IL BUCO

ANCIENT GRAIN FOCACCIA

Housemade with ancient triticum durum flour from Sicily

Rosemary, salt + Nocellara olive oil

Margherita, crushed tomato, fresh mozzarella, peperoncino + basil
Roasted eggplant, tomato, fresh mozzarella, smoked anchovy, peperoncino + oregano
Forest mushroom, provolone + grilled onion

RAW

Montauk Pearl oysters, turmeric + cava vinegar
Local fluke, cucumber, avocado, creme fraiche + pistachio
Montauk tuna, tonnato, arugula, green peppercorn + horseradish

TINS

Served with housemade buckwheat rye + sweet butter
Flash grilled Faroe Salmon

Fried Mussels

Mackerel fillets in olive oil

Razor clams in brine

SMALL

Cannelini beans & Tuscan kale soup, breadcrumbs + parmigiana
Amber Waves mustard greens, nectarines, almonds + aged cheddar
Burrata, buzzard crest grapes, pistachio pesto + crispy sunchokes
Littleneck clams, fresno chili, lemon + grilled bread

Charred prawns, cream, shabazi + lime

Charred octopus, early girl tomatoes, nocellara olive oil

PASTA

Bucatini cacio e pepe, pecorino, parmigiana + black pepper
Spaghetti, bottarga, peperoncino, garlic, lemon + parsley
Torchio, sungold tomatoes, chanterelles + pecorino

Paccheri, lamb ragu + parmigiana

MAINS

Whole branzino, shaved fennel, soft herbs + cracked buckwheat
Grilled striped bass, chermoula, sweet peppers, labneh + slow roasted onion
Smoked Senat chicken, slow roasted caraflex cabbage, meyer lemon + fennel pollen
Black garlic skirt steak + Montreal spice

Seared Long Island duck, carrot, asian pear, chili + sesame

VEGETABLES

Crispy cannelini beans, celery, parsley + lemon
Broccoli di cicco, garlic, lemon + chili

Hoppy Acres Jimmy Nardellos, crushed tomato + thyme
Beauregard sweet potato, harissa + sprouted lentil
Crispy Maitake mushroom + herbed labneh

DESSERTS

Seasonal fruit crostata
Vanilla panna cotta + 10yr aged balsamic -
Chocolate cake + local fruit MN;»?g%
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*Consuming raw or uncooked shellfish or meat may increase yéﬂg&ﬁisk of foodbopne illness.

Please inform your server prior to ordering if you have any allergié§i

231 MAIN STREET
AMAGANSETT, NY



ILBUCO

COCKTAILS al vmanre

Contratto Spritz 17
aperitif, prosecco, sparkling + orange

Spicy Paloma 19
tequila, piment d’espelette, lime + grapefruit Galvanina

Wild Genievre 21
gin, elderflower, blueberry + lemon

Roosting Drummer 18
famous grouse, lucano amaro + camomile grappa

Skipping Stone 18
vodka, stone fruit, curacao, citrus + aquafaba

Pumpkin Espresso 19
espresso, coffee chicory liqueur, vodka, pumpkin spice cream

Alimentari Negroni 18
gin, amara blood orange, contratto rosso

Blood Orange Mezcalita 19
mezcal, fresh blood orange, lime

Everlasting 18
bonded rye whiskey, barrel-aged maple, orange + bitters

WINE BY THE QUARTINO é i

250ml  750ml

SHERRY

La Cigarrera, Manzanilla Sherry NV (Andalucia, SP) 13gl1 (30z)
SPARKLING

Ca’ Furlan, Prosecco Extra-Dry “Cuvée Beatrice” NV (Veneto, IT) 17gl1/68
Raventos i Blanc, Brut Rosado “De Nit’ 2021 (Penedés, SP) 19gl1/76
WHITE

Channing Daughters, Sylvanus Vineyard, Tocai Friulano 2021 (Hamptons, NY) 20/60
Domaine du Bagnol, Cassis Blanc “Caganis” 2019 (Provence, FR) 24/72
Domaine Chantemerle, Chablis 2021 (Burgundy, FR) 28/84

ROSE & ORANGE

Montenidoli, Canaiuolo Rosato 2022 (Toscana, IT) 24/72
Di Giovanna, Grillo “Camurria Orange” 2021 (Sicilia, IT) 24/72
RED

Pietro Caciorgna, Etna Rosso “Ciauria” 2022 (Sicilia, IT) 25/75
Orto Vins, Carifiena + Garnacha + Tempranillo 2020 (Montsant, SP) 21/63
Domaine Coillot, Marsannay “Charmes Aux Pretres” 2021 (Burgundy, FR) 30/90
GD Vajra, Langhe Nebbiolo 2021 (Piedmonte, IT) 22/66
Vina Sastre, “Crianza” 2021 (Ribera del Duero, SP) 31/93
Fabbri, “Lamole” Chianti Classico 2019 (Toscana, IT) 25/75
CRAFT BEER

Grimm Weisse, Hefeweissbier, Bavarian Wheat 16oz. (Brooklyn, NY) 14
Threes Brewing, All or Nothing IPA 160z. (Brooklyn, NY) 14

N/A BEVERAGES

Galvanina Italian Sodas 9
cola, blood orange, clementine, grapefruit, lemon, pomegranate

Deeper Roots 12
cranberry, Roots Divino, agave + mint

Californium 10
Blueberry, local honey, fresh lemon + soda

The Raspberry Orange 10
Blood orange, agave + squeezed lime
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