
CANNOLI mascarpone cream, chocolate chips, chocolate drizzle - 8
TIRAMISU mascarpone cream, espresso, cocoa powder, ladyfinger  - 10

S�dwiches
SMASH BURGER
1000 island, pickles, cheddar, bacon,
caramelized onions - 14

ITALIAN SANDWICH
salami, prosciutto, mozzarella, arugula, red 
onions, banana peppers, red wine vinaigrette - 14

GRILLED CHICKEN PANINI
roasted peppers, monterrey jack, caramelized 
onions, arugula, spicy mayo - 14

VEGGIE PANINI
peppers, mushrooms, arugula, mozzarella, aioli - 12

Menu items may contain or come into contact with WHEAT, EGGS, PEANUTS, TREE NUTS,SESAME SEEDS, and MILK. Due to these 
circumstances we are unable to guarantee that any menu item can be completely allergen free. *Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk of foodborne illness especially if you have certain medical conditions. 

Pasta
fresh, traditional, hand-made, non-gmo
add: royal red shrimp +8, seared or blackened salmon +10

PASTITSIO
spiced bolognese, bucatini, béchamel - 15

SPAGHETTI CARBONARA
guanciale, garlic, cream, egg yolk, pecorino romano, 
sundried tomatoes, sweet peas  - 14

RIGATONI BOLOGNESE
greek spiced meat sauce, béchamel-15

CHICKEN PARMESAN
spaghetti, pomodoro, basil - 16

ROYAL RED SHRIMP PASTA
heirloom cherry tomato, spinach, fennel, white wine 
butter sauce, romano - 19

Salads
KALE CAESAR 
romano, croutons, tomatoes - 9
ARUGULA AND GOAT CHEESE
berries, beets, pistachios, fennel - 12

add: chicken +6, royal red shrimp +8,
seared or blackened salmon +10

CHOPPED
salami, chicken, romaine, tomatoes, gorgonzola, 
banana peppers, crispy onions - 14

Pizza

MARGARITA tomato sauce, fresh basil and mozzarella, evoo - 10/17
BEE ME UP SCOTTY tomato sauce, spanish chorizo, pepperoni, fresh mozzarella, finished with arugula, hot 
honey, crumbled goat cheese - 12/19
THE FESTIVAL tomato sauce, italian sausage, caramelized onions, pepperdew, sliced mozzarella, 
caramelized fennel, fresh mozzarella - 12/19
CARNIVORE tomato sauce, italian sausage, pepperoni, pancetta, sliced mozzarella, fresh mozzarella, 
oregano - 12/19
CALABRIAN tomato sauce, calabrian salami, fennel salami, red onion, kalamata, calabrian chili, caramelized 
fennel, oregano, sliced mozzarella - 12/19
WHITE PIE white base, spanish chorizo, calabrian chili's, red onion, basil, sliced mozzarella, spinach  - 11/18
OPHELIA marinated heirloom tomato, basil, sliced mozzarella, fresh mozzarella, evoo, oregano, balsamic 
drizzle - 11/18
FUNGO ricotta cream, roasted mushrooms, sliced mozzarella, fresh mozzarella, grilled red onion, rosemary, 
truffle balsamic - 12/19
LE CORBUSIER ricotta mascarpone, mozzarella, fresh mozzarella, fennel salami, caramelized fennel, red 
onion, pistachio gremolata - 12/19

Build Your Own [7/10]
Choose a Base: tomato sauce (red) or ricotta mascarpone  (white)
Cheese [1.5/3] fresh mozzarella, goat cheese, ricotta, pizza cheese, asiago, romano 
Meat [1.5/3] pepperoni, italian sausage, prosciutto, salami, grilled chicken, spanish chorizo, calabrian or fennel salami, pancetta
Vegetable [1/2] arugula, red onion, caramelized onion, cremini mushrooms, fresh basil, roasted red peppers, banana peppers, 
garlic, kalamata olives, rapini, caramelized fennel, spinach, artichokes

Available in 8/12 inch sizes. Our dough is made with non-GMO flour using a traditional, old-world, high-hydration recipe and 
fermented for three days for flavor and easier digestion. We layer sliced mozzarella beneath the sauce, creating a natural barrier 

that keeps the crust crisp and sturdy—perfectly designed to travel. [12” gluten free cauliflower crust available for +4]

BAKED GARLIC STICKS
fresh focaccia, garlic, pomodoro - 7
add mozzarella +2

TOMATO BASIL SOUP
cheesy focaccia crouton - 8

PARMESAN TRUFFLE FRIES
fresh idaho potatoes cooked in beef tallow - 8

CRISPY BRUSSELS SPROUTS
balsamic port reduction, pancetta, manchego - 10

CHARRED CAULIFLOWER
grilled onions, roasted red peppers, marinated olives  - 9

SEARED ROMANO ARTICHOKES
pistachio pesto -10
WINGS
calabrian buffalo, ranch - 12

Snacks



SWEETWATER DIVE BEER
4.0% lager - 5

SWEET WATER LAGER
4.5% lager - 8

NEW REALM BLACKBERRY SMOKE
4.0% american lager  - 8

WISEACRE TINY BOMB
4.5% american pilsner  - 7

DADDYO YAZOO
5.0% pilsner - 8

CREATURE COMFORTS TROPICALIA
6.5% ipa - 9

SWEETWATER H.A.Z.Y.
6.2% ipa - 8

NEW REALM PSYCHEDELIC RABBIT
6.5% transcendent ipa - 8

MASH GANG CHUG
non-alcoholic hazy ipa - 7

Beer

ABADIA DE SAN CAMPIO ALBARINO
d.o. rias baixas, spain - 16/64

THE CROSSINGS SAUVIGNON BLANC
marlborough, new zealand - 14/56

LIQUID LIGHT SAUVIGNON BLANC
washington - 14/52

MOUTON CADET BORDEAUX BLANC
bordeaux, france - 13/52

BARONE FINI PINOT GRIGIO
valdadige d.o.c, italy - 14/56

MADELENA CHARDONNAY
monterey, california - 14/56

CHEHALEM UNOAKED CHARDONNAY
willamette valley, oregon - 14/56

BRAMITO DELLA SALA CHARDONNAY
castillo della sala, umbria - 16/64

SONOMA CUTRER CHARDONNAY
russian river valley - 16/64

RIVA DE LA ROSA VERMENTINO
toscana, italy - 13/52

M.CHAPOUTIER LUBERON LA CIBOISE BLANC
rhone valley, france - 14/56

Wh�e Wine

IL BASTARDO SANGIOVESE DI TOSCANA ROSSO
toscana, italy - 12/48 

MELINI GRANAIO CHIANTI CLASSICO
tuscany, italy - 16/64

HIGHLANDS 41 BLACK GRANITE BLEND
paso robles, central coast, california - 13/52

QUINTA SARDONIA ‘SARDON’ TEMPRANILLO
castilla y leon, spain - 16/64

THE CALLING PINOT NOIR
sonoma coast, california - 18/72

LINGUA FRANCA PINOT NOIR
willamette valley - 19/76

MARCHESI DI BAROLO MARAIA
barbera del monferrato, piedmont, italy - 14/56

BEN MARCO MALBEC
mendoza, argentina - 17/68

KATHERINE GOLDSCHMIDT CABERNET
sonoma, alexander valley, california - 18/72

Red Wine

GRANDIAL BLANC DE BLANC BRUT
california - 11/55

AVISSI PROSECCO
veneto, italy - 13/52

ACINUM PROSECCO ROSÉ
veneto, italy - 15/60

FLEURS DE PRAIRIE ROSÉ
côtes de provence, france - 13/52

HAMPTON WATER ROSÉ
south of france - 13/52

Rose + Bubbly

ITALIAN MARGARITA 
don juilo blanco, disaronno amaretto, 
orange and lime juice with a citrus salt 

rim

ROSÈ SANGRIA 
french rosè, rose gin, strawberry puree, 

lemon juice, rose water 

LEMON VESPER 
crop lemon vodka, fords gin, limoncello, 

peach pure

BERRY BOURBON SMASH 
asw fiddler, lemon juice, mint, 

blueberries, strawberries

JALISCO 7 
don julio blanco, fruitful blood orange, 

prosecco 

SMOKED OLD FASHIONED 
whistle pig bourbon, whistle pig rye, 

demerara syrup, angostura bitters

(15)

Spr�zing
APEROL 

aperol, prosecco, club soda

HUGO
st germain, club soda, prosecco, lemon

(15) 

Cocktails


