
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 4

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 8
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

(add chicken,  gr i l led  or  f r ied,  +12)

T U N A  &  C A N N E L L I N I  B E A N  S A L A D    2 5
cured tuna  be l ly,  endive ,  red  onion,  cannel l in i  beans

P R O S C I U T T O  &  S T R A C C I A T E L L A    3 2
with  seasonal  f ru i t ,  f ig  v incotto ,  and bas i l

Salads, Small Plates and Such

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 U C A T I N I   3 1 S P A G H E T T I   3 7

P A C C H E R I   3 5

cacio  e  pepe with
parmig iano

reggiano,  pecor ino
and cracked p ink  &
black  peppercorns

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 ,
f resh ly  made stracc iate l la ,  bas i l

and extra  v i rg in  o l ive  o i l

M R S .  M E L F I ’ S    2 6
tomato sauce  with  hand-pul led 

mozzare l la ,  i ta l ian  sausage,                    
broccol i  rabe,  green onion,  and                            

parmig iano

C H I C K E N  W I T H  T R I C O L O R E  S A L A D   
c h i c k e n ,  g r i l l e d  o r  f r i e d ,  w i t h  a 

h e a r t y  s a l a d  o f  l o c a l  l e t t u c e s , 
h e r b s ,  g r i l l e d  r a d i c c h i o ,  r o a s t e d 

c a r r o t s ,  o l i v e s ,  a n d 
g o l d e n  r a i s i n s

2 9

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

a  c r i s p y  s k i n  o n  f i l l e t  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

3 2

T U N A  C R U D O *    2 6
calabr ian  chi le  v ina igrette ,  cr i spy  rosemar y,  p ine  nuts

We apply a universal 3% fee to offset payment processing and 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.

We apply a universal 3% fee to offset payment processing and 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.

R A D I A T O R I   3 4
with  her i tage  pork  &

beef  bo lognese,  topped 
with  f resh ly  grated

parmig iano reggiano

B I A N C O  V E R D E    2 5

C
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R
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Churned to  order
with  assorted toppings

SERVES 2+

Fresh-Spun Gelato

whipped r icotta  with  lemon,  font ina
hand-pul led  mozzare l la ,  a leppo 

pepper,  leeks  and sa l sa  verde
(add prosc iutto  +9)


