To START

LA GRAND POLPETTA $14
BEEF MEATBALL, RICOTTA, TOMATO

CLASSIC GARLIC BREAD $8
PARMESAN DIPPER

ANTIPASTI BOARD FOR TWO $19
MEATS. CHEESE, BREAD & STUFF

MOZZARELLA DI PANE FRITTO $14
TOMATO, PARM

RICOTTA CON MIELE AL TARTUFO $14
FOCACCIA, TRUFFLE HONEY

CASsA CESARE SALADA $12
BABY ROMAINE, PARMESAN CROUTON

INSALATA DELLA CASA $10
BABY GREENS, TOMATO, RADISH,
BALSAMIC VINAIGRETTE

WINES BY THE GLASS
LAMBERTI PROSECCO NV $9/%$29
VENETO, ITALY

AMOROSO PINOT GRIGIO 2022 $8/%$28
VENETO, ITALY

AMOROSA GAVI DI GAVI 2022
PIEDMONT, ITALY

CONO SUR SAUV BLANC 2023 $9/%$32
CHILE

CAPOSALDO ROSE 2023
VENETO ITALY

DONINI MONTEPULCIANO D’ABRUZZO 2022
ABRUZZO, ITALY $7/%24

MELINI CHIANTI ‘ BORGHI’' DOCG 2022

$9/$32

$8/%28

TUSCANY IT $7/24
BONTERRA VINEYARDS PINOT NOIR 2019
CALIFORNIA $9/32

CUMA "WINEMAKER’'S’ MALBEC 2023
SALTA ARGENTINA $9/32

PIZZAS

NEAPOLITAN STYLE, 10 INCHES,
CUT INTO QUARTERS

MARGHERITA $16
TOMATO, FRESH MOZZARELLA, BASIL,
EXTRA VIRGIN OLIVE OIL

BIANCO $16
RICOTTA, PARM, MOZZARELLA,
PROVOLONE, BASIL, EXTRA VIRGIN OLIVE
OIL

FUNGHI $18
MUSHROOMS, TOMATO, MOZZARELLA

SALSICCIA $18
SWEET ITALIAN SAUSAGE, TOMATO,
MOZZARELLA

DEEP DISH, CHICAGO STYLE,
CUT IN HALF

PEPPERONI $16
MOZZARELLA, PROVOLONE, TOMATO
SAUCE ON TOP

FOR THE KIDS
NY STYLE CHEESE SLICE  $3

$6 DRAFTS

PINTS OF OUR FOUR LOCAL
BEERS.




