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KANPACHI CRUDo $18 BLUEFIN TUNA TARTARE $17

LECHE DE TIGRE, DILL, OLIVE TAPENADE, PEPPERONCINI,
CUCUMBER & RADISH TONNATO, CRUSTINI

1/2 DOZEN OYSTERS $21 %
(CHEF’S CHOICE SEASONAL OYSTERS) %
PROSECCO MIGNONETTE &
HOUSE FRESNO HOT SAUCE

CALABRIAN GRILLED OYSTERS W/ PARMESAN - 3 FOR 415

SCARPETTA

(COMES W/ HOUSE-MADE GRILLED FOCACCIA ... ADD CRUDITE §7)

&

WHIPPED EGGPLANT $14 (v) FENNEL &€ ONION DIP ¢4
W/ CALABRIAN XO SAUCE GOUDA, MOZZARELLA,
BURRATA ¢ FOCACCIA ﬂ s PARMESAN & CHIVES

CITRUS, SHAVED FENNEL,
SMOKED MALDON & FENNEL POLLEN

v~ o o v ~ FROM THE MARKET < v o >, =

(ALWAYS FRESH! - THANKS TO OUR FARM FRIENDS)

MARKET SALAD $15 SAUTEED SNAP PEAS $12
SPRING GREENS, GREEN GODDESS, MINT, WHIPPED RICOTTA,
DUKKAH, FRIED CAPERS CRISPY SHALLOTS &
& SHAVED CANDY CANE BEETS FISHERMAN’S DRESSING
EGG\OBI SPICVCAQSE:D:)‘QI(ASE ﬂz
CAESAR SALAD $14 BEET SALAD $15
ROMAINE, KALE, HOUSE CAESAR, FETA, RASPBERRIES, ARUGULA

CROUTONS, PECORINO
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& RASPBERRY VINAIGRETTE
o o Vv ° ! &®
PIZZA e 7 .® “ J . N ¢

MAKE IT A NONNA PACK $75!
-  PIZZAS, 1 CAESAR, 1 BTL OF WINE -
(43 FOR MARKET PizzA)

SAUSAGE & PEPPERS 419

TOMATO, OREGANO,

ROASTED MUSHROOM ¢19 FENNEL POLLEN SIGLEN $16 v

GARLIC CREAM SAUCE, CAPERS, PINE NUTS,
HERB MIX, BLACK PEPPER TOMATO, OLIVES, RED ONION,
WHITE &17 mio CHILI FI.A;(E
ADD ‘CHOVIES
JAPANESE POTATO,
FENNEL, ONION, PESTO & MOZZ
PEPP $19 (ADD SPICY GIARD TO ANY PIzZA $2) MARG $16
PEPPERONI, TOMATO, TOMATO, BASIL,
MOZZ, PECORINO MOZZARELLA

(w00 spicy oMy 2)  GLUTEN-FREE PIZZA $19(v)  (MAKE IT NONNA-STYLE $2)
CHARRED KALE, CASHEW RICOTTA,

PEPPERONCINI
MARKET PIzzA $19
ASK FOR TODAY’S SEASONAL SELECTION!

o e N _ Tt o e e
ZEPPOLE {9 CANNOLIS $3eACH
W/ CHOCOLATE & HAZELNUT GANACHE ORANGCE RICOTTA CREAM

BRULEED LEMON TART $9
MEYER LEMON, SHORTBREAD CRUST
TIRAMISU $T1 cu:nnlzgnvemmlf gnﬁg

JUST LIKE NONNA USED TO MAKE (VEGAN OPTIONAL & BOOZY OPTIONAL +$4)



