Soup/Salads

Cheesy Cauliflower Soup v 10

Garlic Croutons

Romaine and Kale Caesar vv 13

Caesar Dressing, Almond Feta, Croutons, Lemon
Chopped Salad vv/GF 13

Tomatoes, Pepperoncini, Olives, Cucumber,
Almond Ricotta, Chickpeas, Red Onion

Sides/Apps

Ranch Dressing VV/GF 4

Vegetable of the Day v Market

Fried Artichokes VVv/GF 14

Black Garlic-Truffle Mayo

Brussels Sprouts vV/GF 13

Mushroom Bacon, Mustard-Lemon Vinaigrette

Mushroom Walnut ‘Meatballs’ vv/Gr 11
Tomato Sauce, Almond Ricotta

Truffled Potato Gnocchi vv 17
Cashew Cream Sauce, Maitake Mushrooms

Pizza

Plant Based

#1 Buffalo Cauliflower vv 23

Cashew Bleu Cheese Sauce, Cashew Mozzarella,
Spicy Sauce, Arugula, Mushroom Bacon

#2 Margherita vv 19.50

Tomato Sauce, Basil, Cashew Mozzarella

#3 Supreme Vvv 23

Tomato Sauce, Plant Based Pepperoni,
Sunflower-Fennel Sausage, Onion, Mushroom,
Bell Peppers, Cashew Mozzarella

#5 Truffled Mushroom vv 24.50

Roasted Mixed Mushrooms, Truffled
Cashew-Black Garlic Cream, Cashew
Mozzarella, Kale, Lemon

#7 Pesto and Tomato vv 22

Arugula-Basil Pesto, Confit Tomato Puree,
Cashew Mozzarella, Lemon, Arugula

#8 The Macho vv 22

Mushroom Bacon, Coconut Bacon,

Plant Based Pepperoni, Sunflower-Fennel
Sausage, Vegan Fat

#9 Spicy Peppers Vv 22

Shishito Peppers, Calabrian Chilies, Red Bell
Peppers, Fermented Jalapeios, Cashew Black
Garlic Cream, Cashew Mozzarella

#11 Hot Honey VEG 22

Seitan Italian Sausage, Drizzled Hot Honey,
Tomato Sauce, Cashew Mozzarella
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Entrees

Mushroom Walnut ‘Meatballs’ vv 17/27
Spaghetti alla Chitarra, Mushroom Ragu

Lamb Shank Bolognese 19/30

Tagliatelle Pasta, Red Wine- Mushroom Tomato
Sauce, Pecorino

Pasta Genovese VEG/GF/VO 17/27

Pine Nut Pesto, Sun-Dried Tomatoes, Smoked
Scamorza Cheese, Rigatoni

Balanzoni Verde 17/27

Stuffed with Mortadella and Ricotta. Browned
Butter, Sage, Pecorino

Fusilli Pasta vv 17/27

Sunflower Sausage, Tomato Confit, Sun-Dried
Tomatoes, Cashew Mozzarella, Garlic, Olive Oil

e Ask about Gluten Free Pasta Options

VV Vegan GF Gluten Free VEG Vegetarian

Gluten Free Crust is Available Upon Request

Add 4.00

Pizza
Meat/Dairy

#20 Med 24

Prosciutto, Goat Cheese, Cashew Cream, Dates,
Mozzarella, Pomegranate Molasses, Mushroom
Bacon, Arugula

#22 Margherita Vvec 20

Tomato Sauce, Basil, Buffalo Mozzarella
#26 Supreme 24

Tomato Sauce, Pepperoni, Sausage, Onion,
Mushrooms, Bell Pepper, Mozzarella

#28 Three Cheese VEG 22

Tomato Sauce, Buffalo Mozzarella, Taleggio,
Pecorino Romano

#30 Burrata VEG 23

Confit Tomatoes, Oregano, Basil, Burrata
#32 Diavola 24

Crushed Tomatoes, Salame Piccante, Hot
Pepper Qil, Mozzarella, Grated Pecorino
Romano, Arugula

#34 Sicilian 24

Nduja Sausage, Fior di Latte Cheese,
Calabrian Chilies, Tomato Sauce, Basil

Make Your own 24.00
Cashew Cream or Tomato Sauce
Cashew Mozzarella or Dairy Mozzarella
Choose 3 Toppings
Extra Toppings $1.75 each
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Make Your Own 24

Cashew Cream, Tomato Sauce or Pesto
Cashew Mozzarella, Almond Ricotta or Dairy Cheese

Roasted Bell Peppers
Artichokes

Black Kalamata Olives
Onions

Pepperoncini

Green Peppers
Mushroom Walnut Meatball
Shishito Peppers
Calabrian Chilies
Mushroom
Fermented Jalapefios
Pineapple

Capers

Meat

Salame Piccante
Nduja Sausage
Pepperoni
Sausage
Prosciutto

Choose 3 Toppings
Extra Toppings $1.75 each

Confit Tomatoes
Extra Cheese

Kale

Arugula

Mushroom Bacon
Plant Based Pepperoni
Buffalo Cauliflower
Plant Based Sausage
Seitan

Spinach

Hot Honey
Sun-dried Tomatoes

Anchovies




