LUNCH
SALADS

- add grilled chicken breast 6 - add prosciutto di parma 8 - add six shrimp 10

BRASSICA CAESAR 17 ITALIAN CHOP GF 20
tuscan kale, house caesar, parmesan, arugula, mixed chicories, green goddess
white anchovy, focaccia crumb dressing, pepperoni, provolone, marinated

olives, artichokes, crispy chickpeas

APPLE & WALNUT GF V19 SQUASH & POMEGRANATE GF 18
gem lettuce, gorgonzola dressing, arugula, pomegranate vinaigrette,
compressed apples, smoked grapes, roasted spaghetti squash, pecorino
pickled celery, walnut brittle romano, prosciutto crisp

SANDWICHES

served with side salad or house fries

MUFFALETTA 20 MEATBALL SUB 20

genoa salami, mortadella, pepperoni, che meatballs, pomodoro, pecorino
provolone, seasonal giardiniera, ciabatta cream, fresh basil, garlic buttered hoagie
PORCHETTA 20 ANTIPASTO V 18

sun dried tomato & herb porchetta, marinated local mushrooms, artichoke,
italian salsa verde, pickled onion, roasted peppers, arugula, goat cheese,
arugula, fennel pollen aioli, ciabatta olive tapenade, hoagie bun

NEAPOLITAN PIZZA

* gluten free pizza available upon request (+2)

MARGHERITA V 18 MUSHROOM &
house pizza sauce, basil, TALEGGIO V 19
buffalo mozzarella, tuscan olive oil pecorino cream, taleggio

local mushrooms, arugula

SAUSAGE & OLIVE 20

house pizza sauce, fontina, PEPPERONI &
italian sausage, olive medley HOT HONEY 19

house pizza sauce, mozzarella
SCAMORZA & SPECK 18 pepperoni, hot honey
ricotta, scamorza, shaved speck, calabrian oregano

radicchio, apple saba

Food items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness. Please alert your server if you have any food allergies or dietary restrictions. 9.18.25



CHE FIGATA

ITALY TO TABLE

buon appetito!



