ANTIPASTI
Appetizer

CAPRESE &
Mozzarella balls with grape tomatoes and basil
16.50

MOZZARELLA & PROSCIUTTO
Home-made mozzarella with prosciutto di Parma
17.90

HOME MADE BURRATA

Home-made burrata with prosciutto di Parma and
grape tomatoes

22.70

HOME MADE TRUFFLE BURRATA
Home-made truffle burrata with prosciutto di Parma
and grape tomatoes

29

POTATO CROQUETTE

Lightly fried potatoes with imported smok@
mozzarella, parsley and bread crumbs

Tpc4.25 2-pcs 8.50

ARANCINI

Rice ball with fresh mozzarella and roasted italan
pork
Tpc 4.25

g
FRATICELLI
Lightly fried dough filled with aged spiced
provolone and black pepper
Tpc425  2pcs9.50

FRITTATINE

Traditional spaghetti cake with roasted italan pork
and imported smoked buffalo mozzarella
Tpc425  2pcs 9.50

MONTANARINE

Two fried dough puffs topped with signaturﬁao
tomato sauce and grana

Tpc4.25  2pcs 8

MONTANARINE

GENOVESI

Two fried dough puffs topped with cream of pork
onion and grana

Ipc4.25 2pcs 8.50

2pcs 8.50

FRITTO MISTO NAPOLETANO
Arancini, Potato Croquette, Frittatine & Montanarine

19.50

POLPETTA GF

Italiraditional Beef Meatball
5.50

TAGLIERE (CHEESE&MEAT)
Imported Italian cheese and imported
[talian Charcuterie with nuts and fruit.

19/29

PANZEROTTO OF THE DAY 9
HOMEMADE FRIED BURRATA 23.50
FRITTATINA CACIOPEPPE 950
SUPPLI ALL'AMATRICIANA  9.50

INSALATE
Salads

ANGIOLETTI
Lightly fried dough strips, marinated grape
tomatoes with oregano, garlic,
extra virgin olive oil
and baby arugula
9.50

FRESCA g
Baby arugula, grape tomatoes,

parmigiano reggiano,

balsamic vinegar glaze

and extra virgin olive oil dressing

11.90

PONTINA g
Spring mix, balls of home-made mozzarella, grape
tomatoes, balsamic vinegar and extra virgin olive oil
dressing

13

PERE & NOCI
Spring mix, fresh pears, walnuts,
lemon and extra virgin olive oil dressing

14

RUSTICA

Spring mix, prosciutto di Parma,

artichokes, Gaeta olives, lemon and extra virgin

olive oil dressing
16

SICILIANA g
Fresh fennels, oranges, Gaeta olives, lemon and
extra virgin olive oil dressing

14

INSALATA PIZZA

Puffed pizza dough filled

with spring mix, artichokes,
prosciutto di Parma, Gaeta olives

and extra virgin olive oil
16.10

AUTUNNO A NEW YORK

Radicchio, arugula, fresh mix berry, avocado,
Belgioso crescenza cheese, parmigiano
reggiano, Moliterno truffle cheese, fig jam,
vinegar, lemon, extra virgin oil  Almonds
16.10. L 29.50

4

gg

AVOCADO & QUINOA L
Avocado, quinoa, tomatoes,

parsley, fresh mint, lemon dressing

15

ARTICHOKES SALAD &

Artichokes, Pecorino Toscano, fresh mint, lemon
zest, in an extra virgin olive oil and lemon
dressing

14

FICHI & AVOCADO :
Dry Figs Avocado Walnut, Fenel Spring Mix,

Imp. Salami Finocchiona, Imp. Pecorino

Cheese Dresi, Jam Fig, Honey, Bals Vinegar
Lemon Juice and Evo

16 / L-29.50

PIZZE FRITTE
Fried pizza
CALZONE FRITTO Filled
with cherry tomatoes, fresh

mozzarella,
fresh ricotta, salami

22,50

PIZZA PIANETA g
Filled with ricotta, broccoli

rabe

and topped with ricotta,

grape tomatoes

and basil

25

VIA TRIBUNALI

Filled with fresh mozzarella,
fresh ricotta

and salami

26

PIZZE BIANCHE
White pizza

QUATTRO FORMAGGI 4
Imported buffalo mozzarella, gran
cru pecorino, caciocavallo ragusano,
parmigiano reggiano, crescenza
BelGioioso, basil, extra virgin olive oil

21.90

MAST'NICOLA
Grana, lardo, basil,
extra virgin olive oil

1090

BIANCA wiri ARUGULA g
Fresh mozzarella, arugula, grana, extra
virgin olive oil

18

PROSCIUTTO
& ARUGULA

Fresh mozzarella, prosciutto di Parma,
arugula, grana, basil, extra virgin olive
oil

25

SALCICCIA & FRIARIELLI
Imported smoked buffalo mozzarella,
broccoli rabe, sausage,
extra virgin olive oil

24

Each pizza of this menu can be made
gluten-free with a $4.50
in addition.

? = vegetarian

@ @ = vegan

- Please inform server of any food allergies, as not all
ingredients are listed on the menu. Consuming raw
or undercooked meats, poultry, seafood, shellfish or
egg may increase your risk of food borne illness.

- Inorder to preserve the authenticity & efficiency
of our process, we do not accept requests for
substitutions or additions.

For any parties of five or moore,
an automatic 20% gratuity
will be added to the bill.

KESTE

PITIA E VIND

Kesté Fulton 77 Fulton St, New York, NY 10038 +1 212-243-1500
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WHERE PIZZA WAS BORN

Now, you do not need to travel more than 4,000 miles.

MARGHERITA g

Tomato sauce, fresh mozzarella,
grana, basil, extra virgin olive oil

18.20

v SAUSAGE 21.90

wih SAUSAGE 23.90
& MUSHROOMS

wii MUSHROOMS &  22.90

win PROSCIUTTO 23.50

wih PROSCIUTTO & 26

MUSHROOMS

KESTE' SPECIALS

FOCCACIA COL FORMAGGIO g
Two thin Dough layers

without yeast Filled

with Crescenza

Cheese Bel Gioioso

23

BASILCREAM &
LASAGNA

Traditional Italian Lasagna

layered with

Home Made

Basil Pesto Cream and zucchini

REG-25.70 GF-27

CANNELLONI

DI MAMMA MARIA

Home-made pasta filled with ground
beef, imported italian pelled tomato,
homemade fresh mozzarella,Parmigiano
Reggiano, besciamella sauce.

v SALAMI 22.50

WTH PROVOLA & 21.90

Imported smoked buffalo mozzarella

Wi ARTICHOKES & 21.90

wri ROASTED 23
ITALIAN PORK

wii RICOTTA g 20.90

. MONTANARA

. our fried signature pizza

MONTANARA GENOVESE

Lightly fried pizza dough topped with cream of
pork onions, parmigiano reggiano and finished in
wood-fired oven

22,20

MONTANARA TRUFFLE &
Lightly fried pizza dough
topped with fresh mozzarella,

truffle cream and finished
in wood-fired oven

26.30

MONTANARA SABRINA

Lightly fried pizza truffle cream base,
homemade four cheeses - imported buffalo
mozzarella, gran cru pecorino, caciocavallo
ragusano, parmigiano reggiano, Belgioioso
crescenza - basil, extra virgin olive oil,
imported salame golfetta, fresh shaved truffle
from Urbani

28.90

@ e e 000 0000000000000 000000 0 00
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TRUFFLE BURRATA PIZZA

Home-made burrata filled

with black and white truffle cream, grape
tomatoes, basil, prosciutto di Parma, extra

virgin olive oil
SPECIAL SELECTION 29.30
MEAT LASAGNA PISTACCHIO & SALSICCIA

Traditional Italian

Lasagna Layered

With Beef and Pork Sauce
REG-27 GF-27.90

Fresh pistachio pesto,
sausage, fresh mozzarella, pecorino
romano, basil, extra virgin olive oil

24.90

e e e o 0000000000000 00 00

SABRINA

Home made truffle cream,
home made four cheese,
imported salami Golfetta
imported fresh truffle

29.90

MONTANARA &

Lightly fried pizza dough topped with
signature Ciao tomato sauce, imported
smoked buffalo mozzarella and basil,
finished in wood-fired oven

20.90

e e e 0000 0000000000000 0000 00
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PIZZE SPECIALI
Special pizza

BURRATA ROBERTO g
Home-made burrata,

grape tomatoes, basil, extra virgin olive oil

25.90

MACELLAIO

(The Butcher)

Tomato sauce, fresh mozzarella, sausage, porchetta,
Crespone salami, prosciutto di Parma, basil, extra
virgin olive oil

28.90

VESUVIO

(stuffed pizza)

INsIE: Fresh ricotta, fresh mozzarella, salami. on Top:
Tomato sauce, Italian ham, fresh mozzarella, assorted
mushrooms, basil, artichokes, extra virgin olive oil

30.50
PIZZA DEL RE

Truffle cream, fresh mozzarella,
assorted mushrooms, prosciutto di Parma, basil,
extra virgin olive oil

28.90

PADRINO
Tomato sauce, caciocavallo ragusano, sopressata,
Gaeta olives, basil, grana, extra virgin olive oil

22,30

CACIO E PEPPE

Homemade Cacio e Peppe Cream, Homemade
Fresh Mozzarella Belgioioso and Topped with
imported Black Truffle Urbani

26.90

RAGU NAPOLETANO

Neapolitan Ragu (tomato sauce with pork ribs and
beef cooked for 6 hours), Fresh Mozzarella,
Imported water smoked mozzarella, Caciocavallo
ragusano,Dry tomatoes, Olive Qil.

28.50
SICILIA PIZZA

Home made pistaccio cream,fresh
mozzarella, shrimp cooked with
peccorino cheese and saffron, lemon
zest & EVO infuse with basil.

26.50

PIZZE ROSSE
Red pizza

CAPRICCIOSA

Tomato sauce, artichokes, assorted
mushrooms, Italian ham, fresh mozzarella,
grana, basil, extra virgin olive oil

23.20

MARINARA KESTE v
Tomato sauce,

cherry tomatoes,

oregano, fresh garlic, grana,

basil, extra virgin olive oil

14.90

MARINARA

Tomato sauce, oregano,
fresh garlic, basil,

extra virgin olive oil

14.30

POMODORO
Tomato sauce, grana,
basil, extra virgin olive oil

12.50

PUTTANESCA
Tomato sauce, anchovies,
Gaeta olives, garlic and origan

KESTE

Tomato sauce,

imported buffalo mozzarella,
prosciutto di Parma,
arugula, pecorino, basil,
extra virgin olive oil

21.50

REGINA g
MARGHERITA

Tomato sauce, grape tomatoes, imported
buffalo mozzarella,

basil, extra virgin olive oil

21.90

DIAVOLA

Tomato sauce, fresh mozzarella,
hot sopressata, basil,

extra virgin olive oil

21.90

VEGETARIANA 4
Tomato sauce, fresh mozzarella, zucchini,
peppers, artichokes, assorted mushrooms,
grape tomatoes, basil,

extra virgin olive oil

23.90

VEGANA

Tomato sauce, zucchini,
peppers, artichokes, assorted mushrooms,
grape tomatoes, extra virgin olive oil

21.90

CALZONE

Tomato sauce, fresh mozzarella, fresh
ricotta, salami, grana, basil, extra virgin
olive oil

21.90

CALZONE witi MUSHROOMS &
INsie: fresh mozzarella,

fresh ricotta, assorted mushrooms, grana,
basil.

onTOP: tomato sauce,

grana, extra virgin olive oil

21.90

NIGHT ano DAY

CALZONE

INsIDE: fresh ricotta, fresh mozzarella,
roasted Italian pork

ONTOP: tomato sauce,

fresh mozzarella, grana, basil,

extra virgin olive oil

25

REGINA ROMANA

Imported Italian peeled tomato sauce,
imported water buffalo mozzarella

(Torre Lupara Jemma), Extra virgin olive
Crispy pizza as the original served in Roma

21.90

g



LUNCH MENU

MONDAY - FRIDAY
11:00 AM - 3:30PM

KESTE

PITTA E VINDO

#pizzaunesco

- Please inform server of any food allergies, as not all ingredients are listed on
the menu. Consuming raw or undercooked meats, poultry, seafood, shellfish or
egg may increase your risk of food borne iliness.

- For any parties of five or moore, an automatic 20% gratuity will be added to the
bill.

- In order to preserve the authenticity & efficiency of our process, we do not
accept requests for substitutions or additions.

@g = g G | Uten Free Each Lunch pizza of this menu can be madegluten-free with a $2.50 in

Please inform server of any food allergies, as not all ingredients are listed on the menu.
Consuming raw or undercooked meats, poultry, seafood, shellfish or egg may increase your risk of food borne illness.

APPETIZER PIZZE ROSSE P1ZZE BIANCHE
8 inch 8 inch

g = vegetarian

D I I I R A IR

SPECIALE
8 inch

Special

PANUOZZO0 (Pizza Sandwich) :
' Selection

POSITANO

uy'fieri

HOME-MADE BURRATA Home- MARGHERITA 9 VEGANA Prosciutto di Parma, fresh mozzarella, pecorino romano
MGNTANARA TRUFFLE . made burrata with prosciutto WiTH SALAMI Tomato sauce, zucchini, gg QUATTRO FORMAGGI@ and extra virgin olive oil
Lightly flr;ed pl;lea dough tozpfd. vxgtl;flresh di Parma and grape tomatoes peppers, artichokes, assorted  Imported buffalo mozzarella, gran cru, 11.80 :
vagéi[ﬁejglin & cream andnimished in 13 10 mushrooms, pecorino cacibcavallo PONZA @’ :MONTANARA@
' HOME-MADE grape tomatoes, 10 Zucchini, artichokes, fresh mozzarella, pecorimmano i ; i i
13 TRUFFLE BURRATA MARGHERITA e RIS p . Lightly fried pizza dough topped with
Home-made truffle burrata PROSCIUTTO extra virgin olive oil anc extra virgi otrve o - signature Ciao tomato sauce, imported
i} WITH . !
with prosciutto di Parma and 1 10 BIANCA WITH ARUGULA g 11.80 :smoked buffalo mozzarella and basil,
SICILIA PIZZA rape tomatoes Fresh mozzarella, -finished in wood-fired oven
Home-made-pistachio-cream,fresh ?4 ’ WARGHERITA VEGETARIANA @  augula, grana, M‘\.TERDEI » , ¢ . “10.50
mozzarella,shrimp,cooked..with PEACH AND BURRATA H wirh sausage & Mushrooms 12 omato sauce, fresh extra virgin olive oil 9 Htalian salami, fresh ricotta, fresh mozzarella, pecorino ¢
, , . ome irain olive oi .
peccorino..cheese..and..saffron, made burrata roasted peach KESTE mozzarella, zucchini, peppers, romano and exira virgin olfve ol ZPISTACCHIO & SALSICCIA
. . . L . P ' artichokes, assorted PROSCIUTTO & ARUGULA 11.80 +Fresh pistachio pesto,
lemon zest & evo infuse with basil. zucchini cream,mix berry, grapes  1omato sauce ' ko di : i
15 tomato, prosciutto & basil . o ffll | mushrooms, grape tomatoes, Fresh mozzarella, prosciutto di Parma, PAGNOTELLO :sausage, fre§h mozza.rellla, pe.corm.o
13 'mported bultalo mozzaretia, basil, arugula, grana, extra virgin olive oil Sausage, Italian rapini, smoked buffalo mozzarella, pecorino :romano, basil, extra virgin olive ol

prosciutto di Parma, arugula, L J R
extra virgin olive oil 11.50 romano and extra virgin olive ol

POTATO CROQUETTE - 12.50

= pecorino, extra virgin olive oil
KESTE SPECIALE Lightly fried potatoes with 12.50 11 12.80
imported smoked mozzarella, © 606 6060660660660 606 6060606066066 0 0606006006060 06 000060 TOSCANO L U

CANNELLONI

parsley and bread crumbs

INSALATE

Roasted italan pork, fresh mozzarella, tomato sauce,

INSALATE SPECIALE

DI MAMMA MABIA ' 4.25 mushrooms, pecorino romano and extra virgin olive oil
Home-made pasta filled with ground beef,  ARANCINI FRESCA AUTUNNO A NEW YORK Radicchio, arugula, fresh 12.80
imported italian pelled tomato, homemade  Rijce ball with fresh mozzarella and . . .
- . ' Baby arugula, grape tomatoes, parmigiano mix berry, avocado, Belgioso crescenza cheese, PORCHETTA

fresh  mozzarella, Parmigiano Reggiano, roasted italan pork i R . . \ -
besciamella sauce. 4.95 reggiano, balsamic vinegar glaze and extra parmigiano reggiano, Mo!lterﬂotruﬁle cheese, fig jam, Fresh mozzarella and porchetta.

' virgin olive oil vinegar, lemon, extra virgin oil, Aimonds. 11.80
3.50 FRATICELLI 6.50 1 '
LASAGNA Lightly fried dough filled with aged ) PANINO POLPETTE (SANDWICH)

spiced provolone and black pepper ]
Traditional Italian Lasagna Layered with beef 4p25 P pepp PONTINIA Home made bread, meat ball & caciocavallo
and pork sauce. F.RITTATINE Spring mix, balls of home-made FICHI & AVOCADO o cheese. ),
11.50 " _ , mozzarella, grape tomatoes, balsamic Dry Figs Avocado Walnut, Fenel Spring Mix, Imp. 15 F&{\(\\\\
. Traditional spaghetti cake with vinegar and extra virgin alive ol Salami Finocchiona, Imp. Pecorino Cheese Dresi, Jam &)

3 MEAT BALLS Italian Traditional ;?r?;:g It:zlf?anlop?r:gzir;?ellﬂported 6.50 Fig, Honey, Bals Vinegar Lemon Juice and Evo § A v
meat balls. 12 4.25 14 3

MONTANARINE
Fried dough puffs topped with

TAGLIERE (CHEESE&MEAT)

Imported Italian ) .
. . . signature Ciao tomato sauce and
cheese and imported Italian Charcuterie. grana

15 4.25

KESTE FULTON

SCAN AND VISIT OUR WEBSITE

77 Fulton St,New York,
NY 1003841 212-243-1500

In order to preserve the authenticity & efficiency of our process,
we do not accept requests for substitutions or additions.





