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bottled soft drinks
Manhattan Special Naturally Flavored Soda    5
Coke, Diet Coke, Sprite, Canada Dry Ginger Ale    4
Poland Spring bottled water    3
San Pellegrino Sparkling Water    4

bottled beer
Five Boroughs City Light Brooklyn, New York (Light lager)    8
Corona Extra Mexico (American adjunct lager)    8
Brooklyn Special Effects Brooklyn, New York (non-alcoholic)   8

 BEVERAGES 



pizza toppings  Classics only  Limit two per pie
Anchovies 5
Arugula 6
Extra tomato 5
Extra mozzarella 6
Garlic 3

**Meatballs** 7
Olives Moroccan or Kalamata (pitted) 5

Mushrooms 5
**Pepperoni** 6
**Prosciutto** 7
Ricotta 5
Roasted peppers 5

**Sausage with fennel** 6 
Sweet onion 4

pizza specials   No changes / substitutions
No. 1  31.50 34.50

 Mozzarella, Scamorza affumicata, **pancetta** (Italian bacon) 
   and scallions 
No. 2  31.50 34.50

 Cherry tomatoes (sliced), Bufala mozzarella, garlic and sea salt
No. 3  31.50 34.50

 Mozzarella, **sausage**, broccoli rabe and garlic—no tomato
No. 4  31.50 34.50

 Tomato, mozzarella, arugula and **prosciutto** (Italian ham)
No. 6  31.50 34.50

 Grilled chicken, mozzarella, Monterey Jack, white cheddar,  
   housemade guacamole and cilantro—no tomato

t o p p i n g s   Same price portion or whole pie  o l i v e s   May contain pits. 
p r i c e s   Subject to change without prior notice. 

** Contains pork products**  Vegan Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of foodborne illness.

classics        
Margherita pizza 17.50 26 29  
 Tomato, mozzarella and basil
Marinara pizza    16.50 25 28
 Tomato, garlic and basil—no cheese
White pizza 17.50 26 29
 Mozzarella and garlic
Calzone 17.50 26 29
 Mozzarella, ricotta and parsley—no tomato

Brookie Bridge  10
Carol’s cannoli  9
Ice cream (Brooklyn Ice Cream Factory) 5  / 7
New York cheesecake 9
Ring Ding 7

**Meatballs** with tomato sauce 18.50

Spaghetti alla puttanesca  (al dente) 19.50

Spaghetti and **meatballs** (al dente) 23.50

Patsy’s Housemade Soup (as seasonally available) 11.50 
**Pasta fagioli**, **Pasta piselli** or Lentil     

Arugula, tomato, cucumber, red onion, frisee/fresh  
   market; EVOO, red wine vinegar, honey and Dijon dressing 17.50

   With goat cheese & walnuts (add 2)  

Hearts of Romaine; mock Caesar dressing 
   with/without croutons 17.50

   With white anchovies & green Sicilian olives—with pits (add 2)  

Matt’s Mix, baby spinach, butter lettuce, tomato, yellow peppers, 
   red onion, Kalamata olives (pitted); EVOO, 
   red wine vinegar and Dijon dressing 17.50

   With avocado and garbanzo beans (add 4)

 FROM THE OVEN 

 FROM THE KITCHEN 

 TO START 

 SWEETS 

mediumpersonal large

medium large


