APPETIZERS

MEATBALLS MOZZARELLA STICKS (V) ROASTED WINTER SQUASH (V)
fischer farms beef & pork, mozzarella cheese, panko, whipped herb ricotta, pistachio,
marinara, parmesan, bread 14 parmesan, marinara 14 grana padano, tahini 138

MUSHROOM ARANCINI (V) PEPPERONI PINWHEELS WILD MUSHROOM BRUSCHETTA (V)
fried risotto, mozzarella, house dough, pepperoni, whipped garlic-herb ricotta, wild
PROTEINS mushroom, panko, marsala 13 mozzarella, marinara 14 mushroom, grana padano 14

6oz chicken +8 | 50z salmon +13 |

50z shrimp +11 I PASTA. I

MEDITERRANEAN (V) house made noodles | gluten free pasta +2

Spping mix’ kalamata, o]_ives, red onion, SHORT RIB RAGU CHICKEN ALFREDO SHRIMP SCAMPI
cherry tomato, cucumber, crispy fischer farms beef short rib, ragu, miller amish chicken breast, sauteed shrimp, wine garlic
chickpea, feta, red wine vinaigrette 13 pappardelle, grana padano 24 parmesan, fettuccine 19 butter sauce, parmesan 26

ROASTED BEET (GF) SAUSAGE RIGATONI BEET ROOT PENNE (V) LINGUINI & CLAMS
italian sausage, tomato, red asparagus, tomato, mushroom, littleneck clams, vermouth,
wine, ricotta, basil 18 garlic cream sauce 18 olive oil, red pepper flake 24

roasted red & golden beets, arugula,
goat cheese, pistachio, maple-dijon
vinaigrette 13

ENTREES

SALMON PUTTANESCA LAMB CHOPS CHICKEN SCALLOPINI

grilled atlantic salmon, grilled lamb chops, parsnip seared chicken, portobello,
puttanesca sauce, spaghetti, puree, sauteed mushrooms, provolone, herb linguine, lemon
grana padano 29 italian salsa verde 38 butter, feta, capers, tomato 28

CREAMY BACON PARMESAN

romaine, cucumbers, tomato, red
onion, bacon, grana padano, creamy
parmesan ranch 12

CAESAR EGGPLANT PARMESAN (V) SKIRT STEAK SEARED SCALLOPS

romaine, grana padano, anchovy, crispy eggplant, marinara, marinated skirt steak, mashed mushroom & corn risotto, crispy
crouton, black pepper, caesar 12 mozzarella, grana padano, potato, roasted winter squash, maitake, sauteed baby kale, garlic
spaghetti 22 caponata 32 & lemon cream sauce 36




BUILD YOUR OWN

Neapolitan-style (12") 13 | (16") 19

Gluten Free (12") 16

BASE SAUCE

red bbg
chili oil

olive oil

$1 TOPPINGS
banana pepper
jalapeno

roasted eggplant

$2 TOPPINGS
balsamic glaze
fresh mozzarella
gorgonzola
kalamata olive
ranch

$3 TOPPINGS
bacon
chicken
pepperoni
sausage

pesto +2
fig jam +3

bell pepper
red onion
tomato

basil

goat cheese
hot honey
mushroom
ricotta

capocollo
meatball
prosciutto
sopressata

MARGHERITA (V)

red sauce, fresh mozzarella,
fresh basil, olive o0il, sea salt
12" 15 | 18" 20

SWEET HEAT

chili oil, mozzarella, gorgonzola,
sopressata, banana pepper,
calabrian chili, honey

12" 20 | 18" 26

CHICKEN FONTINA

olive oil, fontina, herb chicken,
garlic confit, marinated roma,
red onion, oregano

12" 19 | 18" 25

SUPREMA

red sauce, mozzarella,
pepperoni, sausage, onion, bell
pepper, kalamata olive

12" 18 | 18" 24

NEAPOLITAN-STYLE PIZZA

house made, hand stretched dough

PEPPERONI

red sauce, mozzarella, pepperoni,
oregano

12" 16 | 18" 21

THE GODFATHER

red sauce, mozzarella, ricotta,
italian sausage, pepperoni,
mushroom

12" 19 | 18" 25

BRISKET BIRRIA

birria consomme, mozzarella,
lime crema, diced red onion,
cilantro

12" 18 | 168" 24

MELANZANA (V)

tomato-basil, mozzarella, roasted
eggplant, cherry tomato, olive oil,
oregano

12" 17 | 18" 3

GF — Gluten Free, V — Vegetarian, VG - Vegan

| 12" house made gluten free crust +3

SAUSAGE

red sauce, mozzarella, sausage,
oregano

12" 16 | 16" 21

THAT’S MY JAM

fig jam, capriole goat cheese,
mozzarella, capocollo, fresh
basil, olive oil

12" 19 | 18" 25

BBQ CHICKEN RANCH
bbqg, mozzarella, roasted
chicken, bacon, red onion,
scallion, ranch drizzle
12" 18 | 18" 24

PIZZA OF THE WEEK
rotating weekly
pizza special

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
**Gluten-free items are prepared in a non-gluten free facility. We cannot guarantee that our pizzas and other menu items are 100% free of gluten.
Gratuity of 20% will be added to all parties of 8 or more. Outside desserts will incur a minimum of a $25 fee.




