
BRUNCH 
11:00am - 4:00pm

2 Hours Unlimited Brunch Drinks with any Brunch Entree  $27
(Burgers $4 additional, Buon Giorno $4 additional and Steak & Eggs $5 additional)

eggs
mushroom omelette Three Eggs, Mushrooms & Parmigiano.................13

pancetta & pecorino omelette Three Eggs, Pancetta, Pecorino ....13

zucchini omelette Three Eggs, Zucchini, Tomatoes, Mozzarella...............13

steak & eggs Two Eggs Any Style with Grilled Hanger Steak......................19
(substitute egg whites $2)

eggs benedict Poached Eggs & Prosciutto over Focaccia w/ Hollandaise......15

baked truffle eggs Creamy Polenta and Mushroom..............................14

eggs in purgatory Baked in Spicy Tomato Sauce & Creamy Polenta......14

french toast Fresh Strawberries & Cinnamon Whipped Cream...................15

pancakes & gelato Topped with Banana Chocolate Chip Gelato.............15

buon giorno pizza Truffle Cream, Fresh Mozzarella, Speck, 

Mushroms & Sunny Side Up Eggs............................................................................18

pizza
italian wood burning oven

wood fired items will be served hot when ready 

margherita Tomato Sauce, Fresh Mozzarella & Basil.............................................15 

rucola Tomato Sauce, Fresh Mozzarella, Parmigiano, Arugula & Lemon............15

tartufo Fresh Mozzarella, Speck, Mixed Mushrooms, 

Truffle Cream & Truffle Oil..........................................................................................................16 

brussels sprouts Fresh Mozzarella, Pancetta & Shaved Parmigiano...........16

amatriciana Tomato Sauce, Fresh Mozzarella, Pancetta, Red Onion, 

Shaved Parmigiano & Crushed Red Pepper...............................................................................16

ADD 2 FRIED EGGS TO ANY PIZZA $4

ADD PROSCIUTTO OR SPICY SALAME $2

ADD ARUGULA $1

pasta 
spaghetti pomodoro Tomato, Basil, Garlic, Parmigiano & Olive Oil.... ...15

penne piselli San Marzano Tomato Cream Sauce, Green Peas, Parmigiano....16

pappardelle  Braised Pork Ragu, Zucchini, Parmigiano................. ...............16

bruschette 
4 for $15

ricotta & basil pesto

caponata & goat cheese

burrata & red pepper

salumi
4 for $27

prosciutto di parma 

speck

sopressata 

jamon serrano 

formaggi 
3 for $17 - 5 for $25

parmigiano reggiano, 

gorgonzola,

pecorino di toscano, 

robiola, cacio al tartufo, 
manchego

small plates
marinated olives 6

arancini 10

meatballs in pomodoro 11 

salt & pepper ribs 11

wood fired 
  rosemary wings  12

market sides 
truffle fries 6

brussels sprouts 
with pancetta 7

smoked bacon 6

burgers
served with truffle fries

carroll place burger 16
brioche bun, crispy speck 

& gorgonzola

lamb burger 17
brioche bun, grilled onion

& feta cheese

CARROLL PLACE
ITALIAN AMERICAN WINEBAR & GASTROPUB

insalate
MESCLUN GREENS $10

Tomato & Ricotta Salata

CAESAR SALAD $11

ARUGULA SALAD $12
Parmigiano & Pickled Onion

ADD CHICKEN $5, SHRIMP $7 
or SALMON $9

CONSUMING RAW OR UNDERCOOKED FOODS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

INQUIRE ABOUT OUR PRIVATE EVENT SPACES FOR COCKTAIL PARTIES AND SEATED DINNERS



cocktails
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$9

Bloody Mary 
Vodka, Tomato, Fresh Horseradish, Lime  

mimosa 
sparkling wine, orange juice 

Sangria
rose, brandy, mixed fruit juices

	

	 WINES BY THE GLASS 
half carafe (375 ml) / full carafe (750ml) 
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sparkling
prosecco, zardetto, veneto nv .........................................................................................................12	 na	 42
cava rose, juve y camps, penedes nv..............................................................................................14	 na	 54
lambrusco, negri di villanova, emilia-romagna nv .............................................................na	  na	 38
white			 
pinot grigio, montelvini, veneto nv (on tap)...............................................................................10	 19	 38
greco bianco, librandi “ciro”, calabria ‘16.................................................................................10	 19	 38
chardonnay, jeanne marie, ca ‘15.....................................................................................................12	 23	 46
soave classico, suavia, veneto ‘15.....................................................................................................10	 19	 38
vermentino, argiolas, sardegna ’16.................................................................................................12	 23	 46
riesling, north by northwest, horse heaven hills ‘14 (on tap)....................................11	 21	 42
sancerre, raffaitin-planchon, france 16’...................................................................................13	 25	 50
albariño, lagar de costa, spain nv (on tap)............................................................................10	 19	 38

rosé			
isle st pierre rose, mas-thibert, arles france ‘16.................................................................11	 21	 42
serra lori rose, argiolas, sardegna ‘16.......................................................................................11	 21	 42

red			 
rioja, bodegas santalba, spain ‘16 (on tap)...............................................................................10	 19	 38
valpolicella classico, zenato, veneto ‘14...................................................................................11	 21	 42
barbera d’alba, giacomo vico, piemonte ‘15................................................................................12	 23	 46
chianti, valdipiatta colli senesi, montepulciano ‘15.............................................................12	 23	 46
montepulciano il conte d’abruzzo, tortona, italy ‘15........................................................10	 19	 38
cabernet sauvignon, pura fe, maipo valley, chile ‘15..........................................................14	 27	 54
cotes du rhone, saint victor la coste, france ‘15...............................................................11	 21	 42
pinot noir, macmurray estate, california (ontap) ‘14........................................................13	 25	 50
malbec, crios, mendoza ‘16 ....................................................................................................................10	 19	 38

BEER BY BARREL   8 
bud light $7
st. louis, mo

five boroughs pilsner
brooklyn, ny

stella artois
leuven, belgium

peroni lager
lombardia, italy

fat tire belgium white
fort collins, colorado

cigar city guyabera
tampa, fl

austin cider
austin, tx

victory winter ale
downing, pa

threes brewery seasonal brew
brooklyn, ny

lic beer project season brew
lic, ny

brooklyn lager
brooklyn, ny

six point sweet action
brooklyn, ny

forever ever ipa
other half brewery
brooklyn, ny

lagunitas ipa
petaluma, ca
 
victor golden monkey belgium
downing, pa

prohibtion speakeasy amber ale
san francisco, ca

guinness irish stout
dublin, ir

BEER BY BOTTLE
miller lite 7
amstel light 7
budweiser 7
brooklyn pils 7
allagash white 8
menabrea bionda 7
o’douls 6
heineken 7

duvel 8
goose island ‘sofie’ 9

great south bay 
blood orange pale ale 7
left hand milk stout 8 

angry orchard cider 7
green’s amber (gluten free) 9

BEER BY CAN

narragansett 7 

pork slap ale 7

all day ipa 7

montauk drift wood 7


