= MENU

Italian couple Riccardo Massetti and Elena Salati moved to New York City to share the flavors of Italy’s Le Marche region
with as many people as possible at Cremini’s, offering 2 menu full of unique dishes, such as fried stuffed olives and fried
custard cream. Photo Credit: Riccardo Massetti

Cremini’s

On a mission to bring an Italian culinary tradition of the Le Marche region to New York City,
husband and wife Riccardo Massetti and Elena Salati have opened their first restaurant,
Cremini’s. Dedicated to welcoming guests into an Italian home, the bistro is designed to host
exhibits, poetry readings, cooking classes and intimate concerts to amplify the dining
experience. The menu features fried stuffed olives, fried custard cream, meat and cheese plates,
fried fettuccine and minced meat balls and more. Now open Mon.-Fri. from 10 a.m.-10 p.m. and
Sat.-Sun. from 11 a.m-10 p.m.; 521 Court St., Carroll Gardens, creminis.com



