
late nite pie
broccoli   

marinated cherry tomato, mozzarella, roasted garlic

leek 
bechamel, olive tapenade, parmigiano

margherita  
basil, mozzarella, parmigiano 

  

italian sausage   
tomato, chilis, oregano, pecorino, mozzarella, garlic oil

soppressata 

salami, fontina, honey, red chili flakes, basil

15

GF I tems made without  g luten upon request 								        20% serv ice charge appl ied to part ies  of  9  or  more .

1/2 price vino

white

Trebbiano 2016 Masciarelli Villa Gemma   5/20
Pinot Grigio 2016 Marco Felluga Mongris-Collio   5/20

Garganega 2015 Gini-Soave Classico   5/20 
Verdicchio 2016 Santa Barbara-Verdicchio dei Castelli di Jesi  5/20 

red
Frappato 2016 Tamí-Terra Sicilia    6/24
Barbera 2013 Scarpa-Barbera d’Asti   6/24
Sangiovese 2015 Selvapiana-Chianti Rufina   5/20
Primitivo 2015 Cantele-Salentino   4/16
Montepulciano 2012 Il Feuduccio Santa Maria d’Orni-Montepulciano d’Abruzzo  5/20
Merlot | Cabernet Sauvignon 2014 Meroi Nestri-Colli Orientali   8/32
Nebbiolo 2016 Vajra-Langhe   7/28

sparkling & Rosé
Glera Alice Daman-Prosecco   5/20
Glera Ca’ Vittoria Brut Rosé-Veneto   6/24
Sorbara Cleto Chiarli Vecchia Modena Lambrusco   4.5/18

�  drink specials  � 
$5 limoncello martinis + negronis

$3 moretti bottles 

Friday + Saturday 10:30 till 12:30

3 .3 .18


