
DISCLAIMER:   Eating raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. Before placing your order please inform your server if anyone in your party has a food allergy.  

FRIED BRUSSELS SPROUTS

smoked cipollini, champagne grapes, tahini crema, cilantro 
1 2

CALAMARI FRITTO 

fried squid, lemons, dill, Calabrian chili aioli
1 4

CRISPY ‘PEPERONATA’ ARANCINI

fried risotto balls, romesco sauce, basil vinaigrette, pecorino 
1 2

EGGPLANT PARM 

Jersey-style
1 6

GARLIC KNOTS

parmesan fonduta, herb butter
1 2

TOMATO LASAGNA “22”

basil pesto, ricotta, mozzarella, con�t cherry tomatoes 
1 6

“Little Snacks!”

MARINATED OLIVES & PECORINO

castelvetrano, arbequina, kalamata, cerignola, citrus, rosemary
5

AUTUMN SQUASH ‘HUMMUS’

kabosha squash, pine nuts, grapes, feta, agrodolce
9

POTATO & SPICY PROSCIUTTO FRITTERS

gorgonzola, roasted cippolini onions, celery aioli
9

BRAISED OCTOPUS ‘CARPACCIO’

cherry tomatoes, calamari ‘marinati’, oranges, basil
1 2

D i p p i e s :  
marinara, feta ranch, parm fonduta, chili aioli, 

calabrian chili, stracciatella ($2 each)  

 A d d - O n s :  
caramelized onion, arugula, anchovy, mushrooms, pineapple ($2 each) 

                   pepperoni, ‘nduja, Italian sausage, prosciutto, porchetta ($4 each)

MASTER P.

tomato, provolone, porchetta, pineapple, pickled peppers
1 8

BUONA

tomato, pepperoni, mozzarella, chili honey, basil, grana
1 9

SICILIAN MARINARA

tomato, anchovy, caper, garlic, extra virgin olive oil, parsley
1 8

ENZO THE BAKER

tomato, mozz, smoked bacon, calabrian chile, red onion, pecorino
1 8

NARDELLO

primo sale, roasted peppers, basil pesto, summer sausage, cherry tomatoes
1 9

SEDGEWICK

whipped ricotta, taleggio, mozz, parmesan, chives, tru�e honey
1 9

EMMA

primo sale, mozz, brussels sprouts, bacon, aleppo pepper
1 8

DUKE #7

tomato, ‘nduja, mozzarella, scamorza, sweet red peppers, giardiniera, oregano
1 8

$16

Served with giardiniera, mustard & toast
One selection for 7, three for 16

SOPPRESSATA | AP

 pork, red chili pepper, white wine, garlic

BRESAOLA | AP

 beef eye round, red wine, black pepper

PROSCIUTTO SAN DANIELLE | ITL

  pork, sea salt, fourteen months

MORTADELLA | AP

pork, pistachio, cinnamon

OLIVE-OIL CURED PEPPERONI | AP

pork, garlic, black pepper

‘GRAN SELEZZIONE’
a selection of house-made cured meats 

served with ‘nduja butter crostini, 
chef ’s pâté, mustard & pickled vegetables

28

AP CAESAR SALAD

little gem lettuces, parmesan, breadcrumbs, anchovy dressing
1 4

EARLY AUTUMN SALAD

romano & �let beans, marcona almonds, sun�ower seeds, 
endive, frisee, feta-orange vinaigrette 

1 4

PIZZERIA SALAD

iceberg, cherry tomatoes, salami, sweet & hots, olives, 
scamorza, oregano vinaigrette

1 4

BURRATA ‘FARINATA’

chickpea crepe, mozzarella, roasted peppers, 
kalamata olives, zucchini

1 5

THE STANDARD
tomato, mozzarella, Sicilian oregano, grana padano



 P l ea s e  a sk  your  s e r ver  about  our  wine  spe c ia l s .
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PINOT NOIR BLEND - Marramiero 

‘Rose’, Abruzzo, Italy, N.V. 
FALANGHINA - Taburno

Campania, Italy, 2014
CHARDONNAY BLEND  - Barone Pizzini

Franciacorta, Lombardia, Italy, N.V.

BIANCHETTA GENOVESE - Bisson

Liguria, Italy, 2016
GRÜNER VELTLINER - Abbazia di Novacella

Valle Isarco, Alto Adige, Italy, 2016
RIESLING - Köfererhof

Valle Isarco, Alto Adige, Italy, 2014
MULLER-THURGAU - Andriano

Alto Adige, Italy, 2016
PINOT BIANCO - Castel Sallegg

Alto Adige, Italy, 2016
TREBBIANO - Zenato

Lombardy, Italy, 2016
FALANGHINA/BIANCOLELLA - Marisa Cuomo

‘Furore Bianco’, Amal� Coast, Campania, Italy, 2016
INZOLIA BLEND - Milazzo

Sicily, Italy, 2016
PINOT GRIGIO - Venica & Venica

Friuli, Italy, 2016
CHARDONNAY - Banshee

Sonoma Coast, California, 2016
MOSCATO - Manincor

‘Moscato Giallo’, Alto Adige, Italy, 2016
PINOT GRIGIO - Terlan

Alto Adige, Italy, 2016
PETIT MANSENG - Early Mountain Vineyards

Madison, Virginia, 2016
ROSCETTO - Falesco

‘Ferentano’, Lazio, Italy, 2012
GEWÜRTZTRAMINER - Tramin

‘Nussbaumer’, Alto Adige, Italy, 2015
AGLIANICO/PIEDIROSSO ROSÉ - Marisa Cuomo

Amal� Coast, Campania, Italy, 2016
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TEROLDEGO - Foradori

‘Lezér’, Dolomites, Alto Adige, Italy, 2017
VALDIGUIÉ - Folk Machine

Redwood Valley, California, 2016
PINOT NOIR - I l lahe

Willamette Valley, Oregon, 2016
SYRAH - Arnot-Roberts

Sonoma Coast, California, 2016
DOLCETTO - Pecchenino

Piedmont, Italy, 2016 

MONTEPULCIANO - Valle Reale

Abruzzo, Italy, 2010
NEBBIOLO - Rovellotti  

Piedmont, Italy, 2010
CORVINA BLEND - Gamba  

‘Campedel ’, Veneto, Italy, 2013
BARBERA - Maccario

Piedmont, Italy, 2016
SANGIOVESE - Collosorbo 

‘Rosso di Montalcino’, Tuscany, Italy, 2016
NEBBIOLO - Ca’del Baio

Barbaresco, Piedmont, Italy, 2013
NERO D’AVOLA - Arianna Occhipinti

Sicily, Italy, 2015
NEGROAMARO BLEND - Castris

‘Salice Salentino’, Puglia, Italy, 2013
MERLOT/CAB SAUV BLEND - Michele Satta

‘Piastraia’ Supertuscan, Tuscany, Italy, 2014
SANGIOVESE GROSSO - Castello Romitorio

‘Brunello di Montalcino’, Tuscany, Italy, 2013
ZINFANDEL BLEND - Field Recordings

‘Fiction’, Paso Robles, California, 2015
CORVINA RIPASSO - Buglioni

‘il Bugiardo’, Valpolicella, Veneto, Italy, 2013
PRIMITIVO - Fatalone

‘Riserva’, Puglia, Italy, 2013
AGLIANICO - Mastro

Campania, Italy, 2016
MERLOT BLEND - RDV Vineyards

‘Rendezvous’, Delaplane, Virginia, 2013

P I ZZA

A N T I PAST I

&  W I N E


