INSALATA

Add roasted chicken to any salad. 6

ARUGULA FRUTTO
Gorgonzola cheese, toasted
walnuts, local apples,
white balsamic. 13

TURKEY ARROSTA
House-roasted turkey breast,
fontina cheese, dressed arugula,
pickled shallots, roasted tomato
bomba, dijon aioli. 13

ARTHUR AVE
Prosciutto cotto, sweet
soppressata, mortadella, pickled
shallots, dressed arugula,
giardiniera, provolone. 13

MANZO
House-roasted “eye of the
round” beef, roasted red
peppers, provolone, dressed
arugula, tomato bomba,
horseradish crema. 14

MISTICANZA

Crispy leafy greens, roasted
sunflower seeds, parmigiano
reggiano, sherry vinaigrette. 12

ROMAN FOCACCI4
SANDWICHES

‘TIL 4:00 PM DAILYy

PORCHETTA
(Served warm) House-roasted
herb pork roast, broccoli rabe,

melted provolone, cherry
peppers, dijon aioli. 14

ProsciurTToO & F1G
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. 1.3

ROMA PIZzA
ALTAGLIO

“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.

SOLO - 2 cuts
GET IT HALF & HALF:
MEDIO - 12 cuts - feeds 3-5 Choose any 2
GRANDE - 24 cuts - feeds 6-8 specialty pizzas
combined into one
CLAssICO

Tomato sauce, mozzarella and aged provolone cheeses, fresh basil.

Solo | 5 Medio | 27 Grande | 48

SALsICCIA
Tomato sauce, mozzarella and aged provolone cheeses,
homemade sausage, broccoli rabe, vinegar peppers.
Solo | 6 Medio | 33 Grande | 60

CALABRESE
Tomato sauce, mozzarella and aged provolone cheeses,
Calabrian Soppressato, pecorino, stracciatella, hot honey.
Solo | 6 Medio | 33 Grande | 60

FUNGHI
Truffle parmesan cream, roasted mixed mushrooms,
mozzarella and aged provolone cheeses, fresh parsley.
Solo | 6 Medio | 33 Grande | 60

CROSTINI RomMANA

Extra virgin olive oil, mozzarella and aged provolone cheeses,
fresh herbs, prosciutto cotto, balsamic glaze, dressed arugula.
Solo | 6 Medio | 33 Grande | 60

Served on our homemade focaccia rolls.

SEASONAL SIDEg P1ZZA OF THE MOMENT

FROM THE DEL An ever-changing pizza based on what’s good right now.
Ask your server for specifics.

FALL VEGETABLE SALAD WITH FARRO 5 Solo| 6  Medio| 33 Grande | 60

CHICKPEA WITH TOMATO & CUCUMBER 5
All pizzas are finished with fresh grated

CAPRESE PASTA SALAD 5 pecorino and extra virgin olive oil.



SOFT DRINKS

S.PELLEGRINO SPARKLING WATER 3 |8(1L)

AcQuA PANNA STILL 8(1L)

F1j1 WATER 3

SANPELLEGRINO ARANCIATA 3
SANPELLEGRINO LIMONATA 3
PURE LEAF ICED TEA 4
DieT COKE 2.5

Coca CoLAa 25

/

315-552-5992
APIZZAALIMENTARI.COM
@ALIMENTARICNY

TO-GO & CAFE

RIA & SALUMER],

C( WEEKLY HOURS \:
Wednesday & Thursday | 1iam-9pm
Friday & Saturday | 1iam-10pm
Sunday | 1iam-9pm
Y v

CAFE MOVES

Order at the register, then have a seat in
our café and we’ll bring it out to you.




