
\PASTA 
PESTO GNOCCHI 23 
potato and ricotta dumpling, arugula pesto, mornay, 
lemon crumb, toasted pistachio, chili honey, grana 
padano, basil sprouts 

SHORT-RIB RAGU 25 
braised short-rib, soffritto, bianco di napoli tomatoes, 
red wine, rigatoni, stracciatella, pangrattato, basil, 
frankie’s olive oil 

\PIZZA 
SPICY ALOHA    24 
smoked pineapple, guancale, capocollo, roasted 
poblanos, pickled jalapeños, whole milk mozzarella, 
bianco di napoli tomato sauce, hot honey, basil, smoked 
maldon salt 

SPICY CANADIAN   24 
ezzo’s pepperoni, smoked bacon, roasted local 
mushrooms, pepperoncini, whole milk mozzarella, bianco 
di napoli tomato sauce, truffle chilli crunch, hot honey, 
oregano 

BEE STING   24 
nduja sausage, pepperoncini, basil, farm honey, whole 
milk mozzarella, bianco di napoli tomato sauce, fennel 
pollen 

TRUFFLE FUNGHI   24 
roasted local mushrooms, caramelized onions, roasted 
garlic, rosemary & thyme, whole milk mozzarella & 
goat’s cheese, truffle aioli, browne manor sprouts 

SAUSAGE & PEPPERS   24 
house fennel sausage, cherry bomb peppers, red onions, 
pepperoncini, lemon & basil aioli, bianco dinapoli 
tomatoes, whole milk mozzarella, grana padano, basil 

CLASSIC   23 
ezzo pepperoni, whole milk mozzarella, hot honey, 
bianco dinapoli tomatoes, oregano 

VODKA PIE	   23 
vodka sauce, bianco dinapoli tomatoes, young 
mozzarella, whole milk mozzarella, basil, olive oil, 
smoked salt, chilli flakes 

VEGAN   22 
tomatoes, cherry bombs, confit garlic, roasted red 
onions, bianco dinapoli tomato sauce, browne manor 
sprouts, frankie’s olive oil 

DIPPING SAUCE	 2.5 
\creamy garlic & herb	 \spicy chilli crisp 
\basil lemon		 \dill sauce 

PROST! 

ps. 18% auto-gratuity will be applied to all groups of 
8 or more 

\SOUP & SALADS 
SOUP OF THE DAY 10 
crafted daily by our culinary team, ask your server 
what we are serving today! 

CAESAR SALAD                                16 
romaine, grana padano, brown butter croutons, crispy 
capers, smoked bacon, roasted garlic & lemon 
dressing 

ARUGULA SALAD 16 
root revival arugula, roasted beets, candied walnut, 
red onion, shaved green apple, apple butter, aged 
Gouda, shallot & honey vinaigrette 

  \SHAREABLES 
SPICY WARM OLIVES	 15 
orange, rosemary, fennel, marcona almonds, 
pepperoncini, garlic, vodka	 

TRUFFLE FINGERLINGS    17          
triple cooked fingerling potatoes, sunchoke chips, 
truffle aioli, grana padano, lemon, chive, herbs 

BAKED MOZZARELLA   18
speck, pomodoro, basil, focaccia 

CONFIT DUCK WINGS	   19                      
maple soy glaze, chilli crisp aioli, cilantro sprouts, 
scallions, crispy shallots 

MORTADELLA 19 
fior dilatte, grilled artichoke, pistachio, shaved 
onion, labomba, sourdough 

LAMB SPIEDINI 20 
rosemary salt, lemon, salsa verde 

BRESAOLA   21 
hazelnut, truffle, arugula, balsamic onions, sourdough 

\HANDHELDS 
HAMBURGER    22 
local beef patty, willi-sauce, bacon jam, pickles, 
iceberg, heirloom tomato, cheddar cheese, martin's 
potato bun 

VODKA PANUOZZO	 23 
chicken cutlet, vodka sauce, smoked mozzarella, root 
revival arugula, roasted red pepper, basil aioli 

handhelds served w/ regular fries (upgrade to dill fries 
for $1, caesar salad or arugula salad for $3.50)




