
All served on our homemade focaccia rolls.

Turkey Arrosta
House-roasted turkey breast, fontina cheese, 

dressed arugula, pickled shallots, 
roasted tomato bomba, dijon aioli. 13

Manzo
House-roasted “eye of the round” beef, roasted red 

peppers, provolone, dressed arugula, tomato bomba,
horseradish crema. 14

Porchetta
(Served warm) House-roasted herb pork roast, broccoli 
rabe, melted provolone, cherry peppers, dijon aioli. 14

Tony B
(Served warm) Roasted mortadella and provolone melt,

cherry peppers, dijon aioli. 13

Prosciutto & Fig
Prosciutto di Parma, stracciatella cheese,

roasted red peppers, dressed arugula, fig spread. 14

Eggplant Caponata Parm
(Served warm) Roasted sweet & sour marinated 

eggplant, melted mozzarella cheese, dressed arugula, 
red peppers, kalamata olives. 13

Farro & Zucchini Salad 5

Chickpea with Tomato & Cucumber 5

Caprese Pasta Salad 5

Farro & Zucchini Salad 5

Chickpea with Tomato & Cucumber 5

Caprese Pasta Salad 5

“BY THE CUT” 
 Our dough is a blend of local stone-ground wheat 
and Italian Tipo 00 flour. Fermented up to 72 hours 

for a light, crispy, airy rectangular crust.

All pizzas are finished with fresh grated 
pecorino and extra virgin olive oil. 

Classico
Tomato sauce, mozzarella and aged 

provolone cheeses, fresh basil. 2 cuts | 5

Salsiccia
Tomato sauce, mozzarella and aged provolone 

cheeses, homemade sausage, broccoli rabe, vinegar 
peppers. 2 cuts | 6

Crostini Romana
Extra virgin olive oil, mozzarella and aged provolone 

cheeses, fresh herbs, prosciutto cotto, balsamic glaze, 
dressed arugula. 2 cuts | 6

Funghi
Truffle parmesan cream, roasted mixed mushrooms,

mozzarella and aged provolone cheeses,
 fresh parsley.   2 cuts | 6

Porchetta
House roasted herbed pork roast, tomato sauce, 

mozzarella and aged provolone cheeses, red onion 
slivers, Agrodolce drizzle. 2 cuts | 6

Calabrese
Tomato sauce, mozzarella and aged provolone 

cheeses, Calabrian Soppressato, pecorino, 
stracciatella, hot honey.  2 cuts | 6


