
MARGHERITA (V)  $16
w/ mozzarella, basil & tomato

PROSCIUTTO  $18
w/ basil, mozzarella & tomato

SALAMI  $18
w/ olives, capers, mozzarella  
& tomato

PUMPKIN (V)  $17
w/ goat’s cheese, mozzarella, 
hazelnuts, capers, roasted 
garlic & sorrel leaves

EGGPLANT (V)  $17
w/ cherry tomatoes, basil 
pesto, mozzarella & tomato

CAPRICCIOSA  $18
w/ smoked ham, olives, 
mushrooms, artichoke, 
mozzarella & tomato

PORK SAUSAGE  $18
w/ sweet peppers, Spanish 
onion, thyme, mozzarella  
& tomato

INFERNO  $19
w/ soft spicy salami, smoked 
ham, porcini mushrooms & 
mozzarella, with a garlic  
& thyme base

SICILIAN  $17
w/ anchovies, capers, chili, 
oregano, mozzarella & tomato

TROPICAL  $18
w/ smoked ham, pineapple, 
smoked mozarella & tomato

CURED PORK CHEEK  $18
w/ brussel sprouts, roasted 
garlic, parmesan, smoked 
mozzarella & tomato

BALSAMIC GLAZED FIGS  $9.5
w/ baby spinach, roasted  
almonds & pecorino

ROAST PUMPKIN  $8.5
w/ goat’s cheese, sorrel leaves, 
rocket & hazelnut vinaigrette

APPLE & WHITE CABBAGE  $7.5
w/ chives, shallots &  
white wine vinaigrette 

ANTIPASTO  $18
Cured meats, seasonal 
vegetables & cheese

6'' ROASTED GARLIC PIZZA  $7
w/ pink salt & olive oil 

BEER
Two Birds SUNSET  ALE  $8.5
Mountain Goat STEAM  ALE  $8.5
Stone & Wood PACIFIC  ALE  $8.5
Peroni RED  $8.5

WINE
Common Good SAUVIGNON  BLANC  $8/30
Common Good RED  $8/30

SOFT DRINKS
Coke/Diet Coke/Lemonade $3.5
San Pellegrino ARINCIATA  ROSSO  $4 
San Pellegrino CHINOTTO   $4
San Pellegrino SPARKLING  500 ML $5 

 12''
PIZZA SALADS

SIDES

DRINKS


