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italjan cheese &
wine pairing

Chef’s Selection of 3 Italian Cheeses 10z each | S14
Paired with 3 wines 2 oz pours | S14

pane
Rosemary & Sea Salt Focaccia v nr | S8

cicchetti

Marinated Olives v aF NF | $12
Green Olives, Kalamata Olives, Basil, Garlic Oil, Calabrian Chilli il

Prosciutto Di Parma (3 0z) | $12
Guanciale & Pan Seared Marble Potatoes cr nr | S10

Arancini nr | ST
Parmesan Risotto, Mozzarella, Basil Pesto, Pomodoro Sauce

Devil's Thumb Ranch Wagyu Meatball nr | S8

Pomodoro, Pecorino

Olive Tapenade Bruschetta v or nr | S9
Tapenade Served on House-Made Sourdough

Charcuterie Board nr | S28

Chef’s Selections of Cheese & Cured Meats, Olives, Fig Jam
Honeycomb, & Crackers | Severes Two

piccola insalata
Caprese Salad v 6r | S10

Mozzarella, Basil, Balsamic, Basil Pesto

Burrata & Marinated Tomato Salad v &r | $10
Burrata, Marinated Cherry Tomatoes, Basil, Aged Balsamic, Basil Pesto

Caesar Salad v oF nr | S8

Romaine Lettuce, House-Made Caesar Dressing, Parmigiano
Garlic Breadcrumbs

Fennel Arugula Salad v 6r | S8

Toasted Pine Nuts, Shaved Pecorino, Lemon Thyme Vinaigrette

pizzettes

Marinarav | S7
Bianco DiNapoli, Tomatoes, Garlic, Fresh Oregano, Olive Qil

Margherita v | $10

San Marzano Tomatoes, Fresh Basil, Mozzarella

Fungov | $12
Local Mushrooms, Caramelized Onions, Mozzarella, Garlic & Truffle Qil

Tangy Italian Pizza | $12

Garlic Oil, Fresh Mozzarella, Goat Cheese, Calabrese
Pickled Red Onions, Calabrian Honey

Gluten-Free Crust Available

GF= Gluten-Free | V=Vegetarian | NF=Nut Free | DF=Dairy Free

*These items may be served raw or undercooked, or contain raw or undercooked
ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of food-borne illness.

20% automatic gratuity added to all parties of 7 or more people.
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