
B r u n c H
PIZZA

Served With 3 Organic Eggs 
14

BACON  &  EGGS

SAUSAGE  &  EGGS

PROSCIUTTO  &  EGGS

SPINACH  &  EGGS

Cherry Tomato, Caciocavallo, 
Mozzarella, Argula 

Tomato, Mozzarella, Parmesan 

Cherry Tomato, Caramelized Onion, 
Mushroom, Fontina, Mozzarella 

Marscapone, Goat Cheese
Fontina, White Truffle Oil 

Fontina, Arugula, 
Sundried Tomato Pesto 

    Mozzarella, Roast Tomato,  
Arugula, Calabrian Chili Aioli  

Kale, Tellegio, Parmesan    
   Calabrian  Chili Aioli

 The “Classic” - American Bacon 
& Italian Cheese

SOPRESSATA   8

PROSCUITTO   8 

SHIITAKE MUSHROOM    8   

BACON/EGG/CHEESE    8

Wood Oven Baked Panettone, Berries 
FRENCH toast

CHICKEN    12

ANNA ROSE’S MEATBALL    12 

CRISPY EGGPLANT    10

Marinated Breast of Chicken, 
Red Onion, Herb Aioli, Roast Tomato, 

Argula, Balsamic Glaze 

Pork and Beef Meatballs,     
San Marzano Tomato Sauce , 

Mozzarella, Ricotta , Parmesan 

Mozzarella, Ricotta, Parmesan, 
San Marzano Tomato Sauce 

BLOODY MARY    9
MIMOSA                  9
BELLINI                       9
SANGRIA                 9 
              pitcher        24
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Romaine, Cherry Tomato, Fennel, Carrot,       9                          
Red Onion, Cucumber, Chickpeas,
Ricotta Salata, White Balsamic Vinaigrette 
Romaine, Croutons, Shaved Parmesan,            9 
Caesar Dressing 
Beets, Apple, Pistachio, Pecorino Dressing    10 

Radicchio, Pear, Gorgonzola Dolce,                 10                
Balsamic Vinaigrette
                         

BACON                    8
CHICKEN SAUSAGE     5
FENNEL SAUSAGE      5
CRISPY SMASHED POTATOES 
Garlic Aioli          5
FRUIT                   5

     COFFEE 
Espresso                   3     
Americano   3
Latte                   4        
Cappuccino   4 
Brooklyn Roasting 
Cold Brew    3
Bottomless Drip   4 

          TEA
Organic Serendipitea          3
Iced Black 
Iced Strawberry Hibiscus
Chamomile, Earl Gray 
Peppermint, Green 

ORANGE JUICE             3
PELLEGRINO SODA          4
Limonata, Aranciata, Aranciata Rossa 
 

  WINES BY THE GLASS
Malbec                  8     Pinot Grigio     8
Nero d’ Avola               10    Gruner                   10
Cabernet Sauvignon     12    Chardonnay                 12
Rose               10    Prosecco                   12

      BEER
Peroni                6 
Brooklyn Lager        6 
Brooklyn Brewery 
Rotating Draft          7  
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BREAKFAST

CHOPPED

CAESAR

KALE

ARUGULA

eggs IN PURGATORY
3 Eggs Baked in Spicy San Marzano Tomato Sauce and 

Parmesan, Served with Crispy Smashed Potatoes and Focaccia  

10

12

Add House-made Organic 

Chicken Sausage                      5

Served with 
2 Organic Eggs Over Easy 

LUNCH



MOZZARELLA 12tomato, ricotta, and parmesan

PROSCIUTTO 16cherry tomato, mushrooms, ricotta, and mozzarella

SOPRESSATA 16chicken sausage, ricotta, and mozzarella

CALZONES

P i z z a
Tomato, Oregano, Garlic, Olive OilMARINARA 10 / 18

Tomato, Mozzarella, Basil, Olive Oil, ParmesanMARGHERITA CLASSICA 12 / 20

Mozzarella, Cherry Tomato, Basil, Olive Oil, ParmesanMARGHERITA EXTRA 12 / 20

Tomato, Buffalo Mozzarella, Basil, Olive Oil, ParmesanMARGHERITA DOC 15 / 25

Tomato, Mozzarella, Prosciutto, Olive, Shiitake Mushroom, Eggplant4 STAGIONI 16 / 26

Mozzarella, Gorgonzola, Fontina, Ricotta4 FORMAGGI 13 / 22

Tomato, Mozzarella, Guanciale, Shiitake Mushroom, Shaved ParmesanRUSTICA 15 / 25

Mozzarella, Ricotta, Pesto, Cherry Tomato, ParmesanGENOVESE 13 / 22

Tomato, Mozzarella, Eggplant, Zucchini, Roast Pepper, Broccoli Rabe, ParmesanORTOLANA 14 / 23

Tomato, Cherry Tomato, Anchovy, Red Onion, Eggplant, Olive, OreganoSICILIANA 14 / 23

Tomato, Mozzarella, Anchovy, OreganoNAPOLETANA 13 / 22

Tomato, Mozzarella, Sopressata Piccante, ParmesanCALABRESE 15 / 25

Mozzarella, Fennel Sausage, Broccoli Rabe, ParmesanPUGLIESE 15 / 25

Mozzarella, Arugula, Prosciutto, Shaved ParmesanLOMBARDI 16 / 26

Tomato, Mozzarella, Fennel Sausage, ParmesanMONZESE 14 / 23

Tomato, Mozzarella, Ricotta, Eggplant, Basil, ParmesanMELANZANE 13 / 22

Mozzarella, Ricotta, Arugula, Red Onion, Olive Oil, ParmesanBIANCA 13 / 22

Tomato, Mozzarella, Ricotta, Fennel Sausage, Artichokes, ParmesanCARCIOFO E SALSICCIA 16 / 26

Tomato, Mozzarella, Fontina, Caramelized Onion, Roast Pepper, Sopressata Piccante, RosemaryAL ROKER 16 / 26

Mozzarella, Tomatoes, Fontina, Asparagus, Caramelized Onion, Prosciutto, ParmesanASPARAGI E PROSCIUTTO 16 / 26

Tomato, Mozzarella, Fontina, Pecorino, Shiitake, ProsciuttoFUNGHI E PROSCIUTTO 16 / 26

Tomato, Mozzarella, Chicken Sausage, Broccoli Rabe, ParmesanSALSICCIA DI POLLO 15 / 25

Mozzarella, Ricotta, Pecorino, Spinach, Pine Nuts, White Truffle Oil, ParmesanSPINACH 15 / 25

Mozzarella, Caciocavallo, Mixed Mushroom, White Truffle OilFUNGHI MISTI 15 / 25

Mozzarella, Gorgonzola, Caramelized Onion, RosemaryGORGONZOLA 14 / 23

Mozzarella, Pecorino, Spinach, Sopressata Piccante, Cherry TomatoSPINACIO E SOPRESSATA 16 / 26

Mozzarella, Fontina, Ricotta, Black Winter Truffle, Truffle OilTARTUFFO 35 / 50

Tomato, Mozzarella, Pancetta, Radicchio, Goat Cheese, Cherry TomatoTREVISANA 15 / 25

 THE FIRST GENERATION / NAPLES Where it all began

THE SECOND GENERATION / ITALY Regional specialties

 THE THIRD GENERATION / FORNINO Our own creative combinations

Make any small gluten free +4
*Our gluten free pizzas are baked in the same oven as our traditional pizzas.
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