
ITalian  San dwi ch                                                                                 12
Prosciutto / Soppressata / Pepperoni / Seasonal Greens / 
Tomato / Mozzarella / Balsamic Glaze / Warm Sourdough 
ch i cken  pan i n i                                                                                        11
Grilled Chicken / Fresh Mozzarella / Lettuce / Basil Pesto
Balsamic Glaze  / Sourdough Bread
m eatball   san dwi ch                                                         11                                                                                                                                       
Meatballs / Fresh Mozzarella /Marinara / Sourdough Bread
VEG G I E   PAN I N I                                                                                                                       1 0
Seasonal Greens / Red onions / Grilled Yellow & Zucchini / 
Tomatoes / Balsamic glaze / Vegan Cashew Mozzarella
mac&ch eese 1 6
Elbow Pasta / Creamy Three Cheese Sauce /
Roasted Garlic Bread Crumbs
R i cotta G n o cch i                                   17
Housemade Ricotta Gnocchi / Marinara / Parmesan
Fresh Basil
Wi ld Cau g ht Salm o n                                    26
Grilled Salmon / Vegetable Quinoa Salsa with Avocado / 
Garlic Mojito Sauce 

salads

Small  Plates

g r i lled   ch i cken                                                                                                                                                                                                4
g u lf   sh r i m p                                                                                                                                                                                                                                    6
Mar i nara                                                                                                                     2si

de
s

Sandwiches   &   Mains 

M eatballs 1 0
Marinara / Fresh Basil / Parmesan // Ad d R i cotta (+2)
Su m m er  Power  B owl                                                                                     13
Quinoa / Corn / Grilled Zucchini / Yellow Squash / 
Avocado / Braised Kale / Garbanzo Beans / Lemon Basil 
Vinaigrette 
zu cch i n i    cr isps                                                                                                             9
Smoked Chili Pepper Dipping Sauce
J ust Peachy                                                                                                                11
Local Peaches / Pickled Red Onions / Almonds / House 
made Ricotta / Greens / Drizzled Honey 
o lives 7
House Marinated Mixed Olives / Warm Bread
so u p                                                                                                                                                           8 / 6

*11” PERSONAL PIES ARE NOT ALWAYS ROUND   
*GLUTEN FREE RICE FLOUR CRUST OR HOUSEMADE GLUTEN FREE CAULIFLOWER CRUST 

$5.00

9"  plai n  pi e     
Mozzarella / Tomato sauce     
       

9

pen n e            
Marinara // Basil Pesto // Butter // Olive oil

6

Mac & Ch eese
Elbow Pasta / Creamy Three Cheese Sauce /
Roasted Garlic Bread Crumbs

8

g r i lled  ch eese
Cheddar / Grilled Country Bread

7

M eatballs
(2) Meatballs / Marinara / Crostini

7

Kids  menu fo r ki ds  12 & u n d er

Lunch  Combo $13.95 
Small    Soup / Salad    +    9”    Pie    or    Sandwich

(Shrimp, Soppressata & Special Pizza +$3) 

Marg h er ita                                                                                                                                               13
Fresh mozzarella / Tomato sauce / Fresh basil
[Ask Your server to make it vegan!]

sausag e                                                                                                                                                                            17                                                                                    
Homemade Sausage / Marinara / Garlic /
Fresh Mozzarella / Dried Oregano / Pecorino
Th e  d o u g h-ro n i                                                                                                                                               17
Pepperoni / Ricotta / Fresh Mozzarella /
Red Onion / Tomato Sauce    
sh ro o m                  1 6
Mushrooms / Fontina / Ricotta / Truffle Oil
[Ask Your server to make it vegan!]
SH R I M P  FRA  D iab lo                             1 8
Wild Caught Gulf Shrimp / Spicy Tomato Sauce /
Chopped Capers / Garlic / Parsley / Shredded Mozzarella 
su m m er  vegan                                                                     1 6
Vegan Mozzarella / Corn / Chopped Tomatoes / Red Onion 
Fresh Basil / Tomato Sauce / Drizzled Balsamic Glaze
So ppr essata                                                                     1 8
Soppressata / Tomato Sauce / Fresh Mozzarella / 
Basil Pesto 
th e  roxy                                             17
Calabrese Salame / Chopped Jalapeños / Burrata /
Drizzled Honey  
It's Su n ny                                                                                                                                          17  
Thinly Sliced Lemon, House Smoked Mozzarella / Thyme / 
Homemade Sausage / Fresh Basil / Drizzled Honey
Sh e's   my  ch er ry  pi e                                                                                               1 5
Roasted & Chopped Cherry Tomatoes / Garlic / Fresh Basil
Fresh Mozzarella / Basil Pesto   
Th e   maizy                                       17
Fire Roasted Corn / Chorizo / Fresh Mozzarella / 
Manchego cheese / Fresh Parsley 

wood  fired  pizza
All pizzas are garnished with sea salt.

Basil Pesto / Kalamata Olives / Farm Egg / Cherry Peppers /
Jalapenos / Tomatoes / Corn

Fresh Mozzarella / Manchego cheese / Anchovies / Meatballs / 
Mushrooms / Ricotta 

Prosciutto / Truffle Oil / Goat Cheese / Pepperoni / Burrata /  
Sausage / Vegan Cashew Mozzarella / Chorizo / Soppressata

toppings           

 1.50

2.25

3.0 0

Vegan options

KAle 11/7
Kale / Avocado / Tomatoes / Radishes / 
Raw Almonds / Parmesan / Lemon Basil Vinaigrette 
b eetS                                                                                                                                          11/7
Arcadian Harvest Lettuce / Roasted Beets / Roasted 
Cashews / Goat Cheese / Red Wine Vinaigrette 
Caesar                                                                                                                                  1 0/7
Romaine / Grated parmesan / Garlic croutons /
Light Classic Caesar Dressing
Aru g u la                                                                                                                        11/7                                     
Arugula / Pickled Red Onion / Shaved Manchego Cheese / 
Pistachios / Balsamic Vinaigrette
D o u g h   M IX                                                                      12/8                                     
Arcadian Lettuce / Arugula / Tomatoes / Pickled Red Onions / 
Watermelon / Almonds / Parmesan / Red Wine Vinaigrette


