
MEATBALLS (3PCS) $12.5 GF
Tomato sauce, parmigiano 

topped with ricotta.

ROASTED GARLIC BREAD $7
Butter, parsley

and extra virgin oil.
add mozzarella $2.00

BURRATA & PROSCIUTTO $17 GF
Basil pesto, red roasted peppers

and 18 months prosciutto.

WARM HOUSE MARINATED 
OLIVES $6.5 GF

Citrus, garlic and thyme.

STUFFED MUSHROOMS  $12 GF

Parmigiano, mozzarella and parsley.

Appetizers

JUMBO CHEESE CALZONE $13
Mozzarella, ricotta, and pecorino.

Sausage • Meatball • Pepperoni  
Onions • Garlic • Roasted Red Peppers 
Bacon  • Ham • Xcheese • Anchioves

Spinach  • Broccoli • Mushrooms 
Cherry Tomatoes • Cherry Hot Peppers 

Spicy sopressata • Olives 
Pineapple • Eggplant

Grilled Chicken   $5

MADE TO ORDER 
TOPPINGS  $2.5

LARGE STROMBOLI CLASSICO $10
Ham, pepperoni, salami and mozzarella.

LARGE MEAT LOVERS STROMBOLI  $11
Sausage, pepperoni, meatball, 
tomato sauce and mozzarella.

LEMON CHICKEN $13
Arugula, avocado, mayo, roasted red peppers, 

fresh mozzarella on Italian sesame hero.

PROSCIUTTO + MOZZARELLA $12
18 month prosciutto, fresh mozzarella,

arugula on Italian sesame hero.

 ROASTED TURKEY + BACON  $13
Avocado, tomato, mayo 
on whole wheat wrap.

MEAT BALL PARMIGIANO $12
Tomato sauce, melted mozzarella 

on Italian sesame hero.

ITALIAN HERO $14
Italian ham, salami, soppressata, fresh mozzarella, 

lettuce, tomatoes, balsamic and EVOO.

BUFFALO CHICKEN WRAP $14
Oven roasted chicken, romaine, ranch 

hot sauce on whole wheat wrap.

Italian
Classics

Sandwiches

FOOD ALLERGY?
Please alert your server, the manager 
or our chef. The FDA advises consuming 
raw or under cooked meats, poultry, 
seafood or eggs increases your risk 
of food borne illness.

LARGE 16”  $17

 Pizza

Tomato sauce and mozzarella.

Add Grilled chicken $5

Specialty
Pizza

(P)  (L) WHITE PIZZA  $16 - $21

(P)  (L) TRUFFLED MUSHROOMS  $18 - $24

(P)  (L) VEGGIE PIZZA  $17 - $23

(P)  (L) PINEAPPLE + HAM PIZZA  $17 - $23 

(P)  (L) BURRATA PIZZA  $20 - $24

(P)  (L) MEAT LOVERS  $20 - $24

(P)  (L) SALAD PIZZA  $16 - $21

(P)  (L) MARGARITA PIZZA  $16 - $20

PERSONAL 12”  $12
Tomato sauce and mozzarella.

Add vegan mozzarella 

Add grilled chicken 

$4.00
$4.5

GLUTEN FREE PERSONAL  $14

GF = GLUTEN FREE
 = VEGANV

NEW YORK STYLE

TOPPINGS

WHOLE PIZZA 

1⁄2 PIZZA 

$2.5 

$2

12” 16”

$3.5 

$2.5

Sausage • Meatball • Pepperoni  
Onions • Garlic • Roasted Red Peppers 
Bacon  • Ham • Xcheese • Anchioves

Spinach  • Broccoli • Mushrooms 
Cherry Tomatoes • Cherry Hot Peppers 

Spicy sopressata • Olives 
Pineapple • Eggplant

Arugula, tomatoes, red onions, cucumbers, 
shaved parmigiano, carrots, olives, chickpeas 

mozzarella and balsamic vinaigrette.

Tomato sauce + fresh mozzarella, 
fresh basil, parmesan.

Ricotta, mozzarella, pecorino.

Fresh mushrooms, ricotta, caramelized onions, 
mozzarella, parsley, topped with truffle oil.

Mozzarella, spinach, broccoli, 
red roasted peppers, red onions, 

mushrooms and garlic oil.

Tomato sauce, mozzarella, 
pineapple, and ham.

Tomato, mozzarella topped 
with burrata cream.

Tomato sauce, mozzarella, pepperoni,
sausage and meatballs.

(P)  (L) SPICY PIZZA LYFE  $18 - $24
Tomato sauce, mozzarella, 

spicy soppressata (Italian large pepperoni), 
hot honey and fresh sliced Jalapeño.

EGGPLANT AL FORNO $14
Eggplant, tomato sauce, parmigiano 

and fresh mozzarella.

SPICY CHICKEN VODKA  $13
Breaded chicken, spicy vodka sauce, mozzarella

on Italian sesame hero.

BRUSCHETTA $9.5

(P)  (L) BUFFALO CHICKEN  $18 - $24
Mozzarella, ricotta and buffalo 

breaded chicken and Franks hot sauce. 

(P)  (L) ARTICHOKE  $20 - $25
Mozzarella, ricotta, spinach, artichokes, 

garlic parsley and bread crumbs.

EGGPLANT PARMIGIANA $12
Mozzarella, tomato sauce on Italian hero.

CAPRESE SALAD $13 GF
Fresh mozzarella, tomato, roasted 

red peppers, basil and EVOO.

CHOPPED SALAD $16 GF
Romaine, chicken, tomatoes, onions, 

cucumber, chickpeas, red peppers, carrots, 
quinoa, gorgonzola and lemon 

shallot vinaigrette.

CESARE $12
Romaine, house made croutons, 

parmigiano shaving and ceaser dressing.
add Roasted Chicken $5

Seasonal
Greens

BEET OF LYFE $14 GF
Arugula, roasted beets, vegan goat cheese, 

pistacchio, and organic citrius dressing.

BABY KALE + QUINOA $14 GF
Chickpeas, baby kale, quinoa, cucumbers, 

tomatoes, greek feta lemon shallot dressing
add avocado $2.5

ARUGULA + ROMAINE $15 GF
Arugula, romaine, grapes, gorgonzola, 

pistachios and honey apple 
champagne vinaigrette.

ADD ONS ON YOUR SALAD

WARM FARRO SALAD /$15 GF V
Farro, quinoa, arugula, tomatoes, olives, 

peppers, chickpeas, avocado
 and lemon tahini dressing,

TRADITIONAL GRECA $15 GF
Romaine, tomatoes, cucumbers, peppers, 

red onions, olives, extra virgin oil, feta cheese.

HOUSE SALAD /$12 GF V
Romaine, onions, cucumbers, 

tomatoes and balsamic vinaigrette.

Vegan feta, greek feta, gorgonzola, 
shaved parmigiano, vegan goat

cheese or french goat cheese 
PROTEIN 

Lemon Grilled Cheese

$2.5

 $5

Tuscan bread with garlic, fresh tomatoes, 
garlic, basil and EVOO.



TIRAMISU $10
Home made with espresso, 

masarpone cream, kahlua coffee liqueur.

MINI CANNOLI (3) $10
Sicilian ricotta cream with 

chocolate chips.

CHEESECAKE $10
New york style topped with 

whipped cream.

CHOCOLATE FONDANT $11
Chocholate layers, rich cream 

topped chocolate fondant.

Desserts

BOMBA $9

Semifreddo with chocolate & vanilla center 
ice cream covered with chocolate.

Beverages
COKE - DIET COKE - SPRITE 

20 oz 1 Liter $3 - $3.75

ORDER ONLINE AT

GALVANINA ORGANI SODA $3.50
Limonata • Blood Orange • Ginger Ale

Chinotto (Italian tradicional Soda)
Cedrata (Italian Citron Drink)
Gassosa (Italian Lemon Soda)

SAN BEBEDETTO 
(SPARKLING OR FLAT) 
20 oz 1 Liter $3.5 - $8

ICED TEA $3.5

CAPPUCCINO $4.5

ESPRESSO $3.5

AMERICANO $4

ICED AMERICANO $5

HOT TEAS $3.55

GIFT CARDS AVAILABLE

Reward them with 
something They'll love.

Everyday from 11:30am until 9:00pm

UBER EATS • GRUBHUB
DOORDASH • SLICE

We Delivery

Wines
Cocktails

APEROL SPRITZ 
Aperol, prosecco, dash of soda water.

DRINK LIST $13

PERONI   

ESTRELLA 

$7.5

$7.5

SPACECAT ORION  $7.5

Draft Beer

Italian 
Cordials

MOLINARI SAMBUCA 

AVERNA 

LIMONCELLO 

BICERIN CHOCOLATE 

AMARO DI SIBONA 

$10

$10

$10

$10

$10

CORONA  

CORONA LIGHT 

MORETTI 

BECKS NON ALCHOHOLIC 

PERONI LARGER 

SAM ADAMS SEASONAL 

$7

$7

$7.5

$7

$8

$8

Beer

Tito vodka and sparkling fever-tree
pink grapefruit.

Prosecco and peach puree.

Campari liquor, soda
water and slice of orange.

Orange juice and champagne.

Gin, fever tree club soda, lime juice 
and lime wedge.

Tito vodka with sparkling 
organic lemonate.

PEACH BELLINI 

CAMPARI + SODA OR OJ

MIMMOSA

TANQUERAY GIN + CLUB SODA

THE SKINNY

LIMONATA

Milk • Almond milk • Oats milk

# 101 PRIMA PERLA PROSECCO

# 102 BACARO PINOT GRIGIO

# 103 IL NIDO PINOT GRIGIO

# 104 DASHWOOD SAVIGNON BLANC

GLASS $11 - BOTTLE $36

GLASS $11 - BOTTLE $36

GLASS $9 - BOTTLE $35

GLASS $12 - BOTTLE $39

# 201 PODERE CASTORANI CADETTO
MONTEPULCIANO

# 202 CHECCHI CHIANTI 2019

# 203 WINE BY JOE PINOT NOIR 
OREGON 2018

# 204 PIATELLI RESEVE MALBEC 2020

GLASS $10 - BOTTLE $39

GLASS $15 - BOTTLE $65

GLASS $12 - BOTTLE $42

GLASS $11 - BOTTLE $40

# 105 THREE FINGERS CHARDONNAY
GLASS $12 - BOTTLE $42

# 106 PURATO ROSE SICILY
GLASS $11 - BOTTLE $35

# 107 LOVEBLOCK SAVIGNON BLANC 2019
BOTTLE $77

 # 205 LEONE DE CATRIS PRIMITIVO
GLASS $10 - BOTTLE $39

 # 206 EDUCATED GUEST CARBANET 2019

GLASS $15 - BOTTLE $65

W H I T E S

R E D S

# 108 DELIZIOSO VINO BIANCO FRIZZANTE

GLASS $9 - BOTTLE $33

# 207 PAROLVINI BARONE CAB/MALBECH
 REFOSCO VENETO

GLASS $12 - BOTTLE $39

# 208 VALPOLICELLA RIPASSO 
CLASSICO SUPERIORE

BOTTLE $60

MINI CHOCOLATE LAVA CAKE $11 GF

Chocolate fondant, liquid chocolate 
center, gluten free with 
a scoop of vanilla gelato.

CARROT LAYER CAKE $11

Three layers of carrot cake with layers
with vibrant cream cheese frosting.

Campari, sweet vermouth 
and prosecco.

NEGRONI SBAGLIATO

SCOOP OF VANILLA GELATO $3.5
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