GREENERY

Caesar 6

croutons, parmesan curls

Panzanella 7
house-made croutons, tomato
basil, mozz, red onion

red wine vinaigrette

Italian Wedge 11
romaine heart, tomatoes

crispy prosciutto bacon
blue cheese dressing

Simple Salad 7
romaine, rocket, cukes

tomatoes, red onion, vinaigrette

Caprese 8
fresh tomatoes, mozz

basil pesto, balsamic glaze

romaine, homemade dressing

C&C WOOD FIRED PIES

own” pizza and subject to such pricing

any substitutions to “our faves” is a “build your

all Neapolitans pizzas are cooked well-done

HOUSE EATS

OUR FAVES

Carne Calabrese 18
pepperoni, meatball, sausage
spicy calabrian chilies, marinara, mozz

ZaZa 16
fresh tomato, fresh garlic, fresh mozz,
fresh basil, olive oil

Pepperoni 15
marinara, mozz, pepperoni

Tuscan Truffle 20
mozz, mortadella, black truffles, ricotta
truffle oil

Garden Party 11
marinara, mozz, mushrooms
sweet bell pepper, red onion, rocket salad

The Venice 16
basil pesto, mushrooms, pepperoni
marinara, mozz

CHEESE BOARDS 15

Créme de la Créme
fromager d’affinois- double créme
french brie- creamy

Mambo Italiano
parmigiano reggiano
provolone-aged & sharp

Two for the Ages

manchego-nutty, cave aged
beemster-cave aged gouda

each additional cheese 1
add Meat to your Boaxrd 8
prosciutto di parma
soppressata
mortadella
wild boar salami
black truffle salami
smoked duck breast
pepperoni

Bread Service 5

w/seasoned olive oil &

roasted garlic spread

Sides
mixed olives 3
fried almonds 6

warm baguette 3

Meatball & Ricotta 15
marinara, mozz, our home-made meatballs

Italian Flag 15
marinara, mozz, pesto

Genoa 16
basil pesto, fresh ricotta, fresh mozzarella

BBQ Chicken 16
spicy bbq sauce, grilled chicken breast
mozz & red onion

Prosciutto & Blue 18
shredded mozz, balsamic glaze, rocket salad

Bianca 15

shredded mozz, fresh ricotta, roasted garlic

Just Cheese 10
marinara, shredded mozz

CRAFT YOUR OWN 10++
GF Cauliflower Crust +3.50

1.50 toppings
meatballs, sausage
shredded mozzarella, fresh ricotta
fresh tomatoes, fresh basil, marinara,
roasted peppers, red onion, roasted garlic,
pesto mixed olives, bbq sauce, truffle oil

3.50 toppings
oven roasted mushrooms, italian pepperoni
vegan mozz, gorgonzola, rocket, fresh mozz
grilled chicken

5.00 next level toppings
sliced black truffles, artichokes, soppressata
prosciutto di parma

Meatballs Ricotta 8

marinara or pesto

Mothers’ Mushrooms 9

italian sausage stuffed

Wood Fired Wings 10

sticky, spicy sauce

Pepperoni Chips 8
yes, really!

Brie Fondue 8
bubbly warm with bread & fig

Roasted “Chokes” 9

imported, long stem
artichoke hearts, marinara

Artichoke Casserole 11
long stem hearts, garlicy butter,

parmesan bread crumbs

Rustic Marinara Dip 17

with mozzarella & crusty bread

Charcuterie Board 28
an assortment of cured meats,
artisan cheeses, olives

cornichons, grain mustard

warm bread

GLUTEN ALLERGY WARNING: our kitchen contains items with gluten.

even though we attempt to avoid cross-contamination, we cannot guarantee that any
menu item will be 100% gluten free

CONSUMER ADVISORY: consuming raw or undercooked meats, poultry,

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

SWEETS & ESPRESSO

Pistachio Olive Oil Brownie 8

vanilla gelato

Gelato Ball 7
vanilla bean gelato rolled in
toasted walnuts

pure maple syrup drizzle

Key Lime Parfait 5
creamy key lime
brown butter graham crumble

whipped cream

Gelato 3/scoop

vanilla bean or pistachio

Espresso
single 2 double 3




