
GF=GLUTEN FRIENDLY*      VEG=VEGETARIAN       V=VEGAN      (O)=OPTION AVAILABLE UPON REQUEST
*No added gluten, but prepared in a common kitchen and may have cross-contact.

BOSCAIOLA PIZZA
Guanciale, Mushrooms,  

Fresh Mozzarella & Truffle Oil V(O)

ORECCHIETTE 
Sweet Pork Fennel Sausage,  
Broccoli Rabe & Pesto GF(O)

RUCOLA PIZZA 
San Marzano Tomatoes, Arugula 

 Cherry Tomatoes & Lemon Dressing 
(Cheeseless) V

SPAGHETTI POMODORO  
San Marzano Tomatoes, Basil,  

Olive Oil & Parmigiano Reggiano 
 VEG  V(O)  GF(O)

MARGHERITA PIZZA
San Marzano Tomatoes, 

 Fresh Mozzarella & Basil V(O)

PENNE ALLA VODKA
San Marzano Tomato Cream Sauce 
& Parmigiano Reggiano  VEG GF(O)

KALE & BRUSSELS SPROUTS PIZZA
Caramelized Onions, Ricotta,  

Mozzarella, squeeze of Lemon VEG

SALTIMBOCCA PIZZA  
Fresh Mozzarella, Prosciutto di Parma, 

Sage & White Wine

CACIO E PEPE
Cracked Black Pepper, Pecorino 

Romano  VEG  GF(O)

FUSILLI BOLOGNESE 
Beef & Veal Ragu  GF(O)

HOUSE-MADE
PAPPARDELLE  (+$3PP)

Braised Pork Ragu

PAN SEARED SALMON (+$5PP)
Sautéed Spinach w/ Garlic 

 & Olive Oil GF

 FREE RANGE 
ROASTED CHICKEN (+$4PP)

Broccoli Rabe  GF

HANGER STEAK (+$6PP)
Watercress, Balsamic, Cipollini &

House-Cut Fries  GF

FREE RANGE 
CHICKEN MILANESE (+$4PP) 

Olive Oil Mashed Potatoes

Additional Items +$6pp

WOOD-FIRED PIZZASPASTA MEAT & FISH

SECOND COURSE    Select 3

HONEY PIE
Hot Sopressata, San Marzano 
Tomatoes, Fresh Mozzarella,  

Spicy Honey Drizzle

WOOD-FIRED 
 ROSEMARY WINGS (+$4PP) 

Gorgonzola Dulce GF ARUGULA SALAD 
Parmigiano, Apples, Olive Oil

& Lemon GF  VEG

CLASSIC CAESAR SALAD
Multigrain Croutons 

& Parmigiano Reggiano GF(O)

MEATBALLS POMODORO
Pork, San Marzano Tomatoes

ARANCINI 
Fontina Risotto Balls 
& Pomodoro Sauce

Additional Items +$4pp

CALAMARI FRITTI
Crispy Arugula, Chili Aioli 

 & Pomodoro

SALT & PEPPER RIBS (+$5PP)PORK RAGU MINI SLIDERS

BURRATA 
Heirloom Cherry Tomatoes,  

Arugula, Extra Virgin Olive Oil 
& Wood-Fired Flatbread  VEG

WATERCRESS ENDIVE SALAD
Gorgonzola, Walnuts & Pear
Aged Balsamic Vinaigrette GF

CHEFS SELECTION
FORMAGGI & SALUMI (+$6PP)

Assorted Meats & Cheeses

INGREDIENT ADD-ON:
Grilled chicken (+$4pp) , 

Shrimp (+$6pp)

SALADS

FIRST COURSE    Select 3

SMALL BITES

FAMILY STYLE DINNER
$48pp


