
39 East 58th Street, NYC
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Delivery & Curbside Pickup 
Menu



Follow Us @lavony

Please Alert Your Server of Any Food Allergies
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

†Can be made gluten-free       (g f) = gluten-free      (v) = vegan

Garlic Bread  17 
Semolina Loaf, Basil Pesto, Marinara, Gorgonzola Dolce

Baked Clams Oreganato  18 
Littleneck Clams, Toasted Breadcrumbs, Garlic Butter

Crispy Fried Calamari  21 
Lemon, Fresh Parsley, Spicy Marinara

Tuna Tartare†*  23 
Diced Yellowfin Tuna, Avocado, Crispy Garlic, Black Olive Dressing

Salumi-Formaggi Platter†  24 
18-Month Old San Daniele Prosciutto, Italian Cheeses, Assorted Salumi

“The Meatball”  29
16 ounces of Fresh Ground Imperial Wagyu, Italian Sausage, and Veal

Served with Fresh Whipped Ricotta

Appetizers

Pastas
Gluten Free Available

Spaghetti Tomato and Basil† 24 (v) 
Onion, Garlic, Olive Oil

Spaghetti Carbonara†  26 
Pancetta, Prosciutto, Bacon, Onions, Cream Sauce

Penne alla Vodka†  28 
Onions, Prosciutto, Peas, Light Cream Sauce 

Pappardelle Bolognese†  28 
Ground Veal, Tomato, Cream Sauce

Rigatoni Melanzana†  29 
Ciliegini Tomatoes, Calabrian Chili,  

Roasted Eggplant, Bufala Mozzarella

Spaghetti and Meatballs  29 
Imperial Wagyu, Fresh Ricotta, Ragu

Linguini White Clams†  30 
Whole and Chopped Littlenecks, Garlic, Pepperoncini

Truffle Gnocchi†  30 
Crema, Mushroom Ragu, Shaved Truffle

Penne Seafood Alfredo†  32 
Shrimp, Scallops, Lobster Butter, Light Cream Sauce

Salads
Organic Mixed Greens  House Lettuce Mix, Shaved Apples, Red Wine Vinaigrette  17 (v, g f)

Classic Caesar†  Romaine Lettuce, Parmigiano Cheese, Garlic Croutons  19

The Wedge†  Creamy Gorgonzola, Pancetta, Heirloom Tomato  19

Burrata  Red and Yellow Cherry Tomatoes, Pesto  21 (gf)

Brick Oven Pizza
Margherita  Fresh Mozzarella, Tomato, Basil  21

Quattro Formaggi  Fontina, Fresh Mozzarella, Gorgonzola, Scamorza  23

Burrata  Pancetta, Red Onion, Arugula, Tomato  23

Carne  Soppresatta, Prosciutto, Tomato, Pepperoncini, Fresh Mozzarella  25



Please Alert Your Server of Any Food Allergies
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

†Can be made gluten-free       (g f) = gluten-free      (v) = vegan

From The Grill
All Steaks are USDA Prime and Dry-Aged for 28 Days and Served with Our House Steak Sauce

Filet Mignon*  46 (gf)

New York Strip* 58 (gf)

Rack of Lamb* 58  (gf)

Bone-In Ribeye* 69  (gf) 

Porterhouse*  105  (gf)

House Specialties

Chicken Marsala†  30 
Breast of Chicken, Wild Mushrooms, Marsala Wine

Grilled Branzino (gf)  32 
Salsa Verde, Fingerling Potatoes, Crispy Kale

Chicken Parmigiano  34 
Thinly Pounded Chicken, Marinara, Mozzarella

Crispy Chicken “Dominick”  34 (gf) 
White Balsamic, Potatoes, Red Chili Flakes

Brick Oven Salmon Oreganato†*  36 
Seasoned Breadcrumbs, Lemon, White Wine, Garlic Butter

Black Bass alla Napolitana  36 
Cherry Tomato Confit, Olives, Capers, Basil

Calabrese Shrimp†  44 
Colossal Shrimp, Sautéed Red and Calabrese Peppers

Desserts

New York Style Cheesecake   12 
Amarena Cherries, Whipped Cream, Brulée

Nutella Budino   12 
 Chocolate Hazelnut Pudding, Crushed Pistachios, Whipped Cream

Oreo Zeppole   14 
Double Stuffed, Malted Vanilla Milkshake

20 Layer Chocolate Cake  17  
Chocolate Devil’s Food Cake, Peanut Butter Mascarpone

Trimmings 12

Sautéed Spinach (v, g f) 
Garlic, Extra Virgin Olive Oil

Jumbo Asparagus (v, g f) 
Lemon, Extra Virgin Olive Oil, Cracked Pepper

Mixed Wild Mushrooms (v, g f) 
Garlic, Shallots, Extra Virgin Olive Oil

Roasted Rosemary Potatoes (gf) 
Sautéed Onions, Garlic, Veal Demi Glaze

Truffle French Fries (v, g f) 
Truffle Oil,  Black Pepper, Romano Cheese



Specialty Cocktails 
16oz (serves 2)  16 
 32oz (serves 4)  30

Rubina Rosa 
Grapefruit Vodka, Yuzu, Pomegranate

Lost in Palermo 
Blanco Tequila, Cointreau, Serrano Chile, Blood Orange

Cosa Nostra 
Mezcal Tequila, Peach, Fresh Lime 

Frozen Limoncello 
Made With House Made Limoncello!

 
Red Wine 25 

(choose your varietal & we’ll choose the bottle) 
Sicilian Shiraz 

Cabernet Sauvignon 
Malbec  

Super Tuscan  
Pinot Noir

 
White Wine 25 

(choose your varietal & we’ll choose the bottle) 
Chardonnay 

Albarino 
Pinot Grigio 

Sauvignon Blanc

 
Rosé  

Bertaud Belieu, Cotes de Provence 2018   25

 
Sparkling 

Valdo Prosecco  15

 
Reserve Collection 

Pinot Noir, Rippon Vineyard Mature Vine, Central Otago, New Zealand 2012  100

Cabernet Sauvignon, Heitz Cellar, Napa Valley, California 2014  150

Chardonnay, Jordan, Russain River, California 2016  100

Sauvignon Blanc, Kenzo Estate, ‘asatsuyu’, Napa Valley, California 2017  150

 
Beer 

Birra del Borgo Duchessa (12oz)  3

Birra Moretti Lager (12oz)  3
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