
Welcome friends! Our pizzas are made using local organic flour before being fermented for 5 days & 

topped with the most delicious ingredients we can find. Please, no modifications.  

BEE-STING $33
nduja, chilies, fennel pollen, whole milk 
mozzarella, tomato sauce, basil, \honey

FUNGHI $33
roasted mushrooms & onions, confit garlic, 
tarragon aioli, tru�e, goat cheese, whole 
milk mozzarella, fontina, garlic & shallot 
oil

VODKA $31
whole milk & young mozzarella, grana 
padano, vodka sauce, basil

SPICY VODKA RONI $33
pepperoni, jalapeno, whole milk & young 
mozzarella, vodka & tomato sauce, basil, 
hot honey

FROMAGGIO $31
whole milk & young mozzarella, pecorino, 
mascarpone, tomato sauce

RONI $31
pepperoni, whole milk mozzarella, tomato 
sauce, oregano 

BIANCO $32
whole milk & young mozzarella, fontina, 
caciocavallo, grana padano, ricotta, 
lemon, garlic & shallot oil

THE PADDY $33 
baby yukon, speck, roasted leeks, 
dubliner, whole milk mozzarella, rosemary, 
stracciatella

SAUSAGE & RAPINI $34
fennel sausage, rapini, cherry bomb 
peppers, tomato, lemon whipped ricotta 
whole milk mozzarella, tomato sauce

FEATURE PIE
ask our team what’s fresh! 

ITALIAN CHOPPED $22
prosciutto, baby gem, radicchio, 
pepperoncini, cucumber, artichoke, tomato, 
croutons, bocconcini, vinaigrette

BABY GEM CAESAR $22
smoked bacon, croutons, white, anchovies, 
capers, garlic, grana padano, lemon & 
garlic Dressing



PURPLE SELTZER $10
\vodka, concord & white grape, soda

TORINO       $16
\whisky, vermouth, bitters 

HIBISCUS LIMEADE $12
\gin, hibiscus, lime

MULE  $12
\gin, ginger beer, lime

NEGRONI $16
\gin, campari, vermouth

selection of rotational \beers - ask your bartender what’s pouring

WHITE

DOMAINE DES LOGES     $10/48
2023 sauvignon blanc

BIG HEAD            $12/59
2023 Chardonnay

RED

ROSEWOOD $11/52
2023 blaufränkisch

CANTINE PARADISO      $12/59
2023 blend

COKE                 $2.5

DIET COKE               $2.5

DRINKS FARM MAPLE $4.5 

GAPTOOTH              $4.5

SPRITE                  $2.5


