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KITCHEN MONDAY - SUNDAY 4 PM - 10 PM

Snack n’ Share

Crab Rangoon Dip | 15
scallion, sesame, smoked chili samlbal,

house-made crispy wonton

Deez Knots | 14
garlic knots, pecorino herb butter, italian

seasoning, creamy pesto, arrabbiata sauce

Miso Scampi | 19
peel-and-eat argentinian red shrimp, miso
lime butter, jalapeno, scallion, fried garlic,

toasted focaccia

Chicken Liver Mousse | 13
schmaltz fried potato chips,

cornichon mustard relish, giardiniera, dill

Three Cheese Meatballs | 16
taleggio filling, fresh mozzarella, pecorino,

pomodoro sauce, basil spiced fried pasta

Blistered Shishitos | 13
tonnato sauce, bonito flakes, schug,

salt & vinegar chips

Crispy Pork Belly | 16
charred pineapple glaze, chinese sausage fried

rice, toasted garlic mayo, scallion

There’s No We In Pizza

(every pie is a personal pie when you believe in yourself)

Extra Pep | 17
three cheese blend, pepperoni,
cupper pepperoni, arrabbiata sauce

fermented garlic syrup

The Big Cheese | 17
vodka sauce, three cheese blend, whipped

ricotta, basil, italian seasoning

Margherita-ville | 16
bianco di napoli tomatoes, fresh basil, olive oil,

fresh mozzarella, pecorino

Junk Drawer | 18
roasted onion, shishito peppers, pomodoro

oyster mushrooms, italian sausage, pepperoni

Queen of Queens | 16
white sauce base, roasted potato, kale,
soppressata, crescenza cheese,

chili flake, lemon

Big Bite Sandos

Chicken Parm Sandwich | 15
roasted chicken breast,
arrabbiata sauce, mozzarella,

creamy pesto, basil, parmesan frico

The Gabagool Sandwich | 17
prosciutto, finocchiona, burrata, giardinera,

arugula, creamy pesto, toasted focaccia

Shareable Salads

Savoy Cabbage Wedge Casear | 13
pangrattato, white anchovy,

smoked egg yolk, pecorino, fried garlic

Roasted Beet Salad | 11
pickled strawberries, cara cara orange,
sumac, whipped sheeps milk cheese,

spicy macadamia nut, benne seed streusel

Italian Chop Salad | 13
pepperoncini, finocchiona, crunchy greens,
shaved onion, sharp provolone, cherry

tomato, chickpeas, italian lemon vinaigrette
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BAR MONDAY - THURSDAY 10 AM - 12 AM | FRIDAY - SUNDAY 10 AM-1 AM

House Cocktails

Pear Necessities | 13
tito’s, spiced pear, dry curacgao,
lemon, orgeat, soda

Pony’s New Trick | 14
bombay bramble, italicus bergamot
liueur, peychaud’s, lemon, simple,

prosecco

Right as Rain | 13
beefeater, giffard abricot,
peychaud’s, lemon

Tequila Mockingbird | 14
mean mule silver, st. germain, campari,
lemon, simple

Ends of Earth | 14
laird’s apple brandy, calvados,
angostura, pineapple, allspice, lemon,
simple syrup

Fine Line | 14
pineapple rum, clairin rum,
lime, demerara

Sun Runner | 14
vida mezcal, suze, dry curacao,
pXx sherry

Beer
CANNED

Topo Chico Hard Seltzer 8
Pabst Blue Ribbon 6
Stella Artois 8
Modelo Especial 7
Boulevard Pale Ale 7
Boulevard Space Camper IPA 7
City Barrel Rad AF 8

Boulevard Bourbon Barrel Quad 13

DRAFT
Boulevard Cherry Blossom Lime Quirk 7
Peroni 7
City Barrel Lager 7
Boulevard Wheat 7
Boulevard Tank 7 9
Brewery Emperial Biscuit 7
Sierra Nevada Pale Ale 7
Hang ‘em High IPA 9
City Barrel Raspberry Lime Sherbet Sour13

Classic Cocktails

Paper Plane | 13
basil hayden, amaro nonino,
aperol, lemon

Trinidad Sour | 14
rittenhouse rye, amaro di angostura,
lemon, orgeat, angostura bitters

Espresso Martini | 15
tito’s vodka, mr. black coffee liqueur,
giffard vanille, amaro, angostura,
aztec chocolate bitters

Wine

WHITE & BUBBLES
Mongarda, Prosecco 13
Almacita, Sparkling Rosé 12
Airfield, Sauvignon Blanc 12
Derby, Pinot Grigio 12
LOLA, Chardonnay 13

RED & ROSE
Cherry House, Rose 12
Breaking Bread, Chilled Red Blend 16
Broc Cellars, Red Blend 14
Grochau Cellars, Pinot Noir 15

Oeno, Cabernet Sauvignon 17



