
PEPPERONI
tomato sauce, mozzarella, pepperoni

PEPPERONI & HOT HONEY
tomato sauce, pepperoni, mozzarella, gorgonzola, hot honey

MARGHERITA
tomato sauce, mozzarella, basil

ASPARAGUS & TOMATO (VEGAN)
blistered cherry tomatoes, roasted garlic confit,  castelvetrano olives,

 italian parsley, thyme, basil

ITALIAN SAUSAGE & POTATO
yukon gold potatoes, italian sausage, mozzarella, rosemary, evoo

MIXED MUSHROOM
cremini, maitake, and king oyster mushrooms, mozzarella, parsley

ASPARAGUS, SOPPRESSATA & BURRATA
spicy soppressata, deliciosa burrata, roasted asparagus, fresh herbs, saba

SUMMER SQUASH, RICOTTA & BASIL
tomato sauce, roasted squash, roasted bell pepper, fresh torn basil

BURRATA AND TOMATO $14
heirloom tomatoes, deliciosa burrata, aged balsamic, focaccia, extra virgin olive oil, sea salt

SNACKS

PIZZA
subject to availability, gluten free crust available upon request +$1/sq

1 SQUARE $3.50/$5.50      SMALL PIE $19/$23       LARGE PIE $38/$45

FULL ROMAN - 2 SQUARES + SIDE SALAD $15

MARINATED OLIVES $5
roasted garlic, citrus, rosemary

ROASTED HAZELNUTS $4
dried chile, brown sugar, fennel pollen

(serves 1-3)                                       (serves 4-6)

SALADS

ROASTED CHICKEN CAESAR* $14
organic romaine, parmigiano reggiano, housemade croutons, 

calabrian chili dressing

ITALIAN CHOPPED SALAD $12
organic romaine, green cabbage, garbanzo beans, pecorino,

cherry tomatoes, sopressata, pepperoni, oregano, roasted pepper

KALE & ALMOND $10
organic kale, green cabbage, parmigiano reggiano, chopped almonds,

avocado, spicy almond dressing

SIMPLE SALAD $9
organic market le�uces, grape tomatoes, citrus vinaigre�e

DESSERT
FIOR DE LATTE SOFT SERVE $3

sea salt & olive oil or honey & fennel pollen 

•contains raw eggs. consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of food borne illness

add roasted chicken $5

FOCACCIA SANDWICHES

MORTADELLA $6
hot honey, mixed greens, pistachios

CHICKEN CAPRESE $6
roasted chicken, fresh mozzarella, heirloom tomatoes, basil leaves, pesto

ITALIAN $6
soppressata, pepperoni, provolone, giardeniera, olives, romaine

ROASTED VEGETABLES $6
red peppers, marinated mushrooms, burrata, arugula, pesto, saba

subject to availability



ITALIAN WINE LIST

WHITE
 
Contratto Millesimato  2018 70

Ascheri Moscato 'Asti    2021 40

Via Alpina Pinot Grigio   2021 54

Grimaldi Sauvignon   2021 42

San Lorenzo Gavi   2021 44

Ceretto Arneis   2021 56

Scarpetta, Chardonnay   2021 40

Gini Soave   2021 48

Paccamora Catarratto   2021 40

Terre Nere Etna Bianco   2021 60

La Spinetta Rose   2021 52

Regaleali Le Rose   2021 40

RED
 
Lenotti Valpolicella   2020 42

Clerico Dolcetto d'Alba   2020 44

Molino Barbera   2021 40

La Salita Barolo   2017 60

Vajra Nebbiolo    2020 56

Mocali Fossetti   2020 42

Lucignano Chianti   2021 40

Giacomo Mori Chianti   2019 40

Isole e Olena Chianti Classico   2019 64

La Fortulla Bolgheri 2019       74

Fosso Corno Aires Montepulciano     2020        40

Calcaneus Etna Rosso   2019 48

wine                                                        vintage          price



WINE 
(by the glass)

Nolina 
Prosecco
$8

Giuseppe Luigi Anselmi 
Pinot Grigio

$8

Fosso Corno 
Rose 
$9

Scarpetta 
Frico Rosso, Sangiovese

$9

Paccamora 
Nero d'Avola

$9

BEER
(ON TAP)

$8

Menabrea Bionda Lager 

Menabrea Ambrata Amber 

Local IPA

(↓ BOTTLES + CANS ↓)
$8

PILSNER

IPA

PALE ALE

SAISON

SOUR

STOUT

SPRITZ
$12

O.G.
Aperol, Prosecco, Soda

Sbagliato
Stellare Primo, Vermouth Rosso, Prosecco

West Coast
Vodka, Aperitif, White Wine 

Simple, Lemon, Soda

Hemingway
Italicus Bergamo�o, Sherry, 

Lemon, Soda 

$10 NEGRONI 
Campari, Spring 44 Gin, 

Vermouth Rosso (Frozen or Rocks)

COCKTAILS 
$12

Paloma Rosa
Blanco Tequila, Rosé Liqueur, 
Grapefruit, Lime, Lemon Soda 

Martini 
Tito's or Tanqueray (Olive or Twist)

 
Paper Plane 

Rye & Sons, Amaro, Aperol, Lemon

Cosmojito 
Citrus Vodka, Cointreau, Lime, Mint

 
Foothills

Vermouth, Amaro, Lemon, 
Cointreau, Soda 

Rooftop Bees Knees
Barr Hill Gin, Lemon, Honey Syrup

 
Espresso Martini

Cold Brew, Guinness Reduction, 
Coffee Liqueur , Espresso Vodka

NON ALCOHOLIC
San Pellegrino 

aranciata, limonata, fico d’ india
$3

San Pellegrino 
sparkling  500ml

$4

Aqua Panna
still  500ml

$4

Coke       
Sprite    
$4

HAPPY HOUR
House Wine $6      Beer $5         Spritz $8


