
SNACKS
F R E S H  B A K E D  B R E A D

Black Truffle Whipped Butter | Italian Sea Salt  5

M A R I N AT E D  O L I V E S

Balsamic | Parsley | Garlic Confit  5

A R A N C I N I

Cacio Cavallo | Peas | Pancetta | Arrabbiata  7

C R I S P Y  B R U S S E L S

Pancetta | Parmesan | Sultanas   7

SANDWICHES

PIZZA

SMALL PLATES

GREENS

G R I L L E D  S PA N I S H  O C T O P U S

Red Pepper Romesco | Crushed Hazelnuts
Fennel | Fresno Chili  13

R I C O T TA - S T U F F E D  S Q U A S H  B L O S S O M S

Orange Blossom | Honey | Toasted Sesame Seeds  11

N O N N A ’ S  M E AT B A L L  R E C I P E

Red Sauce | Ricotta | Pesto  13

C H A R R E D  B R O C C O L I N I

Lemon| Calabrian Chili | 18-Month Parmesan
Pinot Gris  11

W O O D  O V E N  C A R R O T S

Salsa Verde | Mascarpone | Cilantro  9

M U S S E L S  &  C L A M S

Nduja | Fennel | Tomato | Sangiovese | Grilled bread  15

R O A S T E D  M U S H R O O M  T O A S T

Brown Beech Mushrooms | Truffle | Creme Fraiche
Sherry  13

S T R A C C H I N O  B R U S C H E T TA

Speck Ham | Toasted White Sesame | Blueberries  9

B U R R ATA  B R U S C H E T TA

Heirloom Tomato | Balsamic | Basil Blossoms  9

P R O S C I U T T O  B R U S C H E T TA

House made Ricotta | Figs | Pistachio Crumble
Honey | Balsamic  9

F E N N E L  A R U G U L A
Cherry Heirloom Tomato | Lemon | Pecorino  9

A N T I PA S T O  C H O P P E D
Ditalini | Garbanzo | Tomato | Red Onion | Bacon

House Dressing  11

C L A S S I C  C A E S A R
Baby Gem Lettuces | Gremolata Bread Crumbs

Parmesan  9

T R U F F L E D  PA N Z A N E L L A
Torn Basil | Toasted Bread | Heirloom Tomato

Mizzuna | Buffalo Mozzarella | Zucchini  9

B I S T E C C A  S T E A K  S A L A D
Chopped Tomato | Bacon | Gorgonzola | Green Onion

Iceberg | Creamy Gorgonzola Dressing  15

S T R AW B E R R Y  B A L S A M I C
Mix Greens | Strawberries | Grapes | Toasted Pecans
Humboldt Fog Goat Cheese | Balsamic Vinaigrette  9

PASTA

C H A R C U T E R I E  &  C H E E S E

S O U P  O F  T H E  DAY

7 per person • up to 6 people

B U C AT I N I
Organic Bianco di Napoli Tomato | Fior di Latte 11

C A M PA N E L L E
Truffle | Pesto | Toasted Pistachio | Ricotta 13

G N O C C H I
Pomodoro | Burrata | Basil Blossoms  13

R I G AT O N I
Braised Chicken | Cacio Cavallo Alfredo  14

L I N G U I N E  &  C L A M S
Preserved Lemon | Chives  15

PA P PA R D E L L E  B O L O G N E S E
Braised Short Rib | Italian Sausage

Organic Bianco di Napoli Tomato  15

T O M AT O

Oregano | Organic California Tomato | EVOO  11

M A R G H E R I TA

Organic California Tomato | Fresh Mozzarella | Basil  13

C A D I L L A C  M A R G H E R I TA

Our Classic Margherita | Ricotta | Truffle  15

D I AV O L A

Organic California Tomato | Provolone | Mozzarella
Spicy Soppressata | Hot Honey  14

D A L  G I A R D I N O

Garlic | Zucchini | Roasted Mushrooms | Potatoes
Baby Heirloom Tomato V  15

W H I T E  P I E

Garlic | Rosemary | Ricotta | Mozzarella | EVOO | Black Pepper  12

W O O D  F I R E D N A P O L E TA N A

H O T  V E A L  M E AT B A L L
Meatballs | Provolone | Parmesan | Pomodoro 13

H O T  S H O R T  R I B
Roasted Garlic Aioli | Fontina | Provolone

Scottsdale Beef Short Rib 13

L U N C H  M E N U

Add Jidori Farms Chicken Breast +5, Ora King Salmon or NY Strip +7

All pasta dishes can be prepared with gluten-free dried pasta upon request.
Please allow the kitchen five additional minutes to prepare al a minute. 

I TA L I A N  S TA L L I O N
Prosciutto | Sopressata | Speck Ham | Chop Mix

Pesto Aioli | Sliced Roma Tomato 13

S A L M O N  B LT
Pancetta | Ora King Salmon | Tomato | Onion

Chop Mix | Salsa Verde 13

M O Z Z A R E L L A  C H I C K E N
Jidori Chicken Breast | Avocados | Bacon | Chop Mix

Roma Tomato | Fresh Buffalo Mozzarella 13
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