
A n t i p a s t i

Ã7 Meatballs Neo-Neapolitan Style  18
Chicken, Italian tomato, ricotta & sourdough bread

Ã Caprese  16
House made fresh mozzarella, brick oven blistered
heirloom cherry tomatoes, basil, balsamic fig glaze

• Substitute mozzarella for burrata +$4 •

R Gambas  18
Garlic shrimp, extra virgin olive oil, pimenton,

Amalfi lemon, Calabrian Chili, sourdough

Aperitivo Board  16
Marinated Italian olive medley, taralli pugliese, Grana

Padano, salame Napoli

Ã Sourdough Bread & Ricotta with Chili Honey  10

º Broccoli rabe, chili, garlic, shaved Grana  12

SALADS FOR THE TABLE
Àu Arugula Salad  15

Pickled shallot, lemon vin, Grana Padano

Ã Caesar Salad  18
Romaine, house dressing & sourdough bread crumbs

Äu Casa Salad  16
Arugula, romaine, tomato, pickled shallot & zucchini,

Italian olives, extra virgin olive oil

• Salad add ons: Chicken $7, Shrimp $9 •

F r e s h  P a s t aÃ

Pomodoro (Spaghetti Scarpariello)  17
Cherry tomato, Pecorino, Parmigiano, basil, garlic

• add meatballs $7 •

Cacio e pepe  18
Spaghetti, Pecorino, Parmigiano, black pepper

• Gricia: Add guanciale $3 •

7 Spaghetti Carbonara  25
Free range quail eggs, guanciale, cacio e pepe

Ë Spaghetti Limone  21
Amalfi lemon, house ricotta, Pecorino & Parmigiano,

basil, pink pepper, sourdough breadcrumbs

À Spaghetti Nerano: Pesto Napoletano  17
Creamy zucchini, basil, mint, black pepper, Grana

7 Genovese: Boneless Short Rib Ragu  26
Mafaldine pasta, Grass fed beef & onion braised 12
hours in white wine, black pepper, Grana Padano

7 Sunday Ragu Napoletana  26
Rigatoni, grass fed beef & heritage pork braised 8

hours in Italian tomato, shaved Grana

º Rob Rigatoni  24
House sausage, Neapolitan broccoli rabe pesto -

garlic, chili, Parmigiano & Pecorino

¹ Spicy Vodka Rigatoni  24
Italian tomato, Calabrian chili, house stracciatella

u Gluten Free Gnocchi Sorrentina  21
Pomodoro & fior di latte mozzarella

• Substitute for any pasta sauce •

P i z z a
• Personal ~12inch / Ruota di Carro ~14 inch Pizzas •

RED
T Margherita  17 / 20

Italian tomato, house made fresh mozzarella, basil,
Pecorino Romano & Parmigiano Reggiano

Jabroni  20 / 23
Margherita + pepperoni cups, chili honey

º Diavola  19 / 22
Margherita + imported Italian salame

Ã Totti  20 / 23
Margherita + sausage, mushrooms, shallot, chili

Ã Pallon  20 / 23
Margherita + chicken meatballs, house ricotta,

shaved Grana Padano

Balotelli  21 / 24
Margherita + mushrooms, artichokes, olives & salame

ÄT Marinara (No Cheese)  13 / 16
Italian & cherry tomato, garlic, oregano, basil

WHITE
ºÃ "Carrettiera" Broccoli Rabe & Sausage  20 / 23
House made fresh mozzarella, broccoli rabe, house

heritage sausage, garlic, chili, Pecorino

Ã Benny Blanco  20 / 23
House ricotta & fresh mozzarella, Pecorino Romano,

Parmigiano Reggiano, chili honey

Ã Don Bosco  20 / 23
House made fresh mozzarella, guanciale,

mushrooms, shallot, Pecorino Romano, chili honey

: D-A-M (Diego Armando Maradona)  20 / 23
Amalfi lemon, house ricotta &fresh mozzarella, basil,

Pecorino & shaved Grana, toasted pink pepper

º Eggplant Pizza  20 / 23
House ricotta & fresh mozzarella, cherry tomato,

Pecorino & shaved Grana, Calabrian Chili

ÃA Samnite  21 / 24
Fresh mozzarella & sausage, guanciale, rosemary
roasted potatoes, black pepper, Pecorino & Grana

ADD ONS
• $6: Prosciutto di Parma, Burrata (Pizza or Pasta) •

u • Any Pizza available on 10" Gluten Free Pan Pizza •

S e c o n d i

u Venetian Shrimp & Grits  24
Garlic shrimp, polenta, lemon butter, pimenton

• Substitute polenta for Spaghetti (not gluten free) •

u Chicken Cacciatore  25
Chicken thighs braised in Italian tomato sauce,

mushrooms, roasted peppers & shallots, guanciale &
olives, cacio e pepe polenta or roasted potatoes

Ã Panuozzo - Secret Sourdough Sandwich
Seasonal & local inspired sandwich special of the
week, brick oven sourdough bread & kettle chips.

-Consumption of raw or undercooked foods may increase risk of foodborne illness
-Please inform your server of any allergies or aversions

 


