APPETIZERS

ROSEMARY SEA SALT FOCACCIA
With San Marzano sauce for dipping

CHEESY GARLIC FOCACCIA
With San Marzano sauce for dipping

FLAME ROASTED WHIPPED RICOTTA

Topped with Fire Roasted Cherry Tomatoes
& Basil, served w/ Focaccia on the side

BRUSCHETTA WITH FOCACCIA

BURRATA WITH FOCACCIA

Option to add Pesto, Balsamic Glaze or
Seasoned Cherry Tomatoes

MARINATED BOCCONCINI

Fresh Mozzarella Balls

HOMEMADE COCKTAIL MEATBALLS

Served with San Marzano sauce

CAPRESE SKEWERS

Cherry Tomatoes, Fresh Bocconcini and
Drizzled with Pesto

CHEESE PLATTER

Selection of Domestic & Imported Cheeses

ANTIPASTO PLATTER ($$)

Selection of Imported Meats, Cheeses,
Bruschetta & Bread

CLASSIC PiZZAS

PLAIN CHEESE

MARGHERITA
PEPPERONI
PEPPERONI AND BANANA PEPPERS

SWEET AND SPICY PEPPERONI
Using Mike's Hot Honey & Calabrian Chili Oil

MARINARA

San Marzano / Fresh Garlic / Oregano /
Sicilian Olive Oil / Parmigiano Reggiano

TUTTO FORMAGGIO

Sicilian Olive Oil & Garlic Base / Parmigiano
Reggiano / Fior di Latte / Provolone / Mozzarella /
Ricotta / Fresh Basil / Merlot Cheese

BIANCA WITH CHERRY TOMATOES

Fresh Garlic/Sicilian Olive Oil & Cheese Base;
Option to add Ricotta, Burrata ($$) or
Balsamic Glaze

CREATE YOUR OWN
Pick 1 Sauce, 1 Cheese and up to 2 Toppings

JSauces
San Marzano tomatoes OR Sicilian Extra
Virgin Olive Oil and Fresh Garlic

©Cheesre

Shredded Mix of Provolone and
Mozzarella Cheese OR Fior di Latte

Toppings

Pepperoni, Banana Peppers, Portabella
Mushrooms, Sausage, Basil, Onion (Red
or Yellow), Ham, Black or Italian Olives,
and Cherry Tomatoes

e Menu prlces and menu |tems are subject to change W|thout prior notlce i)


















