
Pastabilities
Create Your Own Pasta

Select 1
PASTA
fettucini / penne / spaghetti / angel hair / 
cheese tortellini or gnocchi  3

Select 3
VEGETABLES
mushrooms / artichokes / black olives / zucchini / squash  
broccoli / spinach / garlic / sun dried tomatoes

Select 1
SAUCES
marinara / pomodoro / e.v.o.o. / 
tomato cream 2 / meat sauce 2 / 
vodka sauce 3 / alfredo 3 / pesto 4

Optional
MEATS & SEAFOOD
linked sausage and/or meatballs 9
grilled or blackened chicken 10
grilled or blackened shrimp 11
mussels (available seasonally) 12
clams (available seasonally) 12

CHEESES
aged asiago, feta, fontina, goat, gorgonzola, mozzarella, provolone, ricotta, smoked 
cheddar, smoked gouda, whole milk mozzarella

MEATS
anchovies, bacon, Canadian bacon, capicola, Italian sausage, marinated chicken, 
pepperoni, prosciutto, salami, meatballs

VEGGIES
artichokes, banana peppers, bell peppers, black olives, broccoli, fried eggplant, garlic, 
jalapeños, mushrooms, onions, pepperoncinis, pineapple, spinach, squash, sun dried 
tomatoes, tomato slices, zucchini

PIZZA OF THE MONTH     19/29
Ask your server about our pizza of the month

GARBAGE CAN     20/30
Pepperoni, sausage, onions, mushrooms, bell peppers, black olives 
& mozzarella

PIG ‘N FIG     20/30
An EVOO base with garlic, romano, mozzarella, figs, & proscuitto. 
Baked then topped with arugula tossed in Italian dressing, black 
pepper, and lemon juice

BBQ CHICKEN    19/29
Diced BBQ chicken thighs, smoked gouda, red onions, scallions & 
mozzarella on a BBQ sauce base

THREE LITTLE PIGS    19/29
Sliced sausage, bacon, Canadian bacon, smoked cheddar & 
mozzarella

POTENT PICKLE    19/29
An herb garlic olive oil base with mozzarella, cheddar, breaded 
chicken, and sliced pickles. Baked then topped with ranch & dill.

GODFATHERS    18/27
Prosciutto, scallions, garlic & mozzarella on a ricotta base

AWARD WINNING VENETIAN BRUSCHETTA    18/27
A mozzarella and romano base (no tomato sauce) with fresh 
tomatoes, garlic, fresh basil, feta & gorgonzola

MARGHERITA    18/27
A mozzarella and romano base (no tomato sauce) with fresh 
tomato slices, whole milk mozzarella & topped with fresh basil

WHITE PIE    18/27
Fontina, romano, mozzarella & fresh spinach on a ricotta base

ROASTED VEGGIE   18/27
Onions, bell peppers, mushroom, garlic & mozzarella

22
Each Create Your Own Pasta comes with a homemade 
breadstick & choice of minestrone, soup du jour (+$1), 
or salad. Split an entrée and both get a soup or salad (6).

Pizza al Forno a Legna
Brick Oven Pizza

TOPPINGS

SPECIALTY PIES   10”/16”

10” INDIVIDUAL PIZZA   15
ADDITIONAL TOPPINGS (WHOLE ONLY)   2.5

10“ GLUTEN FREE    17 
ADDITIONAL TOPPINGS (WHOLE ONLY) 2.5
 *NOT DISCOUNTED DURING HAPPY HOUR

16” PIZZA (8 SLICES)   20
ADDITIONAL TOPPINGS HALF/WHOLE  2.5/4

CALZONES  18
RICOTTA, MOZZARELLA & SIDE OF POMODORO 

SAUCE. ADDITIONAL TOPPINGS 2.5 

MAKE ANY 10” SPECIALTY PIE A CALZONE +3


