
WHILE CAVOLO LITERALLY MEANS “CABBAGE” IN ITALIAN, 

IN SLANG IT’S MORE LIKE SAYING “HOLY SMOKES!”

 

A LITTLE QUIRKY, A LOTTA FLAVOR, AND 100% ITALIAN ATTITUDE



A L I M E NTA R I
a bit of everything 

FOCACCIA spelt , olive oil and balsamic ∙ 4,  add whipped ricotta ∙ 3

PUCCIA ALL’ISTANTE fresh bread baked in the momen with lemon zest, sea salt & oregano ∙ 7

GIARDINIERA pickled seasonal vegetables ∙ 5  

OLIVES mixed, olive oil,  herbs ∙ 5

WHITE ANCHOVIES v inegar and olive oil ∙ 5

house selection of cured salumi, formaggio, and accoutrements 

PICCOLO CHARCUTERIE PLATE two salumi, one formaggio ∙ 18

GRANDE CHARCUTERIE PLATE three salumi, two formaggi ∙ 28

SALAD seasonal greens, housemade ranch, dehydrated olives ∙ 12

ITALIAN DELI SALAD mixed salumi ,  shaved cavolo, v inegar, pepperoncini ∙ 12

MEATBALLS italian spiced beef, tomato, r icotta, basil ∙ 22

SMALL BAR PEPPERS green, sweet and blistered, calabrian butter, lemon ∙ 9

PROSCIUTTO & MELONE cantaloupe, aged balsamic ∙ 16

BRESAOLA CARPACCIO arugula, shaved parmesan, lemon juice, caperberries ∙ 16

ital ian street-style sandwiches made with our house pizza dough

PANUOZZO prosciutto di parma, f ior di latte, arugula, balsamic ∙ 22

MORTAZZO framani mortadella, pistachio pesto ∙ 22

PUCCIA SUB meatballs, red sauce, parmesan and ricotta ∙ 16



D O LC I

P I Z Z A
13” al l  naturally leavened

MARINARA tomato, garlic, sicil ian oregano, basil ∙ 15

MAGGIE tomato, mozzarella, basil,  olive oil  ∙ 18

RONI tomato, mozzarella, aged provola, oregano, pecorino, pepperoni ∙ 20

FERRARI tomato, mozzarella, provolone, neapolitan style pepperoni, honey ∙ 26

SYLVIO tomato, mozzarella, nardello peppers, ‘nduja, smoked mozzarella, honey ∙ 20 

SAUSAGE mozzarella, aged provola, roasted onions, pork sausage, fresno chil i  sauce ∙ 20

MUSHROOM whey cream, mozzarella, garlic, shallots, roasted shiitake, lemon zest ∙ 20

CAVOLO! cavolo nero, smoked mozzarella, garlic, broccoll ini, aged gouda, stracciatella ∙ 18

5 FORMAGGI mozzarella, provolone, sweet gorgonzola, parmigiano, gouda, rosemary ∙ 18

seasonal

HEIRLOOM local heirloom tomatoes, mozzarella, aged provola, oregano, garlic ∙ 21

add ons

MORTADELLA ∙ 9

PROSCIUTTO ∙ 12

FIOR DI LATTE SOFT SERVE ∙ 8

CIOCCOLATO SOFT SERVE ∙ 8

TWIST f ior di latte & cioccolato sof t serve ∙ 8

BAMBINO (kid-style sof t serve) sweet cream, funfetti ∙ 6

AFFOGATO vanil la, espresso ∙ 9

TIRAMISU ∙ 11

CANNOLI ∙ 9

F R E E  SP I R IT E D

GALVANINA ITALIAN SODA blood orange, lemon, clementine, pomegranate, grapefruit , ginger ∙ 6

PERONI N/A ∙ 7

AQUA PANNA stil l  water ∙ 7

SAN PELLEGRINO sparkling water ∙ 7

COCA-COLA PRODUCTS ∙ 2.50, no ref i l ls

MUSHROOMS ∙ 9

ARUGULA ∙ 3

HOUSEMADE RANCH ∙ 2.5
(the ult imate crust dip)



B I R R A  A L L A  SP I NA

B I R R A  I N  B OT T I G L IA

C A F F É

PERONI ∙ 9
PAULANER HEFE-WEIZEN ∙ 9
FREE WILL  ‘CLOUDY WITH A CHANCE OF CHARCUTERIE’ HAZY IPA ∙  9	
NEW TRAIL AMBER ∙ 11	

MORETTI ∙ 8
FORST ∙ 9
BIRRA BALADIN NAZIONALE BLONDE ALE  ∙ 12

VICTORY ROYALE IPA ∙ 8

VI N O  D E L L A  C AS A

ROSSO gamay del trasimeno, madrevite ∙ umbria

BIANCO alegre gril lo, barone sergio ∙ sicily 

house wine served traditional carafe style
quartino (250ml–2 glasses) ∙ 11,  mezzo (500ml–4 glasses) ∙ 21, l itro (1L–8 glasses) ∙ 42 

ESPRESSO ∙ 3

COFFEE ∙ 3

LATTE ∙ 6

CAPPUCCINO ∙ 6

AMERICANO ∙ 4

CORTADO ∙ 4


