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Appetizers

ltalian Cheese Bread
Garlic butter, fresh mozzarella & parmesan cheese
on our house made dough

Tomato Prosciutto Toast
Avocado and Feta Basil Toast

Meat and Cheese Plate
La Quercia prosciutto & manchego cheese

Meatballs
Cooked in a san marzano tomato sauce with
fresh basil and ricotta cheese

Pappa’s Fritas
Cooked with smoked paprika and served with house
made aoli

Artisan Hummus & Veggie Plate
Served with fresh pita and house select veggies

Marinated Olive Plate
Olives marinated in an orange chili infusion
served warm

Pulled Pork Sliders

Slow cooked house made pulled pork with house
apple slaw and comes in sets of 3 on soft slider buns

Salads
Chopped Salad
Romaine, onion, kalamata olives, pepperoni,
pepperoncini peppers, parmesan
& tomatoes with Italian dressing

Caprese Salad
Fresh sliced beefsteak tomatoes layered with buffalo
mozzarella fresh basil olive oil and balsamic glaze

Caesar Salad
Romaine lettuce, tomato & cucumbers tossed
in a Caesar dressing with parmesan & croutons

Antipasto
Tomato, chickpeas, mozzarella, prosciutto,
salami, parmesan, lemon vinaigrette
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Entrees

14 inch pizza options on our made from scratch dough
gluten free options are available upon request

Specialty Pizza 19
Ask us about our weekly special!

Sausage 17
Cheese 15
Margherita 19

Fresh mozzarella tomato basil, olive oil with a
parmesan dusting

Pepperoni 17
Supreme 19

Pepperoni, sausage, onion, green peppers & mushrooms

Veggie 19

Tomato, mushroom, onion, green peppers & mushrooms

Build Your Own Pizza
$2.00 per topping starting at 15

Pulled Pork Sandwich 22

House slow cooked pork house made apple slaw
on an onion bun served with your choice of chips,
side salad or pappas fritas

Caprese Chicken Sandwich 20

Served with mayo, onion, lettuce, tomato
chips, salad or pappas fritas

Desserts

Cannoli of the Week 7
Salted Caramel Cookies and Macaroons 7



