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hours
12pm-930pm daily
drink and beer service by DSB.
no outside food, please.

flip for beer list ’w

starters

roasted olives calabrian chiles, garlic, lemon
focaccia garlic oil, rosemary, sea salt

simple salad mixed greens, pecorino, pine nuts, lemon vinaigrette
caesar salad romaine, croutons, parmigiano, chimayo chile.
prosciutto di parma topped with house dill pickles

pizzas

special pizza mascarpone, mozzarella, fontina, pecorino,

spinach, artichoke hearts, parmesan, and black pepper

margherita tomato sauce, basil, house-made mozzarella,
and olive oill

pepperoni tomato sauce, house mozzarella, pepperoni,
oregano, pecorino, fontina, and parmesan

veganara tomato sauce, pesto, cashew ricotta, shaved garlic,
and chili oil

bacon and shallot tomato sauce, house mozzarella, pecorino
roasted shallots, bacon, oregano, fontina, and parmesan

the bee’s knees mascarpone, sage, house mozzarella,
italian sausage, and Mountain Top honey

funghi house mozzarella, mushroom cream, pecorino,
roasted mushrooms, red onion, and chives

pizza additions 4 each
meats sausage, bacon, pepperoni, ‘nduja

veg/vegan roasted mushrooms, calabrian chilis, pesto,
cashew ricotta, spicy sun dried tomato

sides chili oil, caesar dressing, lemon vinaigrette 2 each

house-made gelato

7 oz Cup - chocolate sea salt, vanilla bean, strawberry, stracciatella, or

rotating vegan
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Tasting Flight - 3 oz each of: chocolate, vanilla, strawberry, stracciatella 11



