
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



ANT I PAST O
a bit of everything 

RUSTIC SOURDOUGH fresh sourdough baked daily (V) ∙ 4,  add whipped ricotta (VG/GF) ∙ 3

DON COPPOLA marinated deli meats & cheeses, crisp vegetables, green olives, red wine vinegar (GF) ∙ 9

COPPOLA  crisp vegetables, green olives, red wine vinegar (VG/GF) ∙ 6

ROMAN ARTICHOKES sunflower oil,  garlic and white wine vinegar (V/GF) ∙ 7

PRESERVED EGGPLANT olive oil,  fresh herbs, garlic, feta, red wine vinegar (VG/GF) ∙ 9

MIXED OLIVES black and green, herbs (V/GF) ∙ 5

WHITE ANCHOVIES v inegar and olive oil (GF/S) ∙ 5

MORTADELLA & BURRATA pistachio pesto, pickled mustard seeds (GF/N) ∙ 11

HOUSE SALAD seasonal greens, housemade ranch, dehydrated olives (VG/GF/*) ∙ 12

CAVOLO DELI SALAD mixed salumi ,  shaved cabbage, v inegar, pepperoncini ∙ 13

CAPRESE SALAD fresh mozzarella, heirloom tomatoes, basil and aged balsamic vinegar (VG/GF) ∙ 14

PROSCIUTTO & MELON arugula, 24 months prosciutto di parma, seasonal melon (GF) ∙ 17

ITALIAN LOADED CHIPS creamy parmesan, coppa, hot honey, castelvetrano, shaved parmesan (GF) ∙ 15

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

PANUOZZO prosciutto di parma, mozzarella, arugula, balsamic ∙ 24

PA born, ital ian-american through and through

STROMBOLI mushrooms, onions, pepperoni, provolone, mozzarella ∙ 20

  (VG) vegetarian  (V) vegan  (GF) gluten-free  (N) nut allergy  (S) fish & shellfish (*) raw or undercooked
 * raw or undercooked proteins or eggs may increase illness risk  |  please inform us of any allergies or dietary restrictions 

MAG G I E  M O N DAYS 
B U Y  O N E  P I Z Z A ,  G E T  O N E

Every Monday



D O LC I

P I Z Z A
13”, 48 hours sourdough

MAGGIE salerno tomato, PA f ior di latte mozzarella, parmigiano D.O.P., basil,  sicil ian olive oil (VG) ∙ 18

RONI tomato, mozzarella, aged provola, oregano, pecorino, pepperoni ∙ 22

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

EGGPLANT tomato, smoked mozzarella, roasted red tomatoes, basil,  parsley & garlic, r icotta (VG) ∙ 20

SYLVIO tomato, provolone, smoked mozzarella, nduja, j immy nardello peppers, honey ∙ 22

SAUSAGE whey cream, pepper f lakes, provolone, roasted peppers, marinated shallots ∙ 22

MUSHROOM whey cream, mozzarella, garlic, shallots, roasted shiitake, lemon zest (VG) ∙ 22

5 FORMAGGI mozzarella, provolone, sweet gorgonzola, parmigiano, gouda, rosemary (VG) ∙ 20

HEIRLOOM local heirloom tomatoes, mozzarella, provola, parmesan, oregano, garlic (VG) ∙ 22

CORN WAGON whey cream, mozzarella, provolone, summer savory,  squash, roasted tomatoes (VG) ∙ 24

LOCAL MILK VANILLA SOFT SERVE (VG/GF) ∙ 8

SEASONAL SOFT SERVE ∙ 8

TWIST vanil la & seasonal sof t serve ∙ 8

KIDS SOFT SERVE sprinkles (VG/GF) ∙ 6

AFFOGATO choice of ice cream f lavor, espresso (VG/GF) ∙ 9

TIRAMISU (VG) ∙ 11

CANNOLI (VG/N) ∙ 9

SOURDOUGH DARK CHOCOLATE CAKE (VG) ∙ 11

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 ∙ 3

MUSHROOMS (V/GF) ∙ 9

ONIONS (V/GF) ∙ 2

ARUGULA (V/GF) ∙ 2

OLIVES ∙ 3

ANCHOVIES ∙ 5

BURRATA (VG/GF) ∙ 4

CALABRIAN CHILLI ∙ 3

HOUSEMADE                       
RANCH (VG/GF/*) ∙ 2.5

  (VG) vegetarian  (V) vegan  (GF) gluten-free  (N) nut allergy  (S) fish & shellfish (*) raw or undercooked
 * raw or undercooked proteins or eggs may increase illness risk  |  please inform us of any allergies or dietary restrictions 

MORTADELLA (GF/N) ∙ 5 

PEPPERONI (GF) ∙5

PROSCIUTTO (GF) ∙ 6

SAUSAGE (GF) ∙ 6

add ons



L U N C H  SP E C IA L S
11:30am - 2:30pm

S U N DAY  R E D  S AU C E
BEEF MEATBALLS tomato sauce, r icotta, basil,  toasted sourdough bread ∙ 18

LASAGNA 12hr beef ragu, tomato sauce, basil,  provola (N) ∙ 18

Z U P PA
TOMATO SOUP charred onions, whipped ricotta, salsa verde (VG/GF) ∙ 6

PASTA E FAGIOLI parmesan and prosciutto brodo, tuscan kale (N) ∙ 8

I N S A L ATA
AVE JULIUS l it tle gem lettuce, chopped chicken, parmesan dressing, crostini  ∙ 16

CAVOLO COBB jammy eggs, lardons, cherry tomatoes, avocado, red cabbage, house ranch (GF)  ∙ 16

  (VG) vegetarian  (V) vegan  (GF) gluten-free  (N) nut allergy  (S) fish & shellfish (*) raw or undercooked
 * raw or undercooked proteins or eggs may increase illness risk  |  please inform us of any allergies or dietary restrictions 

P I Z Z A
MARINARA tomato, garlic, sicil ian oregano, basil (V) ∙ 11

MARGHERITA tomato, mozzarella, basil (VG) ∙ 13

CHEESE tomato, mozzarella, provolone, pecorino, oregano (VG) ∙ 14

BOLOGNESE tomato, 12 hours slow cooked housemade beef ragu, provolone, parmesan (N) ∙ 16

PAN U O Z Z O 
ital ian street-style sandwiches made with our house pizza dough 

PRINCIPE prosciutto di parma, mozzarella, arugula, aged balsamic vinegar ∙ 16

HEIRLOOM burrata, heirloom tomato, basil,  olive oil (VG)  ∙ 14

PORCHETTA piave cheese, dijon mustard, marinated shallots  ∙ 15

HOAGIE mortadella, biellesi pepperoni, porchetta, coppa, provolone, lettuce, shallot , oil + v in  ∙ 18



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 ∙ 7
PAULANER HEFE-WEIZEN ∙ 9
LEVANTE ‘TICKLE PARTS’ 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

R O S S O 
GAMAY del trasimeno, madrevite ∙ umbria			    

NERO D’AVOLA colosi ∙ umbria				  

PIEDIROSSO bosco de’ medici ∙ pompeii			 

CABERNET/MERLOT BLEND san felo ∙ tuscany		

B IAN C O  &  R O S E
FALANGHINA bosco de’ medici ∙ pompeiano 		

GRECHETOO madrevite ∙ umbria				  

PINOT GRIGIO balan ∙ veneto	

ROSATO v igneti radica ∙ abruzzo

house wine served traditional carafe style

ESPRESSO ∙ 3

COFFEE ∙ 3

LATTE ∙ 6

CAPPUCCINO ∙ 6

AMERICANO ∙ 4

CORTADO ∙ 4

QUARTINO 
2 glasses

MEZZO 
4 glasses

BOTTLE 
6 glasses

14 25 36
15 28 40

20 38 55

20 38 55

14 25 36
18 32 47

15 28 40

20 36 53


