
MARGHERITA  |  20 

fresh mozzarella, pomodoro, basil  
add cantabrian anchovy | 3

SPICY PEPPERONI  |  22 

fennel sausage, mozzarella, red onion, hot honey

MUSHROOM  |  22 

caramelized onions, delicata squash, 
taleggio, rosemary 

MORTADELL A & ARUGUL A  |  22   
burrata, pistachio salsa verde, aged balsamic 

PIZZA NIGHT

WHITE 

BIBI GRAETZ 2020, ‘Casamatta’, Toscana, IT  
SCARPETTA 2023, Pinot Grigio, Friuli-Venezia Giulia, IT 

LE FONTANE 2023, ‘Calcis’ Blend, IGT Terre Siciliane, IT 
RONCHI DI CIALLA 2024, Friulano, Friuli-Venezia Giulia, IT 

TERLAN 2023, ‘Cuvee Terlaner’ Classico, Alto Adige, IT 
 

RED
CALERA 2022, Central Coast Pinot Noir, California, US
HENRI BOURGEOIS 2022 Sancerre rouge, Sancerre, FR 

VIGNETI VUMBACA 2022, ‘Ciro’ Gaglioppo, Calabria, IT 
FATTORIA 2022, 'Le Masse' Chianti DOCG, Tuscany, IT 
ROSSO NOAH 2024, Coste della Sesia, Alto Piemonte, IT

WINE

Choose any one bottle from below for $45 

Take a bottle or two home for the same price. 
Wednesdays only.

until we sell out



Wednesdays: Locals Pizza Night
 
Chef Bob's beloved pizza is back for one night 
each week. Choose from four different a la carte 
pies and add-on any bottle of wine from our 
select list for $45.

SPECIAL NIGHTS

Thursdays: 'Meat & Potatoes'

This night is all about a great bottle of red and a 
steak. We have unlocked our cellar to offer select 
bottles at incredible prices. We are anchoring 
these evenings with our 16-ounce Prime Rib—
slow-roasted to your perfect temperature and 
served with creamed spinach and a hasselback 
potato for 80.

HOST AN EVENT

For momentous milestones, intimate gatherings, 
festive parties, or corporate conferences, let us 
curate your perfect event. Discover the details in 
our Events Packet and schedule a tour.

Scan to learn more about 
our events packages.


