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Fact Sheet

Ristorante San Pietro

18 East 54th Street

(between Madison and Fifth Avenues)
New York, NY 10022

(212) 753-9015/tel.

(212) 371-2337/fax

www.sanpietro.net

Gerardo, Antonio and Cosimo Bruno

Monday through Saturday:
Lunch: Noon - 3:30 p.m.

Dinner: 4 p.m. -11:30 p.m.
Closed Sundays, except for private parties.

The authentic cuisine of Salerno and Campania, Italy.

Accent is on light, nutritious dishes -- fish, seafood and

lighter meats (rabbit, veal). No butter or cream is used, only
extra virgin olive oil. Close to 85% of all ingredients are flown in
weekly from southern Italy.

Antonio Bruno

Cosimo Bruno

Award-winning menu includes more than 500 of the world’s
finest international vintages, with a concentration on Italian
wines from Sicily, Campania and Tuscany. Also, superior
vintages from California, New York and Washington states; and
France, Chile, Spain and New Zealand.

Appetizers, Salads: $12 - $20 (Dinner)
Entrees: $23 - $38 (Dinner)
Desserts: $11 - $16



DRESS CODE:

CORPORATE
ACCOUNTS:

CATERING:

PRIVATE
PARTIES:

TAKE-OUT:

SEATING
CAPACITY:

RESERVATIONS:

CREDIT CARDS:

REVIEWS:

AWARDS:

Jackets for men

Yes

Yes, for private residences and corporate dining halls

Yes, in elevated platform (holds 40)

Yes

Total: 120 Main floor, 80; Elevated platform, 40
Outdoor Terrace: 55 (from May to November)

Recommended

Most major credit cards: American Express, Visa, MasterCard,
Diner’s Club

NEW YORK, NEW YORKER, ESQUIRE, WINE SPECTATOR,
DAILY NEWS, NEW YORK POST, AMERICAN WAY, SKY,
GOURMET, HEMISPHERES, ROBB REPORT, AGENDA NY,
WHERE, TIME OUT, ZAGAT’s, GRAZIA, DER
FEINSCHMECKER, Food Network, The New York Times, , 11
Tempo, Il Matino

Recognition from the City of Giffoni, renowned film festival
venue, for “Best Italian Restaurant in the U.S.”; winner of the
Italian Government’s “Most Authentic Italian Cuisine” and “Best
Italian Wine Menu” awards worldwide; Instituto Ambaciate
Ambasciatori della Cucina Italiana’s “Best Italian Restaurant
Outside of Italy” award; WINE SPECTATOR’s “Award of
Excellence” for 2001 through 2003; American Academy of
Hospitality Sciences” “Five-Star Diamond Award; Zagat
Survey’s “Award of Distinction”; and Chefs 2000 awards from
1995-2000.
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