
	

	

	
	

         LUNCH  
 
PIZZE: 
MARGHERITA - stewed tomatoes, fresh mozzarella, basil 12  
PUTTANESCA - stewed tomatoes, fresh mozzarella, black olives, 
anchovies, capers 13  
DIAVOLA - sun-dried tomato pesto, spicy salami, fresh  
mozzarella 15.50  
NORMA - stewed tomatoes, fresh mozzarella, eggplant, cherry 
tomatoes, ricotta salata, basil, mint 15  
PATATE - fresh mozzarella, sliced potatoes, caramelized onions, 
rosemary 13  
TRICOLORE - fresh mozzarella, parmigiano, baby arugula, cherry 
tomatoes 15  
SICILIANA - ricotta, fennel, caramelized onions, black olives, 
fresh orange, mint 14.50  
ZUCCHINE - fresh mozzarella, thinly sliced zucchini, basil pesto, 
pecorino cheese 15.50  
CARBONARA - fresh mozzarella, two organic eggs, pancetta, 
parmigiano, fresh black pepper 16 
CAPRICCIOSA - fresh mozzarella, sausage, artichokes, green 
olives, mushrooms, rosemary 16 
GORGONZOLA E FRUTTA - gorgonzola, wine soaked figs, 
caramelized pears, honey 16  
PROSCIUTTO E FICHI - fresh mozzarella, wine soaked figs, 
prosciutto, parmigiano, thyme 18  
 
PASTA: 
MACARONI & CHEESE – Pipette w bechamel, mozzarella 12 
MEAT LASAGNA  -  Our classic beef lasagna 16 
 



	

	

 
 
LOCAL ORGANIC FARM SALAD: 
FARRO SALAD – Arugula, Farro, Mushrooms, Parmigiano w 
Balsamic Reduction  12 
KALE SALAD – Kale, Cucumber, Dried Cherries, Ricotta Salata w 
Vinaigrette Dressing 11 
WARM VEGETABLE - Wilted Kale, Winter Squash & Almonds 10.50 
GRAIN –  Freekah, Beets, Pickled Onions, Yogurt Dressing 10.50 
 
Eggs: 
FRENCH TOAST – House made bread w Raspberry Jam or Maple 
Syrup 10.50 
BAKED EGGS - Two organic poached eggs in stewed tomatoes, 
broccoli rabe, mushrooms, grated cheese  11 
 
AND – 

HARVEST RYE WAFFLE –  w Crème Fraiche & Raspberry Jam or 
Maple Syrup 10.50 
HOT SOUP 9.50 
 

FOR KIDS’  

KIDS SIZE MARGHERITA PIZZA 7  
MAC and CHEESE 7.50  
CHEESE CALZONE 6 
 
We also have COFFEE and DESSERT. 
Try some CHOCOLATE PUDDING! 
 


