Menu

We're delighted to serve authentic Neapolitan-style
pizzas, inspired by our ltalian heritage and thoughtfully
crafted to showcase and elevate our wines, using
exceptional, fresh ingredients and kissed by flame in our
outdoor ovens.

When the rain rolls in, our ovens take a well-earned
pause—but the experience doesn't. Enjoy our vibrant
salads, elegant starters, and a rainy-day focaccia—cozy,
comforting, and worth the wait.

Small Plates and Salads

Antipasto

Prosciutto, fennel salami, parmegiano, ricotta spread, crunchy
vegetables, olives, garlic solt’ollio

Garlic Sott’olio
Garlic confit, foccacia,

Caesar
Romaine, white anchovy, parmegiano, croutons

Burrata
Creamy burrata, local fruit, arugula, extra virgin olive oil

Pizza

Margherita

Cherry tomatoes, fresh mozzarella, parmigiano, basil, extra
virgin olive oil

Add burrata or white anchovies for $4

Rosso, Pinot Nero, Bestiary Red

Prosciutto e Rucola
Prosciutto di Parma, mozzarella, arugula, extra virgin olive oil
Add burrata or white anchovies for $4

Bestiary
Red, Troglodyte Rosso, Bel Tramonto

Sausage & Roasted Peppers
Sweet Italian sausage, roasted red peppers, mozzarella,
parmigiano, extra virgin olive oil
Add burrata or white anchovies for $4

Bel
Tramonto, Praefectus, Proserpina

Chef's Special Pizza

Chef's selection, seasonal ingredients

Chef's selection, seasonal ingredients, only available on a rainy
day when the ovens are resting!

Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.
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