND PASSAIA TUSCAN (ITALY)                       $60

RAMSAY CABERNET (CALIFORNIA)    $16 | $64

MOCCAGATTA BARBARESCO (ITALY)              $100

ALE
SIXPOINT SWEET ACTION - 5%  $9

CIDER
DOWNEAST CIDER - 5.1%  $9

IPA
BENGALI IPA - 6.4%  $9

LAGUNITAS - 6.2%   $10

SLOOP JUICE BOMB IPA - 6.5 % $10

LAGER
BROOKLYN LAGER - 5.2%  $9 

CORONA - 4.8%   |   $9

MILLER HIGH LIFE - 4.6%   $6

MODELO ESPECIAL - 4.4%  $9

NARRAGANSETT - 5%   $10

PILSNER
BROOKLYN CRISP PILSNER - 4.6%  $9

SIXPOINT CRISP - 5.4%   $9

NA
CORONA - 0%   $8

DRAFT
CAPTAIN LAWRENCE  $10
Ask about what’s on tap!

WHEAT
ALLAGASH WHITE - 5.2%   $9

BEER, ETC

SODA & JUICE   $3

LEMONADE   $4

ICED TEA    $4

ARNOLD PALMER   $5

BOTTLED WATER   $8

NON-ALCOHOLIC
MOCKTAILS
TEANA TURNER   $9
iced tea, orange juice, lemon, mint

PREGGO MAMA   $9
cranberry, grapefruit, lemon,
pomegranate

Cocktail
of the m�th!


