LUNCH SPECIAL $26
Choice of Antipasti or Contorni +
Choice of Pasta, Secondi or Panini

Antipasti Pasta
Spaghettone al Pomodoro 19

Spaghetti tomato sauce and basil

Insalata Cesare 14

Romaine lettuce, shaved Parmigiana cheese,

bread croutons, Caesar dressing TI’Oer al Pesto 19

Short Rigatoni pasta in pinenuts basil pesto sauce

Burrata con Panzanella 17

Burrata with Panzanella salad (tomqtoes, Mezzemaniche Amatriciana 18

onion, cucumber, bread, vinegar) Short rigatoni, guanciale, tomato sauce, Pecorino

Insalata Caprese 17 Romano, black pepper

Imported buffalo mozzarella, tomato, basil Orecchiette Salsiccia e Cime di quq 20

Add Prosciutto di Parma +5 Small ear shaped pasta, Italian sausage, broccoli

Vellutata di Asparagi 14 rabe

Asparagus soup with bread croutons

Insalatina di Farro 14 .

_ , Secondi

Farro salad, corn, cherry tomatoes, pickled onion,

olives
Pollo alla Milanese 18
Chicken Breast "Milanese style” with arugula

Contorni sdlad, cherry tomatoes, lemon dressing

Salmone Grigliato (+4 Lunch special) 22

Cime di quq 8 Grilled Salmon, sauteed spinach

Grilled broccoli rabe

Patate Arrosto 8 Panini

Roasted Potatoes

Asparagi 8 Prosciutto 16

. Prosciutto di Parma, buffalo mozzarella,
Grilled asparagus
N arugula

Insalata Mista 12 Salame 15

Mix greens, tomatoes, cucumber, radish, corn Finocchiona salame, salsa tonnata, arugula
Pollo 16
Chicken salad, pickled red onion
Vegetariano 14

LMTED Seared eggplant, confit tomato, English pea
spread
DINNERM[ENU Mortadella 15
A\/AI[JABI E Mortadella, burrata, toasted pistachios

MONDAY TO FRIDAY
12TO 4 90 Thompson St, New York, 10012
EXCLUDING HOLIDAYS

www.sancarlonyc.com
@sancarlonyc

Menu prices and menu items are subject to change without prior notice



SAN
CARLO

Antipasti

Insalata Cesare 15

Romaine lettuce, shaved Parmigiana cheese,
bread croutons, Caesar dressing

Burrata con Panzanella 18

Burrata with Panzanella salad (tomqtoes,
onion, cucumber, bread, vinegqr)

Insalata Caprese 19

Imported buffalo mozzarella, tomato, basil
Add Prosciutto di Parma +5

Vellutata di Asparagi 15

Asparagus soup with bread croutons

Insalatina di Farro 15

Farro salad, corn, cherry tomatoes, pickled onion,
olives

Uova

Omelette Asparagi e Fontina 18
Omelette with asparagus and Fontina cheese
Uova Fiorentine 18

Two poached eggs, spinach, Hollandaise
sauce, toasted ciabatta

Frittata Guanciale e Cipolla 19
Frittata filled with tomato confit, spring onion,
goat cheese, basil

Uova Strapazzate 18

Scrambled eggs, bacon, homemade potatoes,
grilled bread

LIMITED DINNER
MENU

AVAILABLE
ONTHE BACK

BRUNCH
MENU

SATURDAY & SUNDAY
12TO 4

EXCLUDING HOLIDAYS
Pasta
Spaghettone al Pomodoro 20
Spaghetti tomato sauce and basil
Trofie al Pesto 21
Short Rigatoni pasta in pinenuts basil pesto sauce
Mezzemaniche Amatriciana 20

Short rigatoni, guanciale, tomato sauce, Pecorino
Romano, black pepper

Orecchiette Salsiccia e Cime di Rapa 22

Small ear shaped pasta, Italian sausage, broccoli
rabe

Secondi

Pollo alla Milanese 22

Chicken Breast "Milanese style" with arugula
salad, cherry tomatoes, lemon dressing

Salmone Grigliato 26
Grilled Salmon, sauteed spinach

Contorni

Homemade potatoes 9
Roasted potatoes

Bacon 8
Roasted bacon

Cime di Rapa 10
Grilled broccoli rabe

Asparagi 10
Grilled asparagus

Insalata Mista 12

Mix greens, tomatoes, cucumber, radish, corn

90 Thompson St, New York, 10012

www.sancarlonyc.com
@sancarlonyc

Menu prices and menu items are subject to change without prior notice



SPECIALITA DAL PIEMONTE E NON...

ANTIPASTI

PANE, BURRO E ALICI DEL CANTABRICO
Toasted bread, whipped butter, Cantabrian anchovies
19
ARANCINI AL TARTUFO
Breaded and fried rice balls filled with truffle and Fontina, served with sweet garlic sauce
17
BATTUTA DI MANZO
Hand-cut beef tartare, capers, toasted hazelnuts, shallots confit, lemon zest, crispy multigrain bread
25
VITELLO TONNATO CLASSICO

Traditional thinly sliced, slow cooked veal with tuna sauce, served chilled

23
POLPO GRIGLIATO CON PUREA DI CIME DI RAPA, CHIP DI POLENTA E RIDUZIONE DI BARBERA

Grilled octopus, broccoli rabe puree, polenta chip, Barbera wine reduction

29

PASTA

TAJARIN CON GAMBERI BURRO E LIMONE
Homemade thin spaghetti with Argentinian shrimp, Ferrarini butter, meyer lemon
27
AGNOLOTTI DEL PLIN AL SUGO DI ARROSTO
Homemade braised meat Ravioli in demi-glace and butter sauce
28
TAGLIATELLE AL CINGHIALE E PECORINO AFFUMICATO
Homemade tagliatelle with wild boar ragu’, shaved smoked pecorino cheese
29
CALAMARATA CON MOSCARDINI AL POMODORO
Short pasta with baby octopus in red wine and tomato sauce
26
TAJARIN ALBA )
Homemade angel hair pasta with truffle butter
383 gr)/60(6gr)

RISOTTO AL PARMIGIANO w)
Aged acquerello rice, 24 months aged parmigiano reggiano
45 (3 gr.)/ 68 (6 gr.)

SECONDI

DENTICE CON FINOCCHI GRIGLIATI E PUREA DI CAVOLFIORE

Pan-seared red snapper, grilled fennel, cauliflower puree

38
TAGLIATA DI MANZO CON BAGNETTO ROSSO E LATTUGA GRIGLIATA
100z Greater Omaha farm Prime NY Strip steak with bagnet ross and grilled romaine lettuce
45
COSTOLETTE DI AGNELLO CON BAGNETTO VERDE E PEPERONI
Pan-seared Australian lamb chops, bagnet verd and roasted bell pepper

46

add Black Summer Truffle to any dish you like 25 (3gr.) / 40 (6gr.)



