
MENU

STARTERS

SALADS
Field Greens     		        		          14
radish, mint, citrus vinaigrette

Caesar		     			           16
grana padano, croutons

Strawberry and Wild Arugula		  17
extra-virgin olive oil, ricotta salata, saba

Bacon, Lettuce, and Tomato		  16
hard-cooked egg, croutons, dijon vinaigrette

add-ons:

P I Z Z A
MARGHERITA       21

SWEET CORN    24 

FENNEL SAUSAGE                              25
   
SUMMER PEACH		    23

CHERRY TOMATO	            23

HEIRLOOM POTATO       22

add 3 per topping
make it gluten-free add 6

B IG  PLATES
Fazzoletti  	 		          24
gulf shrimp, roasted toy-box tomatoes,, garlic cream

Spaghettini  	 				            19
tomato conserva, garlic, basil 
add roasted chicken, fennel sausage, or meatballs 7

Potato and Ricotta Gnocchi 			           21
pesto, sun-dried tomato cream   	        

Fried Chicken   			           28
potato puree, pole beans, almonds, spicy honey

  	        	

TOMATO SAUCE, FIOR DI LATTE MOZZARELLA, FRESH BASIL

PANCETTA, SMOKED SCAMORZA, ROASTED ONIONS

PORTOBELLO MUSHROOMS, ROASTED ONIONS

STRACCHINO, RED ONION, ARUGULA 

FIOR DI LATTE MOZZARELLA, GARLIC, BASIL

CARAMELIZED ONION, WHITE TRUFFLE OIL

Cacio e Pepe Fries   				            11
black pepper, pecorino, grana padano 

Castelvetrano Olives   				            7
orange zest

House-Made Focaccia  				           9
rosemary, extra-virgin olive oil, balsamic vinegar 

Summer Corn Soup	        		          10
calabrian chili, chives

di Stefano Burrata	        			           16
tomato pizzetta, genovese basil pesto

Shrimp Fritto Misto		         17
red onion, fennel, aioli

Meatballs  					            18
tomato sauce, grana padano, garlic toast

prosciutto
pancetta
roasted chicken
pepperoni 
fennel sausage

		

	
	

fior di latte mozzarella
goat cheese
ricotta
castelvetrano olives
portobello mushrooms

	
	

sun-dried tomatoes
fresh tomatoes
anchovies 
red onion 
arugula   

	
	

C R E AT E  YO U R  OW N  P I Z Z A  1 9

roasted chicken 7    fried chicken 7    garlic shrimp 11    burrata 9    piadina 5

...and dessert
Warm Cornmeal Shortcake		    12 
strawberries, whipped cream 

Milk Chocolate Budino			     10 
pistachio, sea salt, lemon zest

Spruce’s Giant Chocolate Chip Cookie	     8 
from our big-sister restaurant in san francisco 

Gelato					         8 
vanilla or chocolate

Affogato	 	 	 	     9 
espresso, vanilla gelato



COCKTAILS
East Bay Side				    15
tito’s vodka, carpano bianco, mint, lime, cucumber

Bitter Truth  			   15
botanical vodka, aperol, lemon, grapefruit, peychaud’s bitters

Sicilian Tempest  			   15
mt. gay eclipse rum, averna, pineapple, mint, lime

Elder Statesman					     15
hendrick’s gin, aperol, elderflower syrup, lime, bitters 

La Colomba 			   15
blanco tequila, carpano bianco, pomegranate, grapefruit soda

Fragola Fresca			   15
el tesoro blanco tequila, agave, strawberry, basil, citrus

Plummy and Slam			   15
maker’s mark bourbon, amaro nonino, plum preserves, lemon

Sangria			  15
rosé wine, brandy, dimmi, tuaca, nectarine, strawberry, orange

Barrel-Aged Negroni 				    15
gin, campari, sweet vermouth

Barrel-Aged Manhattan			   15
rye whiskey, barolo chinato, maraschino liqueur, cherry bark bitters 

Freewheeler  non-alcoholic				   15
spirit-free aperitivo, zero-proof riesling, club soda, orange

DRINKS

WHITE
Sauvignon Blanc, Marchesi di Gresy                16/52
piemonte 2022

Sauvignon Blanc, Maison Foucher                            19/68
sancerre 2023

Grüner Veltliner, Berger        	        15/50
kremstal 2021

Riesling, Joseph Rosch        	     	    13/44
mosel 2021 

Chardonnay, Mas la Chevaliere                          12/40
pays d’oc, 2022 

Chardonnay, Turning Tide                                      14/48
santa ynez valley 2022

Chardonnay, Routestock	                          16/54
carneros 2022 

RED
Pinot Noir, Compton Wine Co.                              16/54
willamette valley 2021

Pinot Noir, North Valley Vineyards                    19/64
willamette valley 2022

Frappato, Valle dell’Acate		          15/52
sicilia 2021

Barolo, Enrico Serafino	         23/88
piemonte 2019

Chianti Classico, Querceto, L’aura      	          14/46
castellina in chianti 2021

Merlot, Petit Manou        		  14/48
medoc 2020  

Cabernet Blend, Montepeloso, Alpha	    17/54
toscana 2021

Cabernet Blend, Château Picque-Caillou      20/74
pessac-leognan 2020 

 

Nerello Mascalese, Graci, Etna Rosato           14/46
sicilia 2023

ROSÉ

WINE

Prosecco, Adami               	                          15/50
valdobbiadene nv

Rose of Pinot Noir, Drusian                      	 15/46
veneto, nv	

SPARKLING

BEER
Trumer Pils  draft	 	                       8/11
Ghost Town IPA  draft	   9/12
Tremor California Light Lager	   8
Fort Point KSA	   8
Franziskaner Hefe-Weissbier	   9
Firestone Walker Mind Haze IPA			  9
Fort Point Westfalia Red Ale		        8 
Deschutes Black Butte Porter			           8
Original Pattern Seasonal Sour		          13 
Golden State Mighty Dry Cider  			         12
Beck’s  non-alcoholic			         7
 

non-alcoholic

Lauretana Still   8 
Lauretana Sparkling   8
San Pellegrino Aranciata Rossa   6

San Pellegrino Limonata   6
D’ Arbo Sour Cherry Soda   6 
D’ Arbo Elderflower Soda   6

Fresh Lemonade   6
Strawberry-Mint Lemonade   6
Sour Cherry Limeade   6

Coca-Cola de Mexico   6
Root Beer   5 
Fountain Soda   5

glass / bottle


