
I{ibbl"'
Varm nut meJley /5

Trapiche Oah CaEh Pinot Noir

Tugc"n Lo"{ l,l2l"#/S fulI 1""{ /8
Fr"rkly t"h.J artisan br"rJ

."r',r"J Lot {rom the oven witlr parlic rrrJ k"rt
ir{rrr"J oli.," oif

Barone Fini Pinot Grigio

.trrornade
Chu"gu Bo"rJ 81., .,i3 {oxl2t

Lite Far"
Shrimp C"obtril /10.

."rr..J witk our o*r, {i"ry 
"o"Ltril 

sauce
Tt" Croeeingr Sauvignon Blrnc

Crab toagt points /10.
Lump crat meat lightly Jr"rr"J urrJ ,"r,r"J

on toasteJ italian points.
Coportu Ch"rJJoo"y

Varm Olive Melley 19
A variety o{ gr".., urJ blu"k'olir.", tosseJ

in {ragrant in{useJ olirr" oil ,.rrruJ warm to
h"ight.n their {lavor
Cavit Pinot C'rigio

Tuscan Sushi /8
Thi'.ly .li""J t'by 

",r""hi"i 
{i11"J with h.rt

in{.tseJ goat chees. 
"rJ,olLJ 

.ro,mJ roasteJ
,"J p"pp"r. rrrJ [r"rh 

"hi.r"r.S"t't 
"J 

atop art{ully Jrizzl"J
bul..rni". 3 pieces
Seaglass Ri.sliog

Prosciutto or"rpp"d greeno /8
_ Thttly rli""J prosciutto *iupp"J ,ro..rJ
t"by {i"lJ greens that have L""r.lightly Jr"rs"J
in our o*r, ho,rr. *uJ" ir{r,rs"J .lirr" oil 6 pcs.

Barone Fini Pinot Grigio

Spinach 
"nJ 

A*icLote toasteJ Ravioli /9
."ru"J with our {r*o,rs ho,,r" lroJL" sauce

Trapicle Oak Cae[ Pinot Noir

M""tball Sliders /9
Two meatlrll or sausage .liJ"rr. Or one o{ 

"""h!Your choic", ,er.r"J in our owrr marinara sauce
u,'.l rnotr"rull'

Rrr{{ilro Superioure Chianti
R"d Di"mond Shiraz

Varieties *ill 
"h"ng" 

*""Lly.
S"rrr"J with orrr horrr" -uJ" Crostini

KenJall factron Avent CL.rJo,,',"y

Goat Che"E" apt.rJ 19
Our own horr" -rJr ir,{rs"J with lemor, rnJ

{r"rh h"rtr r.rJ olirr" oil Jrizzle
S".v.J with o.rr horrr" -.J. Crostini

Seaglaes Ri"sling

Meats
Proscuitto -

SJ"mi -
Soprasetta -

8 ea or 3 fox21
Folonari Pinot Grigio

Antipasto Pla$er /14
(enough to share)

A selection o[ 
"h""res, 

meats, artichoLe kearts,
roasteJ ,"J p"pp.rr, rrrJ olirr", ,"r.r"J with o.r

ho,r." *.J" Crostini
)argon Pinot Noir



D-' rr
r LZZettaS

Our .,wn g"rustic -.J" ptzzas. Per{ect to sLare.

Margherita 18
Lite marinara sauce toppeJ with {resh ,no"zur"ll^,

busil u.rJ thlnly rli""J {r"sh tomato"s
Concannon Cabernet

SpinaoL roJ Artichobe /11
Cr"amy Romano sauce toppeJ with {resh

b.by spinuch, artichoL"s h"urts rrrJ
{r"rh ^o""ur"Ilu

TL" Croesings Sauvingnon Bl"nc

Portabella /11
Lite marinara sauce toppeJ with sliceJ
portat.ll. *rrrhroo-r, {ir" roast"J r"J

peppers, 
"ur-"lir"J 

onions anJ toppeJ with
parrnesano reEgiano .rJ {r".h tnorrur.Ilu

Ravenewo 
"d,Z"i"d Zin "OlJ Vinen Zirrf"r.J,l

Bu{{"I" Chiclen /11
B.t{{ul" style wing sauce sauce toppeJ with Jic.J

""i".y 
rnJ t"J onion t."uJ"J -hit" meat chicLen

rttJ topp"J witk {r"sh gorgonzola

"h""r". 
Has a littl" h""t!

Parducci Petite Sirah

Sha-p Ll[xelo lL2
Al{r"J" sauce toppeJ with shrimp pr"pur"J scampi

sful" anJ {r"rhlv Ji""J tomatoes.
K"oJ"ll JrcLson Avant Ch."dono.y

AJd t" any gizza
saaaaEe I 2

rr.ushxoom.a | 2
peppexoni | 2

Bruschetta
4 pieces o{ yo.r, ckoic" rll ,"rrr"J on our kor-,r.
-uJ" crostini, JrizzI"J with {ragrant olive oil

Chateau Ste. MicL"ll" Ch."Jolrlrry

DiceJ Tomatoee, Goat CL"us", f""gL baEil 19

Diced tomatoes, garlic, ft"EL lasil /8

Progciutto, frusL ̂ ozz"r"ll", {r"sh brsil 19

Goat oL""s", tangle of marinated
roasteJ t"J pupp"rc ILO

T1rnsalate
Caprese Staal* 19

Sh""J tomatoes (heirloom in season)
luy"r"J with {resk ,''.orz^r.Ilu rnJ tusil

ut J {irrirh"J -itk u trlsr*i" rrrJ olirr. oil Jrizzl"
The CroEeinge Sauvignon Bl.nc

Caesar 19 ll2 with ohicten
Tkis ls a BIG mluJ. hearts o{ romaine, our
own garlic rnbt"J croutons 

"t,r-tl"J 
tu"o.,

u.rJ 
"tr"hovies 

tosseJ witk Caesar Jressing
unJ {t"sh parmigiano reggiano

K"oJrll Jactson Avent Cla"Jonlr"y

1^1

Dweets
Ve are proud to exclusively o{{er

{r"rhly pr"pu."J pastries {ro-
Lo"rl BaLeries.

Selections *ill vary -""L1r, anJ will
rl*ry, b" i"h.ionr!

F""sh Fruit plate (in eeason) Ma*et Price

'V'e 
are heppy to gerve L2' gh*nhee

vergiong o{ otr" pizzeLtas. Ple"g" ,Jd, tS


