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LUNCH MENU

Monday - Friday 11am - 4pm
PIZZA, CALZONI & PANUOZZO

-=> PIZZA NAPOLETANA <&

All pizzas are 127
Gluten Free option available

MARGHERITA 15
San Marzano tomato, fresh mozzarellg, basil

BIANCA 15

Fresh mozzarella, ricotta,
pecorino romano, basil

MARINARA 15

San Marzano tomato, oregano,
fresh garlic, basil

DIAVOLA 16
Spicy salami, roasted peppers,
fresh mozzarella, Calabrian peppers

ERBIVORO (VEGETALE) 16

Mushrooms, artichoke, cherry tomatoes,
fresh mozzarella, garlic, basil

POMODORINI 15

Fresh cherry tomatoes,
fresh mozzarella, garlic, basil

LIGURIA 17

Fresh mozzarella, ricotta, goat cheese,
sun dried tomatoes, pesto, basil

CAPRICCIOSA 17

Prosciutto cotto (ham), fresh mozzarellg,
mushrooms, artichoke, olives, basil

BRESAQLA 17
Aged bresaola beef, beef sausage,
fresh mozzarella, San Marzano tomato, oregano

TARTUFATA 18

Black truffle, mozzarella, ricotta, mascarpone,
pecorino, mushroom blend, basil, truffle oil

AMANTE DELLA CARNE 20

Sausage, ham, spicy salami, pancetta,
San Marzano tomato, fresh mozzarella, basil
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Wood fire baked pockets filled
with the finest ingredients.

AL FORMAGGI 15

Four cheese, basil, garlic

ALLE VERDURE 16

Artichokes, mushroom, fresh mozzarellq,
ricotta, cherry tomatoes, garlic, basil

TRADIZIONALE (SALAME CALZONE) 18

Mozzarella, ricotta, spicy salami,
ham, San Marzano sauce

VESUVIO GRANDE 20

Spicy soppressata, sausage,
mozzarella, roasted peppers, basil
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Mushroom ¢ Artichoke * Calabrian Peppers * Sweet Peppers 3
Sausage * Spicy Salami * Pepperoni * Pancetta 3.50
Arugula & Prosciutto ¢ Aged Bresaola Beef 6
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