
Fruit , Veggies, & Hummus Plate  $18
Served with pita chips

Beer Cheese Nachos  $23
(chicken or carnitas)

Homemade beer cheese sauce, black beans, feta, 
roasted cherry tomatoes, sour cream, guacamole

Wood-Fired Chicken Wings  $20 
Served with carrots, celery, ranch or blue cheese

Choose Style: 
Buffalo, BBQ, Mango Habanero, Ranch, 

Blue Cheese dressing

Deep-Dish Pasta $21
Small shell pasta, cheese, jalapeno, truffle oil, 

bacon, roasted cherry tomatoes

Spinach &  Artichoke Dip $22
Deep-dish dip in a bread bowl

served with pita chips

Tacos $19
(chicken, shrimp, or carnitas)

Flour tortilla or butter lettuce, power blend lettuce 
mix, spicy tartar, cheddar & jack cheese, tortilla 

chips, salsa verde

Goat Cheese Plate $23
Goat cheese rounds, strawberry jam, pita chips

Potato Skins $20
Cheddar cheese, bacon, sourcream, green onions, 

side of ranch

Pizza Chips $23
Our version of cheesy garlic sticks 

Served with marinara + beer cheese

Rucola (arugula) $21
Hearty mixed greens, fresh fennel, feta, sliced granny 

smith apple, pickled red onion, shaved almonds, 
basil lime zest vinaigrette

Cuneo (wedge) $22
Wedge of butter lettuce, cherry tomatoes, shaved 
almonds, chopped bacon, Granny's blue cheese, 

gorgonzola cheese crumbles

Barbabietola (beet) $22
Hearty mixed greens, red beets, oranges, 

shaved almonds, served with raspberry vinaigrette

Ahi Tuna Salad $25
Seared ahi, hearty mixed greens, blackened sesame 
asian sauce, bell pepper, red onion, jalapeno, ginger, 

avocado, wantons
Choose ahi style: 

sesame crusted, blackened, or Cajun Seasoning

Cobb Salad $25
Hearty mix, cherry tomatoes, red onions, chicken, 

avocado, hard-boiled egg, mushrooms, gorgonzola, 
applewood ham, bacon

Caesar Salad $20
Romaine lettuce, parmesan cheese, diced cherry 

tomatoes, croutons

Goat Cheese Salad $22
Hearty mixed greens, strawberries, mandarin 

oranges, beets, goat cheese, caramelized pecans, 
champagne dressing

Small House Salad $12

Dressing Options
Ranch, Blue Cheese, Caesar, Balsamic Vinaigrette, 

Basil Lime Vinaigrette, Swiss, Asian, 
Raspberry Vinaigrette

PRIME RIB DINNER   $35
Mashed potatoes, broccolini

(Friday & Saturday Only)

SMALL BITES SALADS

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

FOLLOW US FOR 
EXCLUSIVE SPECIALS!

20% gratuity added to parties of 8 or more



Pizza Margherita
Crushed tomato, mozzarella, parmigiana reggiano, 

olive oil, basil

Pizza Marinara (no cheese)
Crushed tomato, garlic, oregano, olive oil, basil

Pizza Bianca
Garlic, oregano, fresh mozzarella, olive oil, basil

Pizza Verde
Pesto, fresh mozzarella, olive oil, basil

Pera (pear)
Honey, mozzarella, gorgonzola, pears, fresh arugula

Tartufo (truffle)
Crushed tomato, prosciutto diparma, mozzarella, 

arugula, mushrooms, truffle oil

Salsiccia (sausage)
Crushed tomato, mozzarella, ricotta, hot 

Italian sausage

Zucca (squash)
Butternut squash puree, mozzarella, ricotta, 

provolone, sage oil, fennel, bacon

Carne (meat)
Crushed tomato, mozzarella, soppressata, 

pepperoni, sausage

Avventura (adventure)
Crushed tomato, mozzarella, roasted garlic, 

sausage, fresh jalapeno, pepperoni, pine nuts, 
cherry tomatoes

Uovo (egg)
Crushed tomato, mozzarella, prosciutto diparma, 

burrata, arugula, bacon, egg

Artichoke Chicken
Garlic oil, roasted garlic, chicken, spinach, 

parmesan, mozzarella, feta, artichoke hearts

Veggie Feast
Crushed tomato, broccolini, artichokes, grilled 

onions, kalamata olives, cherry tomatoes, jalapeno, 
spinach, arugula, mushrooms, pine nuts, 

parmesan, mozzarella

BBQ Pizza
BBQ base, mozzarella cheese, red onion 

Choice of: chicken or carnitas

Supreme Pizza
Crushed tomato, mozzarella, pepperoni, sausage, 

mushroom, assorted peppers, onions, and 
kalamata olives

THE CLASSICS
$23

SPECIALTY PIES
$30

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

FOLLOW US FOR 
EXCLUSIVE SPECIALS!

WOOD-FIRED SANDWICHES
$21

START HERE

CREATE YOUR OWN
FINISH HERE

ADD-ONS

CHEESES
($3 each)
Feta
Goat
Ricotta
Provolone
Vegan Cheese
Gorgonzola
Parmigiana
Reggiano

PROTEIN
($4 each)

Eggs
Bacon

Pepperoni
Anchovies
Sausage
Salami

Applewood Ham
Prosciutto Diparma

Soppressata
Shrimp
Chicken

Impossible ($8)
Ahi ($8)

FRUITS & VEGGIES
($2 each)

Artichokes
Pineapple

Kalamata Olives
Caramalized Onions

Pickled Onions
Red Onions

Assorted Peppers
Broccolini

Mushrooms
Cherry Tomatoes

Roasted Garlic
Spinach

Jalapenos
Arugula

Pepperoncini
Pine Nuts ($3)

Cajun Shrimp
(Choice of Chips or Salad)

Spicy remoulade, lettuce, tomato, onion,
provolone, ciabatta hoagie roll

Italian
(Choice of Chips or Salad)

Salami, pepperoni, soppressata, ham, provolone, 
mozzarella, kalamata olives, pepperoncini, pickled 

onion, artichoke, olive oil, ciabatta hoagie roll

Buffalo Chicken
(Choice of Chips or Salad)

Buffalo sauce, ricotta cheese, blue cheese, 
power blend lettuce mix, butter lettuce, 

ciabatta hoagie roll

Prime Rib French Dip
(Choice of Chips or Salad)

Thinly sliced prime rib, roasted mushrooms & 
onions, provolone, au jus sauce, ciabatta hoagie

KIDS MENU  $16
Cheese Pizza 
Mac & Cheese

Pasta w/ Marinara

DESSERTS  $18
Biscotto (Chocolate Chip Cookie)

Wood-fired cookie & artisan vanilla bean 
ice cream

Brownie Sundae
Wood-fired brownie, artisan vanilla bean ice 

cream, strawberries, whipped cream, 
chocolate drizzle, caramel

Mexican Sundae
Churros served with vanilla ice cream, 

chocolate and caramel drizzle

Digital Menu


