
APPETIZERS WOODFIRED Pizzas
AHI TUNA or SALMON CRUDO*  |  19
Tartare, sashimi or ceviche.

SPREADS & CRUDITE [v]   |  16
Skordalia, eggplant, spicy feta, 
crispy vegetables, warm pita.

MEATBALLS  |  14
LaFrieda Creekstone beef, ricotta,  
tomato, pecorino, grilled bread.

CAULIFLOWER [vg]  |  16
Whole heirloom cauliflower,  
roasted golden beet tahini. 

CAST IRON MUSSELS  |  18
Sofrito, tomato, dry sherry, tarragon.

ARTICHOKE [v]  |  16
Woodfired whole jumbo artichoke, 
pecorino, smoked salt, lemon butter.

ROASTED OYSTERS  |  18
Bluepoints, seaweed butter, chives.

BURRATA  |  21
Lioni Latticini black truffle burrata,  
prosciutto, sugar snap peas, lemon.

STEAK TARTARE*   |  21
“A la plancha”, hot & cold,  
griddled sourdough.

PROSCIUTTO & BURRATA  |  22
Margherita, black truffle burrata, 
prosciutto di Parma, arugula. 

CLAM PIE  |  23
Long Island littlenecks, pecorino,
fresh mozzarella, garlic, fresno chiles.

CAULIFLOWER [v]   |  19
Cauliflower crust, vodka sauce, zucchini, 
caramelized onions, fresh mozzarella, 
myzithra cheese.

HONEY BADGER  |  16
Mastro’s soppressata, Calabrian chile, 
wildlflower honey.

ALLA VODKA  |  17
Vodka sauce, fresh mozzarella, pecorino,
sweet onion, pancetta, chile flake.

Rotisserie Brussels Sprouts 
Sherry vinaigrette. 

Oyster Mushrooms [v]  
Jalapeño creme fraiche, furikake.  

Roasted Baby Beets [vg] 
Skordalia.

Drippings Potatoes  
Butterballs, rosemary, garlic. 

Woodfired Broccoli [vg] 
Lemon & olive oil.

MARGHERITA [v]   |  15
Fresh mozzarella, Neapolitan tomato, 
parmigiano, basil, extra virgin olive oil.

TARTUFO [v]   |  19
Fresh mozzarella, wild mushrooms, 
truffle pecorino, roasted garlic, arugula.

SMOKED SALMON PASTRAMI  |  21
Everything spice crust, creme fraiche,
red onions, capers, dill.

DOUBLE PEPPERONI  |  17
Crispy pepperoni cups & Mastro  
soppressata on our classic margherita.

AVOCADO [v]   |  18
Fresh mozzarella, soyrizo, avocado,
sweet corn, red onions, cilantro, cotija, 
salsa verde. 

Spreads & Crudite
Eggplant, spicy feta, skordalia, 
warm pita, crispy vegetables.

Mario’s GREEK Salad 
Heirloom tomatoes, feta, olives.

Woodfired Pizza
Choice of any specialty pie to share. 

Rotisserie Chicken
1/2 natural chicken, basted potatoes, 
Peruvian green sauce.

Dessert
Greek yogurt & fruits, chocolate 
pudding or 800° soft serve.

$42 per person 

Dinner for Two

1 E 33rd Street, New York, New York 10016
212.660.6419  |  800Degrees.com  |     @800degreesny

saladS
MARIO’S GREEK SALAD [v]   |  19
Vine-ripened tomatoes, peppers, cucumber, 
red & white onions, feta, Greek olives.

GREENS & GRAINS [vg]   |  14
Tuscan kale, quinoa tabbouleh, avocado, 
cherry tomato, garbanzo, sweet corn,  
tahini dressing.

PERFECT CAESAR  |  15
Anchovy & garlic dressing, parmigiano, 
croutons.  Add Sicilian anchovies +$3.

800° CHOPPED SALAD  |  16
Tricolor greens, charcuterie, fontina, 
garbanzos, cherry tomatoes,  
pepperoncini, oregano vinaigrette.

Rotisserie

PRIME RIBEYE STEAK*   36
LaFrieda Creekstone Farms Prime beef.   

Horseradish cream

CHICKEN   26 / 48
Bell & Evans Pennsylvania chicken.   

Peruvian green sauce

PORCHETTA   26   
All-natural Hampshire heritage pork.  

Salsa verde

All meats served with Rotisserie Basted Potatoes.

COLORADO LAMB NECK  48
For two or more.

TZAZIKI, Red Chile, HERBS

WILD TUNA*   34
Yellowfin tuna.

KALAMATa olive GREMOLATA,  
roasted beets

ORGANIC SALMON*   28
Faroe Islands.

lemon & OLIVE OIL
 Quinoa Tabbouleh

fresh catch

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

Substitute CauliPower crust +$3.50 or Daiya vegan mozzarella +1.00.Perfect for sharing.

Sides dishes

All sides $9 each

PASTAS
HONEYCOMB LASAGNA FOR TWO   |  36
Oven baked “little packets”, stuffed with  
bolognese, castelmagno bechamel, 
Neapolitan tomato.

GUILTLESS PASTA [vg+gf ]    |  19
Gluten-free fettucine, almond garlic cream, 
kale, wild mushrooms, tomato, vegan parm.

LAMB MAFALDINE   |  21
Braised colorado lamb, Marsala, radicchio, 
kalamata olives, myzithra cheese.

SPICY RIGATONI [v]   |  17
Alla vodka, tomatoes, cream, 
Calabrian chile, pecorino.

FISH OF THE DAY*   34
Meditteranean.

Capers, parsley, Lemon, Seasonal Vegetables



Wine list

Sparkling
Giavi Prosecco Brut DOC, NV
Jaffelin Cremant de Bourgogne Rose Brut, NV
J. Charpentier Champagne Tradition Brut, NV

Whites
Mathieu Crochet Sancerre Classic Sauvignon, 2017
Vallone Tenuta Serranova Bianco Fiano Salento IGP, 2017
Avanti Pinot Grigio, 2016
Red Hook Winery 2013 ‘Seneca Lake’ Chardonnay
Jeremy Venon Chablis Expression AOC, 2015
Riverdell New Zealand Sauvignon Blanc

Rosé
Domaine Gayda ‘Belle Journee’ Rose, 2017

Reds
Plowbuster Pinot Noir, 2014
Boassa Dolcetto d’Alba, 2016
Super Tuscan, ‘Falcorosso’ Toscana IGT, 2013
Villa Calcinaia Chianti Classico DOCG, 2014
Chateau de la Font du Loup Cotes du Rhone Red Wine, 2016
Vigilance Cabernet Sauvignon, 2015
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Sparkling
Villa Minelli Prosecco, NV
Giavi Conegliano Prosecco Superiore Brut Millesimato DOCG, 2016
Rivetti Massimo Moscato d’Asti DOCG, 2016 ORGANIC
Champagne Coessens Largillier Blanc de Noirs, NV
Jacques Picard Rose Brut Champagne, NV

Whites

American Whites

Aromatic American Whites
Abiouness ‘Amrita’ White Wine, 2014
Margerum ‘Kick On Ranch’ Riesling, 2016
Carabella Pinot Gris, 2015
Westwood Estate White Blend, 2014

Sauvignon Blanc and Blends
Aril ‘Kick Ranch’ Sauvignon Blanc, 2016
Bridesmaid White Blend, 2016
Scholium Project ‘La Severita Di Bruto’, 2012

Chardonnay
Vigilance Chardonnay, 2016
Teeter-Totter Chardonnay, 2015
McIntyre Vineyards SLH Chardonnay, 2015

French Whites

Loire Valley
Domaine du Moulin Camus Muscadet, 2016
Mathieu Crochet Sancerre Classic Sauvignon, 2017

Burgundy
Christian Simon, Chablis 1er cru Montmains AOC, 2015
Francois Buffet Bourgogne Aligote, 2016
Jaffelin Saint Aubin 1er Cru Blanc ‘Sur Gamay’, 2012

South and Rhone
Domaine Gayda ‘Cepages’ Viogner, 2015
Chateau de la Font du Loup Chateauneuf-du-Pape White Wine, 2016

Italian Whites

Ermacora Pinot Grigio, 2016
Ermacora Friulano, 2016
Irpinia Falanghina, 2014
Rivetti Massimo Arneis, 2016
Vallone Tenuta Serranova Bianco Fiano Salento IGP, 2017
Villa Minelli Bianco, 2014

Reds

American Reds

Pinot Noir
Sineann Oregon Pinot Noir, 2014
Cambiata Monterey County Pinot Noir, 2016

Red Blends
Robert Foley ‘The Griffin’ Red Wine, 2015
Sequum ‘MIXT’ Red Blend, 2013
Keplinger Vemillion Red Blend, 2014

Merlot, Malbec and Carbernet Sauvignon
Shannon Ridge Reserve’ Malbec, 2014
Shelter Napa Valley Merlot, MV
Red Hook Winery 2014 Macari Vineyard Merlot
Five Vintners Cabernet Sauvignon, 2016
Pied a Terre’ Cabernet Sauvignon, 2014
Corley’ Proprietary Red Wine, 2005
Wolf’s Head’ Napa Valley Cabernet Sauvignon, 2014

Italian Inspired American Reds
Albini Estate Zinfandel, 2013
Monticelli Brothers Sangiovese, 2010
Pavi Wines Napa Valley Montepulciano, 2013

FRENCH REDS

Burgundy
Steeve Charvet Beaujolais Morgon Cote du Py, 2015
Jaffelin ‘Cuvee des Chanoines de Notre Dame’ Bourgogne Pinot Noir, 2016
Pieree Bouree Cotes de Beaune Villages, 2008
Francois Buffet Volnay, 2006

Southern France and Rhone Valley
Domaine Betton ‘Caprice’ Crozes Hermitage Rouge, 2016
Domaine Garon Cote Rotie ‘la Sybarine’, 2015
Domaine Alain Verset Cornas, 2014
Chateau de la Font du Loup Chateauneuf-du-Pape Red Wine, 2015

Bordeaux
Caronne Ste. Gemme Haut Medoc, 2012
Landot Haut Medoc, 2006
L’Enclos Pomerol Rouge, 2014

Italian Reds

Terre Irpine Aglianico ‘Primo Della Corte’ DOC, 2009
Rivetti Massimo Barbera d’Alba, 2015
Rivetti Massimo Barbaresco DOCG ‘Froi’, 2013
Monticelli Langhe Nebbiolo, 2015
Boassa Margheria Barolo DOCG, 2012
Monticelli Barolo Bussia Riserva, 2011
Vallone Primitivo Rosso Salento IGP, 2015
Villa Calcinaia Chianti Classico DOCG, 2014
Vignole Crespine Chianti Classico Gran Selezione DOCG, 2014

Featured Wines by Dwyane Wade
Cellared and bottled by Wade Cellars in Napa, CA.

WADE Napa Valley Cabernet Sauvignon, 2014
Three By Wade Napa Valley Rosé, 2017
Three By Wade Napa Valley Red, 2015
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