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The Bottle List

M A G N U M  S E L E C T I O N S  A V A I L A B L E  U P O N  R E Q U E S T

Sparkling
PETILL ANT NATUREL    60

Il  Mostro,  ‘ I l  Pest ifero, ’  Marche,  2023

PROSECCO SUPERIORE    85
Si lvano Fol lador,  ‘Valdobbiadene, ’  Veneto,  2021

FRANCIACORTA    112
Barone Pizz ini ,  ‘Animante, ’  Lombardy,  NV

GRAND CRU BL ANC DE BL ANC    210
Phil ippe Gonet,  ‘Roy Solei l , ’  France,  NV

Rosé

Giacometto Bruno,  ‘Canavese, ’  Piedmont,  2022

Girolamo Russo,  ‘Etna Rosato, ’  Sic i ly,  2024

Full Whites
CAPRETTONE    68

Vil ladora,  Campania,  2022

TIMORASSO    
Vigneti  Massa,  ‘Derthona, ’  Piedmont,  2022

CHARDONNAY    100
Lis  Neris ,  ‘Jurosa, ’  Fr iul i ,  2021

TREBBIANO BLEND    80
Tre Monte,  ‘Thea, ’  Emil ia-Romagna,  2022

Bright Reds
SCHIAVA    64

Weingut Niklas,  Alto Adige,  2023

SCHIOPPETTINO    78
Ronchi  di  Cial la ,  ‘RiNera, ’  Fr iul i ,  2021

FRAPPATO    98
Lamoresca,  ‘Nerocapitano, ’  Sic i ly,  2024

PEL AVERGA    92
Castel lo  di  Verduno,  ‘Basadone, ’  Piedmont,  2022

FRAPPATO & NERO D’AVOL A    89
COS, ‘Cerasuolo, ’  Sic i ly,  2022

CESANESE    65
Cincinnato,  ‘Argeo, ’  Lazio,  2023

DOLCETTO D’ALBA    80
Caval lotto,  Piedmont,  2021

ALICANTE    79
Cantine Barbera,  ‘Ciatu, ’  Sic i ly,  2018

Richer RedsLean Whites

CORTESE    68
Giordano Lombardo,  ‘Gavi  di  Gavi , ’  Piedmont,  2023

FAL ANGHINA    62
La Sibi l la ,  Campania,  2023

VERDECA    65
Produttori  di  Manduria,  ‘Al ice, ’  Pugl ia ,  2024

RIBOLL A GIALL A    65
Ronchi  di  Cial la ,  Fr iul i ,  2023

ARNEIS    69
Matteo Correggia,  Piedmont,  2024

FRIUL ANO   76
I  Cl iv i ,  ‘San Pietro, ’  Fr iul i ,  2022

DELICIOUS BLEND    65
Luigi  Baudana,  ‘Dragon, ’  Piedmont,  2023

MALVASIA    87
Borgo San Daniele,  ‘ I ’Mauri , ’  Fr iul i  2022

PREMIER CRU BL ANC DE BL ANC    190
George Remy, ‘Les Muits, ’  France,  2019

ETNA ROSSO    67
Torre Mora,  ‘Cauru, ’  Sic i ly,  2022

NEBBIOLO    95

PROVENCE ST YLE    72

L AGREIN    69
Muri-Gries,  Alto Adige,  2022

NERO D’AVOL A    89
Caruso & Minini ,  ‘Naturalmente, ’  Sic i ly,  2022

TEROLDEGO    88
Elisabetta Foradori ,  Alto Adige,  2023

BARBARESCO    159
Fratel l i  Grasso,  ‘Val legrande, ’  Piedmont,  2016

SYRAH    110
Fabriz io  Dionis io,  ‘Castagnino, ’  Tuscany,  2023

BRUNELLO DI MONTALCINO    
Fanti ,  Tuscany,  2020   153

SUPER TUSCAN    395
Tenuta di  Tr inoro,  ‘Campo di  Camgi, ’  Tuscany,  2020

AGLIANICO RISERVA    94
Fontanavecchia,  ‘Vigna Cataratte, ’  Campania,  2019

AMARONE DELL A VALPOLICELL A    172
Pra,  ‘Morandina, ’  Venetom 2018

ROSSO DI MONTALCINO 
Il  Col le,  Tuscany,  2022    102
Poggio di  Sotto,  Tuscany,  2021    227

BAROLO 
Paolo Conterno,  ‘Riva de Brie, ’  Piedmont,  2021    155
Giacomo Fenocchio,  ‘Cannubi, ’  Piedmont,  2019    315
Oddero,  ‘Class ico, ’  Piedmont,  2006    415

BRAMATERRA    137
Le Pianel le,  Alto Piemonte,  2016

VALPOLICELL A RIPASSO    124
L’  Arco,  ‘Arcum,’  Veneto,  2022

GRUNER VELTLINER    85
Manni  Nossing,  Alto Adige,  2024

SPECIAL CLUB CHAMPAGNE    230
Gaston Chiquet,  France,  2015

L ANGHE FREISA    74
Giacomo Fenocchio,  Peidmont,  2022



Fried Snacks

F R I E D  A R T I C H O K E S    1 2

S T R A C C I A T E L L A  &  O L I V E  O I L  B R U S C H E T T A    1 3

S U P P L I    1 3

Z U C C H I N I  F R I T T I    1 2

W O O D - F I R E D  S W E E T  P E P P E R S    1 7
formaggio  b ianco,  p ick led  gar l ic ,  capers ,  saba

M E L F I ’ S  S P I C Y  C A E S A R  S A L A D *    1 8
dressed in  ca labr ian  chi l i  and anchovy dress ing

A  B E A U T I F U L  L E T T U C E  S A L A D    1 5
mixed seasonal  lettuces  with  herbs  and engl i sh  peas     

(add prosc iutto  +6)

P R O S C I U T T O  &  B U R R A T A    2 8
with  seasonal  f ru i t ,  f ig  v incotto ,  and bas i l

O

RDER AHEAD!

Fresh-Spun Gelato
Churned to order

with assorted toppings
SERVES 2+

Salads, Small Plates and Such

S A L M O N  C R U D O *

2 2

f e n n e l ,  s h a l l o t
l e m o n ,  c h i v e ,  c a p e r s

T U N A  C R U D O *

2 4

c a l a b r i a n  c h i l e  v i n a i g r e t t e
c r i s p y  r o s e m a r y ,  p i n e  n u t s

S N A P P E R  T A R T A R E *

2 5

l o c a l  p e p p e r s ,  c i t r u s
c a s t e l v e t r a n o s ,  f r i e d  s h a l l o t s

Crudo

Pizza

Fresh Pasta Entrées

p i z z a s  s e r v e d  o n  M e l f i ’ s  s i g n a t u r e  c r a c k e r  t h i n  c r u s t

B I A N C O    2 5

B U C A T I N I   3 1

M A F A L D E   3 4

S P A G H E T T I   3 7

P A C C H E R I   3 5

r icotta ,  rob io la ,  f resh  mozzare l la
font ina ,  sottocenere  a l  tarufo            

& fr ied  sage

cac io  e  pepe with
parmig iano

reggiano,  pecor ino
and cracked p ink  &
black  peppercorns

with  her i tage  pork  &
vea l  bo lognese,  topped 

with  f resh ly  grated
parmig iano reggiano

in  a  white  wine  sauce 
tossed with  shr imp, 

tomatoes ,  gar l ic ,  and 
topped with  f resh 
pars ley  and bread 

crumbs

with  a  hearty  duck
ragu,  topped with

freshly  shaved
parmig iano

reggiano

S T R E T C H  A R M S T R O N G    2 7
tomato sauce  topped with  cool

freshly  made stracc iate l la ,  bas i l
and extra  v i rg in  o l ive  o i l

M R .  W A L L Y    2 6

O S S O  B U C C O    5 5

r e d  w i n e  b r a i s e d  p o r k  s h a n k
s e r v e d  w i t h  p a r m e s a n  r i s o t t o

a n d  c r i s p y  o n i o n s

G R I L L E D  B R A N Z I N O    4 8

t w o  c r i s p y  s k i n  f i l l e t s  s e r v e d
w i t h  a  f e n n e l  s a l a d

w i t h  e x t r a  v i r g i n  o l i v e  o i l
a n d  l e m o n

Steak Florentine*
1 4 5

S E R V E S  2

3 6 o z  g r i l l e d  port erh ous e  s e r ved
wi th  c r i spy  s m as h ed  pot at oes ,

g a r l i ck y  g reen s ,  an d  s a l s a  verde

C A N N E L L O N I   3 2
pasta  stuffed

with  a  lemon r icotta  and
parmig iano reggiano    

f i l l ing,  topped with  an 
he i r loom pomodoro

We apply a universal 3% fee to offset technology costs. While we will do all we can to accommodate guests 
with food intolerances and allergies, we are unable to guarantee that dishes will be completely allergen-free. 
*Contains raw or undercooked food products. Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.

Please no substitutions.
Cash, American Express, Visa/Mastercard, Discover

No checks, and no smoking in restaurant.
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*Contains raw or undercooked food products. Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.
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vodka  sauce  topped hand pul led 
mozzare l la ,  sa lami ,  red  onion
 mushrooms,  p ick led  fresno 

peppers  & oregano

A Q U A  P A Z Z A    M P

a  g e n t l y  p o a c h e d 
s e a s o n a l  f i s h  f i l e t  s e r v e d

o v e r  a  b r o t h  o f  t o m a t o e s ,  w h i t e 
w i n e ,  g a r l i c ,  f r e s h  h e r b s ,  a n d 

e x t r a  v i r g i n  o l i v e  o i l


