chef
Robert Holt

antipasti

warm caste/vetrano o/ives
& rosemary roasted almonds $()

toscanelli bean soup

basil pesto, torn coutons, sicilian ofive oil $8

pan roasted mediterrancan octopus

caste/vetrano O/I'U(ZS, arugu/a, preservezj /(ZWZOH

calabrian chili $] 1

wood roasted monterey [Jay sardines

balsamic~golden raisin agro dolce
arugu/a, toasted pistachios $10

wood—fire roasted meatballs
Swiss clzam], tomato & prosciutto brodo $,1 1

frieul peppers de paolron
sicilian olive oil & maldon sea salt $8

Iorusclzetta

calabro ricotta & black mission figs
proscuitto, stone fruit salad, almond $10

fritto misto
blue lake beans, snap peas, lemon

summer squash, spicy aioli $12

crisp ][riea[ sicilian eggplant frl'tters

toasted a/mona]s, currants, pecorino & tomato jam $Q

contorni
lzappy Iaoy farms roasted summer squaslz
sa][][ron, go/a]en raisin, agroa’o/ce $5

braised Jwe”ey farms romano beans
tomato, gar/ic & chili ][/a]ee,ricotta salata $()

stone ground po/enta roasted corn,

grana paJano $5
insalate

umbrian J[arro & santa rosa p/um salad

gree/e yogurt, rosemary toastea] a/mona]s, treviso,

lemon & olive oil $] ]/$é

tricolore salad
radicclzio, frisee, escarole & crushed grissini

lemon ~ anclzovy vinaigrette & pecorino romano $11/86

seasonal chopped salad
corn, broceoli, fontina, crispy pancelta, sun][/ower seed

raa’iccl)io, hardboiled egg, & red wine vinaigrelte $1 2/ $f)

house arugu/a salad
toasted a/mona’s, pecorino, nectarines

white balsamic vinaigrette $1 O/$5

dinner
Summer 201 O

pizZzas

margherita

tomato, hand pu/]&j mozzarella & basil $Z3

meatball marinara
tomato, chili ][/a/ee, gar/ic,
pecorino romano (_?amgu/a £16

bianca
prosciutto di parma, wild arugula,

mozzarella, grana padano & evoo $10
quatro ][ormaggi

mozzare//a, fontina, pecorino, grana paa/ano,

mus]ﬂroom (Ff sage $Zé

napo/etana

tomato, anc/@ovy, capers,

mozzarella, black o/ive, chili /[/ake (it’s sa/ty./) $14

pepperoni
tomato sauce, mozzarella & grana padano $14

spicy house ][ennel sausage

agea] provo/one, tomato, wild oregano,

broccoli rabe $] 9]

goat cheese & roasted tomato

pear/ onion, ][reslz goat clzeese, roasted tomato,

/wuse cured tasso $] O

calabrian

summer squaslz, piqui//o peppers, mozzarella

marjoram & calabrian chile $15

black mission fig

buttermilk blew ckeese, app/ewooa/ smoked bacon
ZJaZJy mustard greens $Z 5

add to any pizza:
an egg $2 sausage $3 arugu/a $3 prosciutto $3

entree

wood oven braised chicken all’ arrabbiata
braised /eg, tlzigh & breast, spicy stew o][ peppers

sweet marjoram ~ san marzano tomato $1()

Seafood stew alla “zarzuela”
local rock coJ, p.e.i. musse/s, ca/amari,

eng/islz peas, yu]eon go/J potatoes, sa][][ron aioli $17

house made chitarra pasta
trapanese pesto, sungoU clzerry tomatoes

toasted a/mon;js, pecorino romano $15

slow roasted spiceal rub porle shoulder

roastea/ corn po/em‘a, romano [Jeans 6)2 sa/sa venje $17



