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THE FIRST GENERATION / NAPLES 
M A R I N A R A  10 /  18 
tomato, oregano, garlic, olive oil 

M A R G H E R I TA  C L A S S I C A  12 /  20 
tomato, mozzarella, basil, olive oil, parmesan 

M A R G H E R I TA  E X T R A  12 /  20 
mozzarella, cherry tomato, basil, olive oil, parmesan

M A R G H E R I TA  D O C  15 /  25   
tomato, buffalo mozzarella, basil, olive oil, parmesan 

THE SECOND GENERATION / ITALY 
G E N O V E S E  13 /  22
mozzarella, ricotta, pesto, cherry tomato, parmesan 

N A P O L E TA N A  13 /  22 
tomato, mozzarella, anchovy, oregano 

O R TO L A N A  14 /  23 
tomato, mozzarella, eggplant, zucchini, roast pepper, broccoli rabe, parmesan

4 F O R M AG G I  14 /  23   
mozzarella, gorgonzola, fontina, ricotta

S I C I L I A N A  14 /  23 
tomato, cherry tomato, anchovy, red onion, eggplant, olive, oregano

M O N Z E S E  14 /  23 
tomato, mozzarella, fennel sausage, parmesan

P U G L I E S E  15 /  25 
mozzarella, fennel sausage, broccoli rabe, parmesan

R U S T I C A  15 /  25 
tomato, mozzarella, guanciale, shiitake mushroom, shaved parmesan

T R E V I S A N A  15 /  25 
tomato, mozzarella, pancetta, radicchio, goat cheese, cherry tomato

C A L A B R E S E  15 /  25 
tomato, mozzarella, sopressata piccante, parmesan

4 S TAG I O N I  16 /  26  
tomato, mozzarella, prosciutto, olive, shiitake mushroom, eggplant

LO M B A R D I  16 /  26 
mozzarella, arugula, prosciutto, shaved parmesan

THE THIRD GENERATION /FORNINO 
M E L A N Z A N E  13 /  22 
tomato, mozzarella, ricotta, eggplant, basil, parmesan

B I A N C A  13 /  22 
mozzarella, ricotta, arugula, red onion, olive oil, parmesan

G O R G O N ZO L A  14 /  23 
mozzarella, gorgonzola, caramelized onion, rosemary

F U N G H I  M I S T I  15 /  25   
mozzarella, caciocavallo, mixed mushroom, white truffle oil

S P I N AC H  15 /  25 
mozzarella, ricotta, pecorino, spinach, pine nuts, white truffle oil, parmesan

S A L S I CC I A  D I  P O L LO  15 /  25 
tomato, mozzarella, chicken sausage, broccoli rabe, parmesan

C A R C I O F O  E  S A L S I CC I A  16 /  26 
tomato, mozzarella, ricotta, fennel sausage, artichokes, parmesan

S P I N AC I O  E  S O P R E S S ATA  16 /  26 
mozzarella, pecorino, spinach, sopressata piccante, cherry tomato

A L  R O K E R  16 /  26 
tomato, mozzarella, fontina, caramelized onion, roast pepper, sopressata piccante, rosemary

F U N G H I  E  P R O S C I U T TO  16 /  26 
tomato, mozzarella, fontina, pecorino, shiitake mushroom, prosciutto

A S PA R AG I  E  P R O S C I U T TO  16 /  26 
mozzarella, tomato, fontina, asparagus, caramelized onion, prosciutto, parmesan

TA R T U F F O  35 /  50 
mozzarella, fontina, ricotta, black winter truffle, truffle oil

STARTERS
EGGPLANT  PARMESAN                        
with buffalo mozzarella 

POLENTA  &                                         
CHICKEN MEATBALLS               
sugo di pomodoro

SALAD                                              
radicchio, endive,arugula,                       
apples, dried cherries, almonds,         
sunflower seeds, goat cheese,                                                             
white balsamic  vinaigrette           

PIZZA    THE PETESCIA                       
Brussls sprouts,‘nduja sausage,                  
mozzarella, fontina, spicy honey

CALZONE GRANDE                                             
ricotta, mozzarella, fontina,                                                 
parmesan                                                       
add proscuitto or sopressatta  8                                                                 

DOLCE / ZEPPOLES                                                       
chocolate amaretto sauce

SANGRIA                             10/30                         
seasonal  

MAKE ANY SMALL PIZZA GLUTEN FREE +4
Our gluten free pizzas are baked in the same oven as our traditional pizzas.
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OCHEESE BOARD 15
BUFFALO MOZZARELLA, FONTINA D’ AOSTA, 
TELEGGIO DOP, GORGONZOLA DOLCE  
served with seasonal fruit, crostini, focaccia 

MEAT & CHEESE BOARD 25 
BUFFALO MOZZARELLA, GORGONZOLA 

D O LC E ,  PA R M E S A N  R E G G I A N O, 

P R O S C I U T TO, S O P R E S S ATA,  CO P PA  
served with seasonal fruit, crostini, focaccia 

SALADS
A R U G U L A  10
radicchio, pear, gorgonzola dolce, balsamic 
vinaigrette 

C A E S A R  10 
romaine, croutons, shaved parmesan, caesar dressing 

C H O P P E D  10 
romaine, cherry tomato, fennel, red onion, 
cucumber, carrot, chickpeas, ricotta salata, white 
balsamic vinaigrette   

K A L E  10 
beets, apple, pistachio, pecorino dressing  

FA R R O  10 
cucumber, cherry tomato, basil, olives, red onion, 
fennel, goat cheese, balsamic

A R T I C H O K E  H E A R T S  & H E R B  A I O L I  

R OASTED BEETS, RICOTTA  SALATA  &  HAZELNUTS  

C H I C K P E A S  & S H AV E D  PA R M E S A N   

E G G P L A N T  C A P O N ATA  C R O S T I N I   

P O R TO B E L LO  M U S H R O O M S & G OATC H E E S E  

F I R E - R OA S T E D  P E P P E R S  & C A P E R S    

M A R I N AT E D  O L I V E S ,  C I T R U S  & H E R B S    

ONE FOR $5, THREE FOR $12, FIVE FOR $19 

F R I E D  S M A S H E D  P OTATO E S  6 
truffle aioli

B R O CCO L I  R A B E  7 
chili flake, toasted cookie crumbs

T E M P U R A  F R I E D  S T R I N G  B E A N S  8 
 garlic aioli

E G G P L A N T  R O L L AT I N I  10 
ricotta, mozzarella, san marzano tomato sauce, pesto

A N N A  R O S A’S  M E AT B A L L S  10 
pork & beef meatballs, san marzano tomato sauce, shaved parmesan 

A R A N C I N I  12 
overnight braised lamb, mozzarella & saffron risotto, braising liquid

ROAST CAULIFLOWER                                       12          
truffle cream, sopressata 

F R I T TO  M I S TO  18 
calamari, shrimp, peppers, artichoke hearts, broccoli, calabrian 
chili aioli & arrabiata

POLLO ALLA PARMIGIANO  25 
served family style with roasted broccoli and garlic bread

   OUR SANDWICHES W/   FRIED SMASHED  POTATOES 
       O V E R N I G H T  B R A I S E D  L A M B       roasted peppers, goat cheese, pesto, arugula         16

       O V E R N I G H T  B R A I S E D  P O R K      spicy broccoli rabe, mozzarella, pecorino                 16

       F R I E D  C H I C K E N         spicy sun dried tomato pesto, fennel & mint slaw, arugula              15

       C R I S P Y  E G G P L A N T     arugula, tomato, ricotta, basil & pistachio pesto, aged balsamic   14
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ADD ORGANIC CHICKEN SAUSAGE +5
OR GRILLED CHICKEN BREAST+6
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