
PIZZA 
$20/person with standard toppings 
Premium toppings: Choose up to three, for an additional 
$5/person
Gluten free: $5/person

STANDARD toppings 
PRONTO FRESCO CRUSHED TOMATOES 
FRESH MOZZARELLA 
SHREDDED MOZZARELLA 
GRATED PARMIGIANO 
PEPPERONI 
FRESH BASIL 

Premium toppings
OLD STYLE SAUSAGE 
ROASTED RED PEPPERS 
MARINATED RED ONIONS 
KALAMATA OLIVES 
HAZEL DELL MUSHROOMS 
BAKED EGGPLANT 
CAPERS 
ANCHOVIES
SPICY GREENS 
FARM EGG 
SHRIMP   MARKET PRICE 

Paella 
Traditional Spanish paella cooked over a fire ring 
VERDURAS  $26
Farmer’s market vegetables 
POLLO  $30
Chicken, farmer’s market vegetables 
VALENCIANA  $32
Chicken, sausage, calamari, mussels, shrimp 
DEL MAR  $36
Calamari, clams, mussels, shrimp, scallops  

 

From the oven 
Wood-fire roasted and served with rosemary potatoes or 
seasonal vegetables 
HALF CHICKEN   $18
HERB AND GARLIC RUBBED PORK LOIN   $18
BEEF TENDERLOIN    MARKET PRICE 

Salad 
FARM FRESH MIXED GREENS   $8 
FARM FRESH ARUGULA   $8 
LAUDISIO CAESAR   $9 

Antipasti misti 
Choice of four items $18
GRILLED SEASONAL VEGETABLES 
INSALATA CAPRESE 
FRIED ARTICHOKE HEARTS 
MARINATED OLIVES 
GOAT CHEESE STUFFED PEPPADEW PEPPERS 
PICKLED GARDEN VEGETABLES 
SALUMI AND CHEESE BOARD   MARKET PRICE 

Sides & extras 
ROSEMARY ROASTED POTATOES   $6 
FRESH LOCAL BAKERY BREAD   $3 
OVEN SEARED GREENS   $5 
POLENTA BOULDER   $12 
PENNE MARINARA   $10 
PENNE BOLOGNESE   $14 

Dessert 
Prepared by Shamane’s Bakery
TIRAMISU   $8 
FRUIT COBBLER   $8 
ITALIAN RICOTTA CHEESECAKE   $80 
Whole | Serves 10–12 
TORTA CAPRESE   $80 
Gluten free almond chocolate cake, Whole | Serves 10–12 
COOKIES: $4 EACH 
chocolate chip, peanut butter, oatmeal
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