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ANTIPASTI

ASSORTIMENTO seasonal selection of cured meats, cheeses &
marinated vegetables 2

BREADSTICK EVOO, pecorino, marinara 4

GARLIC CHEESY BREAD mozzarella, garlic, pecorino, oregano,
marinara (2

BURRATA, PROSCIUTTO & MELON arugula, balsamic reduction,
EVOO, maldon salt, cracked pepper 17

ARANCINI fried mozzarella-filled risotto balls, calabrian chili sauce &
lemon 16

CHRISTO’S MEATBALLS marinara, pecorino, grilled focaccia 16
FRIED CALAMARI marinara, roasted garlic dioli, lemon 16

MUSSELS & CLAMS white wine, butter, garlic, lemon, parley, grilled
focaccia 22

The classic Christos pie. Small: 2" | Large: 16”

PIZZA ROSSA tomato sauce, mozzarella, parm, oregano 18 125 «
add pepperoni 3

PIZZA BIANCA EVOO, mozzarella, pam, oregano 18 | 25

MARGHERITA bianca | fresh mozzarella, tomatoes, fresh basil,
maldon salt 22 | 29

ATTILIO’S GARDEN rossa | mozzarella, mushrooms, artichoke, black
olives, red & green onions, garlic 24 | 31

CHRISTO’S GREEK bianca | mozzarella, spinach, feta, kalamata &
black olives, red onions, garlic 23 130

PEPERONATA bianca | mozzarella, fennel sausage, roasted peppers,

roasted garlic, red & green onions 23 | 30

ALLIECATO bianca | fresh mozzarella, spinach, pepperoncini, sun-
dried fomatoes, oregano 23 | 30

FUNGHI bianca | fontina, porcini & crimini mushrooms, green onions,
gailic, fresh basil, pecorino 23 | 30

TOSCANA rossa | mozzarella, toscano salami, Toqgiosca &
castelvetrano olives, green onions, parm, oregano 23 | 30

PESTO TRICOLORE bianca | mozzarella, house basil pesto, ricotta,
san marzano fomatoes, pecorino 23 | 30

QUATTRO FORMAGGI bianca | mozzarella, fontina, gorgonzola,
parm, oregano 22 | 29

GARLIC LOVER’S bianca | mozzarellq, fresh & roasted garlic, parm,
oregano 22 | 29

VONGOLE bianca | mozzarella, clams, garlic, calabrian chilis,
parley, lemon 23 | 30

CHRISTO’S COMBO rossa | mozzarella, salami, pepperoni, fennel
sausage, mushrooms, olives, artichoke, red & green onions 26 | 33

PIZZE NAPOLETANE

A thin crust spin on the classic Christos pie. 12" only.

NAPOLI fresh mozzarella, san marzano tomatoes, parm 20 « add
prosciutto é (Highly recommended!)

MARGHERITA CLASSICA tomato sauce, fresh mozzarella, basil,
maldon salt 20

TRISSINO fresh mozzarella, soppressata, taggiasca olives, capers, fresh
arugula 23

ARRABBIATA tomato sauce, fresh mozzarella, fennel sausage, Mama
Lils peppers, calabrian chilis, roasted garlic, red onion 23

PERA e PROSCIUTTO mozzarella, gorgonzola, pears, prosciutto,
honey 23

PIZZA del PAPA mozzarella, spinach, mushrooms, gorgonzola,
tomatoes, pine nuts, garlic 23

An automatic 20% gratuity is applied to tables of 6 or more.
4.14.25 *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

ZUPPA E INSALATA

To any salad add grilled chicken 6 | shrimp 7

MINESTRONE seasonal vegetables, potatoes, pasta, garbanzo,
canneIIIini & kidney beans, grana padano V + GF by request cup 9 |
bowl 15

INSALATA CAESAR romaine, focaccia croutons, pecorino romano,
lemon* small 12 | large 15

INSALATA CASA romaine, tomatoes, black olives, carrots, grissini |
vinaigrette, ranch or gorgonzola dressing small 12 | large 15

INSALATA GRECA spinach, kalamata olives, cucumber, fomatoes,
feta, pickled red onion, house vinaigrette, grissini small 12 | large 15

CAPRESE con RUCOLA arugula, tomatoes, basil, fresh mozzarella,
balsamic reduction, EVOQO, maldon salt, cracked pepper I5

PASTA

To any pasta add grilled focaccia 3 | Substitute gluten free pasta 2

BISNONNA'S penne with our house specialty meat sauce, a recipe
passed on by great grandma Erminia 23

SPAGHETTI MARINARA san marzano tomatoes, basil, garlic,
pecorino finish V by request 2l « add house made meatballs

BRISKET BOLOGNESE pappardelle with a slow cooked brisket
raqu, grana padano finish 24

FETTUCCINE ALFREDO grana padano & pecorino romano,
butter, garlic, cream 2l « add grilled chicken é o shrimp 7

PENNE RUSTICA vodka sauce, artichoke hearts, sun-dried tomatoes,
crimini mushrooms, pecorino finish 23 « add grilled chicken 6

FETTUCCINE CONTADINA sage cream sauce, house fennel
sausage, peas, blistered tomatoes, fried shallots 23

LINGUINE & CLAMS white wine, lemon, garlic, calabrian chilis 23

PICCATA white wine, capers, butter, garlic, lemon | rosemary potatoes
& seasonal vegetables chicken 3! | veal 36

MARSALA crimini mushrooms, shallots, marsala wine, balsamico bianco |
rosemary potatoes & seasonal vegetables chicken 3 | veal 36

PARMIGIANA breaded & fried golden brown, marinara, mozzarella
& grana padano | fettuccine aglio e olio & seasonal vegetables
eggplant 29 | chicken 31 | veal 36

CIOPPINO shrimp, mussels, clams & calamari simmered in a spicy
calabrian tomato broth | grilled focaccia 30

SHRIMP SCAMPI sautéed with white wine, lemon, garlic & thyme
over a saffron risotto 30

PIZZA ¢APPELLO

Our signature “pizza hat.” Like a calzone, only better.

VEGGIE CAPPELLO tomato sauce, mozzarellq, ricotta, parm,
spinach, artichokes, mushrooms, olives, red & green onions, garlic 23

MEAT CAPPELLO tomato sauce, mozzarella, ricotta, parm, salami,
pepperoni, fennel sausage, spinach, mushrooms, olives, green onions 24

GREEK CAPPELLO mozzarellq, ricotta, parm, feta, spinach, black
& kalamata olives, red onions, garlic 23

TOPPINGS & SIDES
MEAT

fennel sausage, pepperoni, salami 3
anchovies, clams, soppressata, toscano salami 4
grilled chicken, meatballs, prosciutto 6

VEGGIES

basil, black olives, calabrian chilis, capers, garlic, green onions,
mushrooms, pepperoncini, red onions, spinach, tomatoes 2
arugula, artichoke hearts, castelvetrano olives, kalamata olives,
Mama Lils peppers, pesto, pine nuts, porcini mushrooms, roasted
garlic, roasted peppers, sun-dried tomatoes, taggiasca olives 3

CHEESE

fetq, fontina, fresh mozzarella, gorgonzola, ricotta 3 burrata 5
SIDES

Christo’s ranch 3

Zia Irma’s salsa verde 4

calabrian chili sauce 3

v GF
vegan glufen free



