
Wood-Fired Chicken Wings  $22
Served with carrots, celery, ranch or blue cheese

Choose Style: Buffalo, BBQ, Sweet chili, Dry rub

Beer Cheese Nachos  $25
Homemade beer cheese sauce, black beans, 

fresh tortilla chips, roasted cherry tomatoes, sour 
cream, guacamole, queso fresco, green onion

Choice of: chicken or carnitas

Street Tacos $15
Meat, onion, cilantro, queso fresco, pickled red 

onion, chips and salsa

Choice of: Chicken, Carnitas, or Pork belly (+$2)

Traditional Caprese  $18
Tomato, Mozzarella, fresh basil, Maldon salt, Olive 

oil, Balsamic reduction

Potato Skins $16
Cheddar cheese, bacon, sour cream, green onion 

Side of Ranch

Blistered Shishito Peppers  $15
Shishito pepper, lemon aioli, olive oil, Maldon salt

Shrimp Ceviche    $17
Served with fresh chips

Cuneo (wedge) $20
Wedge of butter lettuce, cherry tomato, chopped 

bacon, shaved almonds, crumble Gorgonzola,
Granny’s blue cheese dressing

Roasted Beet $19
Hearty mixed greens, red and yellow beets, fennel, 

red onion, candied walnuts, goat cheese, 
watermelon radish, Green Goddess dressing

Ahi Tuna Salad $22
Seared Ahi Tuna, hearty mixed greens, bell peppers, 
red onion, jalapeno, ginger, avocado, wonton strips, 

blackened sesame asian dressing
Choose ahi style: 

sesame crusted or blackened

Cobb Salad $18
Hearty mix greens, cherry tomatoes, red onion, 
chicken, avocado, hard boiled egg, mushrooms,

gorgonzola, applewood ham, bacon, 
choice of dressing

Caesar Salad $18
Romaine lettuce, shaved parmesan cheese, 

croutons, Caesar dressing

Small House Salad $10
Hearty mixed greens, cherry tomatoes, 

red onion, feta

Dressing Options
Ranch, blue cheese, Caesar, Balsamic, 

Traditional Italian, Blackened Asian, Green Goddess

SMALL BITESSALADS

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

FOLLOW US FOR 
EXCLUSIVE SPECIALS!

20% gratuity added to parties of 8 or more

LUNCH &
DINNER

MONDAY-FRIDAY  4-6pm

ASK YOUR SERVER ABOUT:

HAPPY HOUR!

BREAD BOWLS   $18

Artichoke Dip
Artichoke dip, parmesan cheese, pita chips

Homemade Beef Chili
Homemade beef chili, cheddar cheese, 

green onion

Clam Chowder
Homemade New England clam chowder, served 

with oyster crackers



Pizza Margherita
Crushed tomato, Mozzarella, parmigiana reggiano, 

olive oil, fresh basil

Pizza Marinara (no cheese)
Crushed tomato, roasted garlic, oregano, olive oil, 

fresh basil

Pizza Bianca
Olive oil, Mozzarella, roasted garlic, fresh basil

Pizza Verde
Olive oil, pesto, Mozzarella, fresh basil

Pera (pear)
Olive oil, Mozzarella, fresh sliced pear, Gorgonzola, 

fresh arugula, honey drizzle

Tartufo (truffle)
Crushed tomato, Prosciutto di Parma, Mozzarella, 

arugula, mushroom, truffle oil

Salsiccia (sausage)
Crushed tomato, Mozzarella, ricotta, spicy Italian 

sausage

Mora (blackberry)
Olive oil, Mozzarella, Prosciutto di Parma, oregano, 

ricotta cheese, fresh basil, blackberries
Topped with Mikes Extra Hot Honey & balsamic glaze

Carne (meat)
Crushed tomato, Mozzarella, Soppressata, 

pepperoni, spicy Italian sausage
 

Avventura (adventure)
Crushed tomato, Mozzarella, roasted garlic, spicy 

Italian sausage, pepperoni,  jalapeno, cherry tomato, 
pine nuts

Veggie Feast
Crushed tomato, Mozzarella, parmesan, artichoke, 

red onion, Kalamata olives, mushroom, cherry 
tomatoes, jalapeño, spinach, arugula, pine nuts

BBQ Pizza
BBQ sauce, Mozzarella, red onion, 

Choice of: Chicken or Carnitas

Supreme Pizza
Crushed tomato, Mozzarella, pepperoni, spicy Italian 

sausage, mushroom, bell peppers, red onion, 
Kalamata olives

THE CLASSICS    $22 SPECIALTY PIES    $27

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

FOLLOW US FOR 
EXCLUSIVE SPECIALS!

WOOD-FIRED SANDWICHES

START HERE

CREATE YOUR OWN
FINISH HERE

ADD-ONS
CHEESES
($3 each)
Feta
Goat
Ricotta
Provolone
Vegan Cheese
Gorgonzola
Parmigiana

PROTEIN
($4 each)

Eggs
Bacon

Pepperoni
Anchovies

Spicy Italian Sausage
Salami

Applewood Ham
Prosciutto Diparma

Soppressata
Chicken

Impossible ($8)

FRUITS & VEGGIES
($2 each)

Artichokes
Pineapple

Kalamata Olives
Caramalized Onions

Pickled Onions
Red Onions
Bell Pepper
Mushrooms

Cherry Tomatoes
Roasted Garlic

Spinach
Jalapenos

Arugula
Pepperoncini
Pine Nuts ($3)

Wood-Fired Prime Rib French Dip   $21
Thinly sliced prime rib, mushrooms, caramelized 

onion, Provolone cheese, French roll, au jus

Chicken Club   $19
Wood-Fired chicken breast, Provolone cheese, 

bacon, lettuce, tomato, Ranch, French roll

Italian Sub   $18
Salami, pepperoni, Soppressata, ham, Provolone, 

Kalamata olive, pepperoncini, mushroom, bell 
pepper, jalapeño, pesto, olive oil, French roll

B.L.T.A   $18
Bacon, lettuce, tomato, avocado, mayonnaise, 

toasted French roll

All Sandwiches served with chips
(Add house salad $2) 

Pizza   $12
Cheese or Pepperoni

Hot Dog   $10
All beef frank, bun, served with chips 

(add house salad $2)

Pasta   $10
Choice of: Buttered, Marinara, Kraft Mac n’ Cheese

Wood fired Fruit Tart   $10
Puff pastry, fruit compote, powdered sugar

Add Ice Cream $2

Brownie Sundae   $14
Wood fired brownie, artisan vanilla bean ice 
cream, whipped cream, chocolate drizzle, 

caramel drizzle, strawberry

Ice Cream Sandwich   $10
Chocolate chip cookies, artisan vanilla bean

 ice cream, sprinkles

KIDS MENU

DESSERTS


