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LUNCH MONDAY - FRIDAY 11 AM -4 PM

Snack n’ Share
Crab Rangoon Dip | 17

scallion, sesame, smoked chili sambal,
crispy wonton

Deez Knots | 14
garlic knots, pecorino herb butter, italian
seasoning, creamy pesto, arrabbiata sauce

Three Cheese Meatballs | 16
taleggio filling, fresh mozzarella, pecorino,
pomodoro sauce, basil-spiced fried pasta

Tamago Deviled Eggs | 12
egg yolk mousse, smoked trout roe,
togarashi wonton, sesame, scallion,

chili mayo

Big Bite Sandos

Chicken Parm Sandwich | 15
roasted chicken breast, arrabbiata sauce,
mozzarella, creamy pesto, basil,
parmesan frico

Italian Hot Beef | 18
giardiniera, sport peppers, garlic butter
hoagie roll, roasted beef jus

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

Vodka Penne Pie | 18
vodka sauce, penne pasta, mozzarella,
parmesan, pangratatto

Shroomer Boomer 2.0 | 18
oglio e olio base, garlic butter roasted
mushroom medley, mozzarella, parmesan,
goat cheese, herb mix

Junk Drawer | 18
roasted onion, shishito peppers,
pomodoro, oyster mushrooms, black
olives, italian sausage, pepperoni

The Animal | 18
crispy seared beef patties, freedom
cheese, dill pickles, extra special sauce,
sesame crust, potato straw fries,
grilled onions

Salads

Charred Cucumber Salad | 13
nam jim dressing, avocado, celery,
cilantro, jalapenos, spiced peanut

crunch, mint

Italian Chop Salad | 13
pepperoncini, fennel salami, crunchy
greens, shaved onion, sharp provolone,
cherry tomato, chickpeas, italian lemon
vinaigrette

Thai Crunch Salad | 16
shaved cabbage, radicchio,
fresh herb-marinated pulled chicken,
crunchy veggies, jalapeno,
spicy macadamia nuts,
coconut nam pla dressing

Classic Pies
Cheese | 16

pomodoro, mozzarella

Pepperoni | 17
pomodoro, mozzarella, pepperoni

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

Sides

House Chips | 5
choice of sea salt + vinegar or duck fat,
side of garlic aioli

Sweets
Fresh House-Baked Cookies | 5

Cast Iron Marbled Brownie | 12
shiso ice cream, dark + white chocolate
hot fudge, cookie crunch

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness



House Cocktails

191914
rieger gin, italicus, génépy,
lambrusco, honey, lemon
Gilly Ortiz

Take Me Dancing | 14
banhez mezcal, rieger caffe amaro,
giffard vanille, demerara, lemon peel

Dan Buffkin

The Gustav Sour | 14
brown butter-washed wild turkey
bourbon, demerara, lemon,
black walnut bitters
Kyle Bobkowski

Wealth & Virtue | 14
geénépy, falernum, giffard banane,
pineapple, lime
Bennett Hillier

Saffron City | 14
aperol, apologue persimmon & saffron,
demerara, lemon
Stevie Solis

Spanish Spritz | 14

vodka, st. germain, aperol, vinho verde
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BAR HOURS
SUNDAY - THURSDAY 10 AM - 12 AM
FRIDAY - SATURDAY 10 AM - 1 AM

Beer
CANNED

Boulevard Cherry Blossom Lime Quirk 7
Pabst Blue Ribbon 6
Stella Artois 8
Boulevard Pale Ale 7
Boulevard Space Camper IPA 7

Boulevard Bourbon Barrel Quad 13

DRAFT
Strange Days XR Select 7
Stockyards Cerveza Royale 7
Boulevard Wheat 7
Boulevard Tank 7 9
City Barrel Rad AF IPA 8

Torn Label House Brew 6

Classic Cocktails

Old Fashioned | 13
wild turkey bourbon, demerara, bitters

Negroni | 14
beefeater gin, cocchi torino, cappelletti,
campari

French 75| 14
roku gin, cocchi americano, lemon,
prosecco

Spicy Margarita | 14
cimarron blanco tequila, ancho reyes
poblano, lime, firewater

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

Wine

WHITE & BUBBLES

Indigenous, Prosecco 12

La Divina, Lambrusco 13
Bookwalter, Sauvignon Blanc 14
A to Z Wineworks, Pinot Grigio 12

Lumen, Chardonnay 17

RED & ROSE
Love You Bunches, Rosé 14
Breaking Bread, Chilled Red Blend 16
House of Brown, Red Blend 14
Oeno, Pinot Noir 15
Delta, Cabernet Sauvignon 17




