
SHAREABLES
Fried Tomato Arancini (V)
two risotto fritters, mozzarella cheese, basil pesto sauce

Proscuitto, Mortadella & Salame
grana cheese, breadsticks, olives, mustard jam

Truffled Fontina Cheese Dip (V)
focaccia bread, seasonal vegetables

Tuscan Vegetable & Bean Soup (V)
savoy cabbage, lacinato kale, root vegetables,
cannellinis, parmesan, olive oil, croutons

SALADS

Tri-Colore Salad (V, GF)
bibb lettuce, radicchio, chicory greens, pine nuts,
cherry tomatoes, white balsamic vinaigrette

Caesar Salad
crisp romaine, garlic croutons, white anchovy,
pecorino romano

Italian Chopped Salad
pasta, pickled vegetables, mortadella, pepperoni,
tomatoes, chickpeas, red wine dressing

Add chicken breast: $8

12.50

13.50

8.50

11.50

13.50

15.50

PIZZA AL TAGLIO

Traditional Margherita (V)
house tomato sauce, fresh mozzarella cheese,
fresh basil

Potato & Herbs (V)
Yukon gold potatoes, mozzarella, 
fresh rosemary and thyme

Housemade Pork Sausage
pickled blueberries, fontina cheese,
fennel pollen, citrus zest

Classic Pepperoni
marinara sauce, mozzarella, provolone cheese

Spicy Cured Italian Pork
red sauce, pecorino cheese, calabrian chilies,
black pepper, flat-leaf parsley

Prosciutto, Blue Cheese & Pear
arugula, roasted walnuts, spiced honey

11.50

10.50

13.50

13.50

13.50

13.50

Unique Roman pizza with beautiful, delicious traditional
toppings on our special crispy house-made focaccia.

SANDWICHES

Mortadella & Mozzarella
arugula, house giardiniera or basil pesto

Chicken Pesto
pine nuts, golden raisins, basil pesto

Caprese (V)
sliced mozzarella, roma tomatoes, olive oil,
fresh basil

Hot Italian
spicy coppa, soppressata, aged provolone,
calabrese, hot muffaletta, calabrian chile oil

13.50

15.50

12.50

15.50

All sandwiches are made with our special house-made
focaccia. Served with choice side of fresh fruit or orzo
pasta salad

TAKE A LOOK AT
OUR FOOD:

12.50



DESSERTS

ESPRESSO MARTINIS

Budino (V, GF)
whipped chocolate pudding, Italian cherries, salted caramel

Ripieni - Italian Fruit Filled with Gelato
orange

lemon or lime

Nutella Bomboloni (V)
two house-made doughnuts, cocoa and hazelnut filling,
sugar dusted

12.50

9.50

10.50

11.50

Signature Espresso Martini
Stoli vanilla vodka, Cantera Negra, Spyhouse espresso,
Tiramisu di casa liquore

Banana Bread Espresso Martini
Stoli vanilla vodka, Spyhouse espresso, Frangelico,
banana pudding liqueur, cinnamon, banana

18.00

18.00
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