
shrimp,  lemon cream sauce,  parsley,
evoo,  mafalda

20AL LIMONE

beef  and pork ragu,  pecorino ,  mafalda
20RAGU BOLOGNESE

guanciale ,  onion,  chi l i  flakes,  basi l,
tomato,  pecorino ,  bucatini

18AMATRICIANA

 

 

18‘NDUJA ZUCCHINI

guanciale ,  egg,  pecorino,
cracked black pepper,  spaghett i

18CARBONARA

spicy vodka sauce,  basi l ,  pecor ino,
r igatoni

16VODKA PICCANTE

evoo,  sweet ital ian sausage,  garl ic ,
red chi l i  flakes,  broccol i  rabe pesto ,
potato gnocchi

18SAUSAGE & BROCCOLI RABE PESTO

aged parmigiano-reggiano,  butter,
pecorino,  cracked black pepper, mafalda

16BURRO E PARMIGIANO

tomato basi l  sauce,  evoo,  bucatini
14TOMATO BASIL (vegan)

While we do our best to avoid cross-contamination, food prepared in our restaurant may contain the following ingredients: 
milk, eggs, wheat, shellfish, soy, peanuts, & tree nuts.

mediterannean ol ives
9 MIXED MARINATED OLIVES

pecorino,  rosemary,  garl ic  a iol i
11 CRISPY POTATOES

tomato basi l  sauce,  gr i l led bread
41

 
MEATBALLS W/HERB WHIPPED RICOTTA

onions,  foccacia ,  taleggio ,  fontina
9 

romaine,  ground black pepper ,  croutons 
parmigiano-reggiano, caesar  dressing

 

  13CAESAR

baby arugula ,  fennel ,  pecorino ,  lemon
evoo 

   12ZESTY ARUGULA

heir loom tomatoes,  fresh mozzarel la ,
basi l ,  pesto ,  balsamic glaze,  salt ,
cracked black pepper

   
CAPRESE

mixed greens,  red onion,  cherry  
tomatoes, cucumber ,  shredded carrot,

balsamic v inaigrette

 

  12HOUSE (vegan)

basi l ,  marinated heir loom tomatoes,
evoo,  prosciutto ,  burrata

18BURRATA

ricotta ,  mozzarel la ,  basi l ,  hot
soppressata ,  evoo,  hot  honey

16DIAVOLO BIANCO

ricotta ,  basi l ,  mozzarel l , pecorino, evoo
15FORMAGGI

 

WHITE PIZZA

A R T I S A N  S T Y L E  P I Z Z A  

FRESH PASTA HANDMADE IN HOUSE DAILY

tomato sauce,  mozzarel la , pepperoni ,
hot  honey,  pecorino

16AMERICANA

tomato sauce,  mozzarel la ,  basi l ,  evoo,
pecorino

13MARGHERITA

tomato sauce,  garl ic ,  basi l ,  evoo,
tomatoes

12MARINARA

tomato sauce,  heir loom tomatoes,
roasted mushrooms, zucchini ,
art ichokes,  roasted peppers, evoo,  basi l

16VERDURE

tomato sauce,  mozzarel la ,  basi l ,  evoo,
roasted mushrooms,  i tal ian sausage

16SAUSAGE & MUSHROOM

tomato sauce,  mozzarel la ,  broccol i
rabe,  basi l ,  i tal ian sausage,  pecorino ,
evoo 

16SAUSAGE & BROCCOLI RABE

tomato sauce,  mozzarel la ,  evoo,  basi l,
heir loom tomatoes,  stracciatel la

16STRACCIATELLA

RED PIZZA

seasoned & gr i l led ,  arugula ,  garl ic
butter,  f r ies

92 HANGER STEAK

fresh mozzarel la ,  arugula,  p ickled onions,
warm heir loom tomato basi l  salad

62 CHICKEN MILANESE

seasoned and gr i l led ,  roasted brussels
sprouts ,  tomato confit ,  whole grain
mustard ,  toasted almonds,  salmorigl io
sauce 

92 GRILLED SALMON

chicken medall i ions ,  chipped potatoes,
peppers ,  onions,  hot  peppers ,  sausage,
white wine sauce

82 CHICKEN SCARPARIELLO

ricotta ,  fr ied capers ,  p ignol i ,  golden
rais ins ,  grain  mustard v inaigrette

13ROASTED TRI-COLOR CAULIFLOWER

capers ,  cherry  peppers ,  lemon,  white
wine,  garl ic  a iol i  &  marinara

61

 

SPICY CRISPY CALAMARI

garl ic ,  aleppo pepper,  toasted almonds,

ol io  santo ,  gr i l led lemon

12
 

GRILLED BROCCOLI RABE (vegan)

deep fr ied breaded burrata ,  ‘nduja ,
gremolata ,  grilled bread 

14
 

FRIED BURRATA

agrodolce,  gr i l led bread
12

 

WHIPPED RICOTTA

garl ic  a iol i ,  ketchup
8

 

FRENCH FRIES

(vegan)

(vegan)

vodka sauce,  pancetta ,  pecorino ,  basi l ,
mozzarel la ,  sr i racha

16VODKA

51 Bank St, Stamford CT 06901 t: 203.892.6757 e: stamford@thequartiere.com 

GLUTEN-FREE PASTA OR PIZZA

AVAILABLE UPON REQUEST

+ $3

  15

 

 
16

 
CRISPY BRUSSELS SPROUTS

 

breaded eggplant ,  mozzarel la ,  tomato 
sauce,  basi l ,  pecor ino 

14 STACKED EGGPLANT

VEGGIES

APPETIZERS
CHICKEN PICATTA
sauteed chicken breast, grilled broccoli
rabe, white wine, capers, lemon
served with spaghetti

25

THE Q BURGER
homemade beef patty, cheddar cheese
sauteed onion, mushrooms, balsamic,
dijonaise, pretzel bun, fries

22

SALADS

PASTAS

ENTREES

zucchini,  evoo, red chili flakes
garlic, ‘nduja (spicy sausage paste)
arugula, pecorino, parmigiana, spaghetti

TUSCAN ONION SOUP

(add our home-made meatballs +$8)

gri l led chicken  7   breaded chicken  7
shrimp  8  meatballs  (x3)  8  salmon 9

 
ADD A PROTEIN

shall lots ,  pancetta ,  poached egg,
hot  honey

tomato sauce,  mozzarel la , pepperoni ,
sausage,  peppers ,  onion,  basi l   
pecorino, hot  honey,

18SAUSAGE, PEPPER & ONION

mozzarel la , garl ic  cream,
mushrooms,  pecorino ,  evoo

16LONG HOT PEPPER



10

7 PERONI (Italy) abv. 4.7%

8 HALF FULL BRIGHT ALE (Stamford, CT) abv. 5.2%

8 BROOKLYN LAGER (Brooklyn, NY) abv. 6.5%

10 MAINE LUNCH IPA (Portland, ME) abv. 7%

9 SIXPOINT THE CRISP PILSNER (Brooklyn, NY) abv. 5.4%

8 EPICURE GRAND SHANDY (Norwich, CT)) abv. 5% 

6 BROOKLYN SPECIAL EFFECTS HOPPY AMBER (Brooklyn, NY) NA

8 DOGFISH 60 MINUTE IPA (Milton, DE) abv. 6%

8 FOUNDERS ALL DAY IPA (Grand Rapids, MI) abv. 4.7% 

8 ALLAGASH WHITE (Portland, ME) abv. 5.2% 

8 MENABREA BLONDE LAGER (Italy) abv. 4.8%

8 GLUTENBURG BLONDE ALE (Canada) abv. 4.5%

CAPTAIN ZIG GOOSE CAKE EVERYDAY IPA (Darien, CT) abv. 5.5%

8

 

DOWNEAST CIDER (Boston, MA) abv. 5.1%

8

 

3 FLOYD’S ZOMBIE DUST (Munster, IN) abv. 6.5% 

8

 

EAST ROCK PILSNER/LAGER (New Haven, CT) abv. 5.2%

 

B E E R
DRAFT

 8 / 31

 8 / 31

 9 / 35

9 / 35

10 / 38

17 / 64

10 / 38

7 / 26

8 / 31

11 / 42

11 / 40

10 / 38

14 / 54

17 / 64       

 8 / 31

 7 / 26

 9 / 34MALBEC, UNO MENDOZA 2018 (Argentina)

PIEMONTE BARBERA, AMONTE 2019 (Italy)

NERO D’AVOLA SICILIA, LIOTRO 2018 (Italy)

PINOT NOIR, SARTORI DI VERONA FAMILY 2020 (Italy)

 

MERLOT, BARONE FINI 2020 (Italy) 

MONTEPULCIANO,  VISCONTI RESERVA 2019 (Italy)

CABERNET, EMILLIANNA NATURA 2019 (Chile)

CHIANTI, MARCHESI DE FRESCOBALDI RISERVA 2019 (Italy)   16 / 60

BRUNELLO DE MONTALCINO, FERRERO 2015 (Italy)  200

 150

CABERNET, DOMAINE BOUSQUET 2018 RESERVA (Argentina)

 65

 130

 110

 110

PINOT NOIR, BANSHEE 2021 (California)

CABERNET SAUVIGNON, BROWNE 2019 (Washington)

TERRE SABAUDE, BAROLO 2017 (Italy)

BAROLO MARCENASCO, RATTI 2017 (Italy)

TERRE SABAUDE, BARBARESCO 2017 (Italy)

EUGENIO BOCCHINO, NEBBIOLO. ROCCABELLA 2016 (Italy) 

PINOT NERO, CASTELFEDER 2018 (Italy)

LAMBRUSCO DELL’EMILIA, LA CACCIATORA (Italy)

VALPOLICELLA RIPASSO, MAROGNE 2019 (Italy)

W I N E
REDS

C O C K TA I L S

PINOT GRIGIO, BACARO FRIULI 2019 (Italy)  

TERRE SICILIANE INZOLIA, LIOTRO 2019 (Italy)

CHARDONNAY, LA COTE BLANCHE 2018 (France)

PROSECCO, BOTTER (Italy)

SAUVIGNON BLANC, LITTLE SHEEP 2022 (New Zealand)

CHARDONNAY, STOLLER ESTATES 2019 (Oregon)  

 75

 125

 125

 145

 48

 60

07 

58

CHARDONNAY, OBERON 2018 (California)

VINTAGE TUNINA, JERMANN (ITALY) 2018

GAVI DEL COMUNE DE GAVI, LA MESMA 2019 (Italy)

KERNER LAHN, CASTELFEDER 2019 (Italy)

PINOT GRIGIO, SANTA MARGHERITA 2019 (Italy)

SAUVIGNON BLANC, LOVEBLOCK 2020 (New Zealand) 

ROSE, VIBERTI (LA GEMELLA)  2021 (Italy) 

WHITES

BOT TLES/CANS

rye,  fernet  branca,  s imple syrup,  b itters ,  orange peel
BANK STREET

aperol ,  prosecco,  soda,  orange peel
APEROL SPRITZ

bourbon,  campari ,  sweet vermouth,  amarena cherry

QUARTIERE

gin ,  campari ,  sweet vermouth,  l ime ju ice ,  orange peel
CLASSIC NEGRONI

 

 

 

 

 

 

14
 

tequi la ,  campari ,  grapefruit  & lemon ju ice , o j ,  s imple syrup

ITALIAN PALOMA

 

red wine,  l imoncello ,  brandy,  o j ,  s imple syrup,  lemon
RED SANGRIA

vodka,  fiorente ,  prosecco,  raspberry garnish
VICTOR

vodka,  foro amaro,  l ime,  g inger  beer,  mint  spr ig
ITALIAN MULE

vodka,  l imoncello ,  lemon,  g inger  beer,  lemon
LIMONCELLO MULE

14
 

31 

12 

13 

13 

12
 

12
 

12
 

CHAMPAGNE BRUT CORDON ROUGE, MUMM (FRANCE)

CHAMPAGNE GRAND BRUT SHAPE, PERRIER-JOUET (FRANCE)

gin, campari,  lemon juice, simple syrup, red grapes
ENZONI 13 

PELLEGRINO | ACQUA PANNA

oj ,  p ineapple ju ice ,  grenadine
STAMFORD SUNSET

l ime ju ice ,  strawberr ies ,  s imple syrup,  club soda
STRAWBERY LIMEADE

7

7

raspberr ies ,  o j ,  g inger  ale ,  soda,  grapefruit ,  p ineapple
THE FLIRT

cucumber ,  mint ,  s imple syrup,  l ime ju ice ,  club soda
CUCUMBER COOLER

ORIGINAL SHIRLEY

10

8

ginger  ale ,  amarena cherr ies
8

MOCKTAILS

 44ROSE, CHATEAU LES VALENTINES, LE CAPRICE 2020 (France)

CHIANTI, LANCIOLA LE MASSE DI GREVE 2016 (Italy)

pomegranate juice, vodka, cointreau, lemon juice, agave
POMEGRANATE COSMO 12 

LA MAIALINA GERTRUDE (SUPER TUSCAN) 2019 (Italy)

VALPOLICELLA CLASSICO, AZIENDA AGRICOLA 2021 (Italy)

  14 / 54

  13 / 50

 44

 48

 64

ROSE PROSECCO, LALUCA (Italy) 8 / 31

MOSCATO, VINO 2018 (Washington) 8 / 31

D R I N K S

TOSCANA (SUPER TUSCAN), TENUTA DI CEPPAIANO 2017 (Italy)         58

BAROLO, FARELLO 2017 (Italy)   16 / 60

20 / 78       BRUNELLO, COLLINA DEI LECCI 2017 (Italy)


