
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness. A 20% gratuity will automatically be added to parties of 6 or more.

TO START

SANDWICHES

CLUB SANDWICH Sour Dough Bread, Turkey, Ham, 
Bacon, Bibb Le�uce, Onion, Tomato, Dijonnaise 11

VEGETABLE PANINI Mozzarella, Fried Eggplant, 
Portobello, Tomato, Avocado Crème 9

ITALIAN PANINI Capicola, Pepperoni, Salami, 
Mozzarella, Provolone 12

MUFFULETTA Focaccia, Mortadella, Salami, 
Capicola, Provolone, Mozzarella, Pickled Peppers, 
Romaine, Tapenade, Pepperoncini 12

FRIED CHICKEN Brioche, Tomato, Pickle, 
Calabrian Chili Mayo 12

GRILLED HAM & CHEESE Manchego, Sliced Ham, 
Dijon & Apricot Dip 9

PRIME RIB FRENCH DIP Thin Sliced Prime Rib, 
Provolone, Horseradish Cream, Au Jus 12

PITTSBURGH PASTRAMI Sourdough, Provolone, 
Cole Slaw, 1000 Island, Fries 13

HOUSE-MADE PASTA
RADIATORI Beef Bolognese, Whipped Rico�a, 
Parmigiano-Reggiano 15

FETTUCCINE Gulf Shrimp, Rosa Sauce, 
Parmigiano-Reggiano 16

SOUPS  +  SALADS

POTATO LEEK SOUP Yukon Gold Potatoes, Scallions, 
Crispy Potato Skins 8

BEEF & TOMATO SOUP Short Rib, Carrots, Basil 8

CAESAR SALAD Romaine Le�uce, Radish, Herbs, 
Parmigiano-Reggiano, Italian Breadcrumbs 9

BABY GREENS Shaved Vegetables, 
Lemon Vinaigre�e, Parmigiano-Reggiano 8

KALE SALAD Curly Kale, Granny Smith Apples, 
Avocado, Pickled Shallots, Pine Nut Vinaigre�e, 
Pecorino 10

TOMATO SALAD Heirloom Tomatoes, 
Roasted Pepper-Artichoke Purée, Pickled Onions, 
Chive Rico�a, Basil Oil 12

Served with chips or house salad | Sub for another side +2

SEASONAL BURRATA Broccoli Pesto, Pickled Asparagus, 
Pine Nuts, Calabrian Chile 12

WHITE BEAN HUMMUS Local Tomatoes, Cucumbers, 
Parsley, Crispy Beans 9

CHEESE & CHARCUTERIE Artisan Cheeses, Cured Meats, 
Caramelized Mustard, Balsamic Fig Jam, Cornichon, 
Rosemary Cracker 18

WOOD-FIRED WINGS Calabrian Chile Pepper Sauce 9

Pepperoni .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  + 2
Pepperoncini .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  + 1
Mushrooms .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  + 2
Italian Sausage .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  + 2
Calabrian Chili Oil .  .  .  .  .  .  .  .  .  .  .  .  .  .  + 1

NEAPOLITAN PIZZA

MARINARA Fresh Tomato, Roasted Garlic, 
Pecorino, Basil 12

MARGHERITA San Marzano, Pecorino,
Fresh Mozzarella, Basil 13

CURED MEATS Pepperoni, Salami, 
Capicola, Mozzarella, Pecorino 16

TRUFFLE CAULIFLOWER Roasted Cauliflower, 
Truffle Oil, Fontina, Pecorino 13

WHITE Whipped Rico�a, Stracciatella, Pecorino, 
Parmigiano-Reggiano, Arugula, Chili Flakes 14

10” personal pizza

SICILIAN PIZZA

Pasta Salad 4 | Rosemary Parm Fries 5
Ke�le Chips 3 | Brussels Sprouts 5 | Side Salad 3

SIDES

MARINARA Mozzarella, Basil, Olive Oil 3.5
Add Pepperoni +1.5

Focaccia-style crust, sold by slice.
Made in limited batches daily.

LUNCH

05.15

Add to salad Chicken +4 | Salmon +5 | Shrimp +5



TO START
HOUSE BREAD Tapenade, Salted Bu�er, 
Olive Oil 5

CHEESE & CHARCUTERIE Artisan Cheeses, 
Cured Meats, Caramelized Mustard, Balsamic 
Fig Jam, Cornichon, Rosemary Cracker 18

SEASONAL BURRATA Broccoli Pesto, Pickled 
Asparagus, Pine Nuts, Calabrian Chile 12

WHITE BEAN HUMMUS Local Tomatoes, 
Cucumbers, Parsley, Crispy Beans 9

CLAM TOAST Li�leneck Clams, Sourdough, 
Pance�a, Fennel, Pecorino 15

MEDURE MEATBALLS Marinara, 
Parmigiano-Reggiano, House Bread 10

EGGPLANT ROLLATINI Basil Pesto, 
Beefsteak Tomatoes, Sicilian Sauce, Rico�a 10

TRUFFLE FRIES Truffle Oil, Cacio e Pepe 
Sauce, Parmigiano-Reggiano 8

CROSTATA Eggplant Caponata, 
Marinated Tomatoes, Feta Cheese 14

ENTREE

NEAPOLITAN PIZZA
MARINARA Fresh Tomato, Roasted Garlic, 
Pecorino, Basil 12

MARGHERITA San Marzano, Fresh Mozzarella, 
Pecorino, Basil 13

CURED MEATS Pepperoni, Salami, Capicola, 
Mozzarella, Pecorino 16

TRUFFLED CAULIFLOWER Roasted Cauliflower, 
Truffle Oil, Fontina, Pecorino 13

WHITE Whipped Rico�a, Stracciatella, Pecorino, 
Parmigiano-Reggiano, Arugula, Chili Flakes 14

PASTAS
BUCATINI CARBONARA Pance�a, Egg Yolk, 
Black Pepper, Pecorino 21

RADIATORI Beef Bolognese, Whipped Rico�a, 
Parmigiano-Reggiano 19

FETTUCCINE Clams, Tomato, Chili, Shiitake, Herbs, 
Parmigiano-Reggiano 21

GNOCCHI Roasted Chicken, English Peas, 
Confit Pearl Onion, Parmigiano-Reggiano 18

SPINACH ARTICHOKE AGNOLOTTI Sherry Cream, 
Marinated Artichokes, Sun-Dried Tomatoes, Leeks, 
Pecorino 18

8 LAYER LASAGNA Sicilian Sauce, Rico�a, Basil, 
Mozzarella 15

PECORINO-CRUSTED CHICKEN Free-Range 
Chicken Breast, Arugula, Shaved Fennel, 
Pickled Pearl Onion 18

HANGER STEAK Bagna Cauda, Potatoes Purée, 
Baby Carrots, Frisse, Pickled Shallots 27

PORK MARSALA Stuffed Mushrooms, 
Parmesan Riso�o, Brussels Sprouts 23

MARKET FISH Roasted Potatoes, 
Stewed Baby Peppers, Salsa Verde MP

SALT-BAKED ZUCCHINI Roasted San Marzanos,
Calabrian Chiles, Lemon Rico�a, Basil, Mint 16

SOUP  +  SALAD

POTATO LEEK SOUP Yukon Gold Potatoes, Scallions, 
Crispy Potato Skins 8

BEEF & TOMATO SOUP Short Rib, Carrots, Basil, 
Parmigiano-Reggiano 8

CAESAR SALAD Romaine Le�uce, Radish, Herbs, 
Parmigiano-Reggiano, Italian Breadcrumbs 9

BABY GREENS Shaved Vegetables, 
Parmigiano-Reggiano, Lemon Vinaigre�e 8

TOMATO SALAD Heirloom Tomatoes, 
Roasted Pepper-Artichoke Purée, Pickled Onions, 
Chive Rico�a, Basil Oil 12

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness. A 20% gratuity will automatically be added to parties of 6 or more.

Pepperoni .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  + 2
Pepperoncini .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  + 1
Mushrooms .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  + 2
Italian Sausage .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  + 2
Calabrian Chili Oil .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  + 1

Add to salad Chicken +4 | Salmon +5 | Shrimp +7

DINNER

05.15


