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GF Dough +54 Vegan Cheese +54 *A la Carte Pricing

NPPITIFII3

CHICORY 1/ * (s, vee) BROCCOLI 1/ * tcF, vee) BEETS 1/ * tvee)
Romaine, Anchovy, Pecorino Calabrian Chili XO, Farro, Arugula,
Vinaigrette, Pickled Onion Black Garlic, Lime Stracciatella, Sultanas

PIZ3AS 3333373 w0 ——

CLASSICRED 71~

Red Sauce, Mozzarella,
Pecorino, Parmesan, Basil

MUSHROOM 26 * tves)

Garlic Base, Seasonal Mushrooms,
Sotocenere, Mozzarella, Pecorino, Chives

DOUBLE PEPPERONI 7/ *
Red Sauce, Mozzarella ADD @mg

CARBONARA 28 * CASTLEVETRANO OLIVES 5 (s v3

Garlic Base, Guanciale, R Calabrian Chili O
Eqg Yolk, Rosemary osemary, Calabrian Chili, Orange

GELATO9*  SORBETO S * CASTIRON COOKIE 9

Chocolate or ~ Lemon or Banana Chocolate Chip
Caramel Raspberry (+4 Salted Caramel Gelato)

(15 minute cook time)

NDUJA 27 ” (in-doo-yuh) FUCACCIA 7 (v)
Red Sauce, Pecorino, Rosemary, Chili Oil
Stracciatella, Picked Fennel

CHICKEN WINGS 7 ey

TOMATO PIE 2/ Calabrian Chili, Central Sauce, Seasonal Pickles
No Cheese, Red Sauce, Arugula,
Roasted Tomatoes, Mama Lil’s ME ATBALLS 19 (6F)
ITALIAN SAUSAGE 78 * n Beef and Pork, Pecorino, Tomato Sauce, Basil
Garlic Base Mozzarella, Pecorino,
Mozzarella, Pickled Onion, Arugula Pesto CAPRESE 16 s
Fresh Tomato, Basil, Fresh Mozzarella,
EL PASTOR 26~ Olive Oil and Balsamic Vinegar
Red Sauce, Caramelized Pineapple,
Chorizo, Calabrian Honey ALMOND LEMON CAKE 17 1671

Raspberries, Lemon Curd

ARTICHOKE /6~

Garlic, White Sauce, Artichoke, Parmesan

GF:GLUTENFREE  DF:DAIRY FREE  W:VEGAN  VEG: VEGETARIAN — N: CONTAINS NUTS



