
BUONA |  tomato, mozz, pepperoni, Grana Padano,Calabrian chili honey, fresh basil  |  20

SEDGEWICK | whipped ricotta, mozz, taleggio, parm, black truffle honey, chives  |  20

PORTOFINO |  basil pesto, mozz, asparagus, smoked bacon, spring peas, lemon, arugula  |  22

TONY’S ORIGINAL | tomato, mozz, beef meatballs, roasted peppers, fresh ricotta, Grana Padano, oregano  |  21

SALSICCIA | tomato, mozz, provolone, Italian sausage, cubanelle pepper, Calabrian chilies, lemon  |  20

THE STANDARD | Bianco di Napoli tomatoes, mozzarella, Sicilian oregano, Grana Padano  |  17

Our 12” pizzas are made with high quality whole wheat & 00 our and fermented over three days to create a crispy, 
chewy crust indicative of Italian-American pizzerias! 

WARM SICILIAN OLIVES|  Castelvetranos, kalamatas, taggiascas, capers, guindilla peppers  | 10

CRISPY-FRIED MOZZARELLA |  panko-breaded NY mozzarella, pecorino Romano, marinara sauce  |  12

ARANCINI ‘MARGHERITA’ |  roasted tomatoes, mozz, basil aioli, cherry tomato ‘marinati,’ parmigiano |  14

KING SALMON CRUDO | crispy risotto, toasted sesame, jalapeno, lemon aioli, spring onion, Calabrian chili  |  18

AP CAESAR SALAD |  little gem lettuces, parmesan, toasted breadcrumbs, lemon, anchovy dressing  |  14

HOUSE SALAD |  iceberg, pepperoncini, fresh mozzarella, sweet onion, green olives, provolone, Italian vinaigrette  |  14

INSALATA ROMANESCO |  shaved zucchini, trevisano, frisee, gorgonzola ’crema,’ hazelnuts, lemon dressing  |  15

CRISPY CALAMARI ‘FRITTI’  |  toasted polenta, spicy bomba ‘calabrese,’ oregano, basil, herb aioli  |  18

SPAGHETTI POMODORO |  San Marzano tomato sauce, cherry tomatoes, fresh burrata, black pepper, basil  | 20

RIGATONI ‘VERDE’ |  spring pea ‘cremosa,’ asparagus, mint, parmigiano, roasted garlic breadcrumbs  |  22

LINGUINE ‘CASINO’ |  local clams, garlic, white wine, smoked bacon, red pepper, Italian parsley |  24

CAVATELLI ‘PUGLIESE’ |  sweet & spicy Italian sausage, broccoli rabe, garlic, white wine, pecorino, breadcrumbs |  24

TUSCAN FRIED CHICKEN |  buttermilk-marinated Green Circle chicken thigh, crispy rosemary, chili honey, parmigiano  | 24

SHORT RIB ‘SPEIDINI’ |  roasted short rib skewer, zucchini, red pepper, cippolini onion, tomato ‘romesco,’ blue basil |  24

EGGPLANT PARM ‘JERSEY-STYLE’ |  Italian eggplant, mozzarella, garlic, basil, tomato sauce, olive oil breadcrumbs |  18

A selection of Fra’Mani cured meats (Oakland, CA). All of Fra’Mani’s artisanal salumi is free of preservatives & cured with celery salt to ensure 
a wonderful, old-world avor. Served with giardiniera & grilled house-made bread. 

choice of  1/12   3/32  5/50

SALAMI NOSTRANO | seasoned with sea salt, black pepper, garlic & white wine. Mild with a touch of sweetness.

MORTADELLA ‘CLASSICO’ |  classic Emilia-Romagna-style speckled with pork jowl & lightly smoked.

SOPPRESSATA | coarsely-cut salame seasoned with cloves. Rich with a buttery avor.

SPICY CAPICOLA |  pork shoulder seasoned with red pepper, garlic, fennel seed & lightly smoked.

PROSCIUTTO SAN DANIELE |  the king of Italian salumi! Salt-cured pork leg aged for 18 months served paper-thin!

SALUMI 

ANTIPASTI

DECK-OVEN PIZZA

ADD-ONS | arugula, chili honey, onion, truffle honey, banana peppers, cherry peppers, mushrooms, olives, asparagus |  2

              bacon, Italian sausage, pepperoni, Sicilian anchovies, sliced beef meatballs, Calabrian chilies |  3

DIPPIES |   marinara sauce, parmesan fonduta, feta ranch sauce, Sicilian hot sauce |  3

PASTA DELLA CASA

FOR THE TABLE

WAS H I N GTO N ,  D C S P R I N G  2 0 2 3C A P I TO L  R I V E R F R O N T

ere is a 20% service charge added to all bills, 100% of which gets distributed amongst all of our staff.  

We appreciate your support and understanding!
DISCLAIMER: Eating raw or undercooked meats, poultry, seafood, shell sh, 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.


