
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. please advise your server of any food allergies.

SMALL PLATES

BRUNCH

CARBONARA BENEDICT CASSEROLE, biscuit crumbles, bacon bits, 63-degree egg, truffle cream sauce..........$13
BAKED BENEDICT CASSEROLE, biscuit crumbles, bacon bits, prosciutto cotto, tomato hollandaise..........$12
“HUEVOS RANCHEROS,” wood-fired bread, tomato sugo, pepper mix, eggs, parmesan..........$11
B.O.B., brisket, and it’s on a biscuit with housemade jam and a fried egg..........$13
CAP’N CRUNCH WAFFLES, cereal waffles, condensed milk syrup, fruity pebbles crunchies..........$12
BREAKFAST SKILLET HASH, sausage & brisket hash, tomato jam, chimichurri, cheesy garlic crostini, sunny eggs..........$14
CHICKEN AND WAFFLES, fried chicken, habanero maple syrup, cheese sauce, cereal waffles, bacon marmalade..........$15
BREAKFAST TACO PIZZA, chorizo, serrano peppers, potato, tomato, egg, onions, cilantro lime crema..........$14

BURRATA, balsamic cherries, pecans, fried basil, crostini..........$15
CRISPY BRUSSELS, bacon, straciatella, balsamic reduction, citrus..........$12
FRIED MOZZARELLA, tomato sugo, pecorino seasoning..........$10
HOUSE TATER TOTS, white cheddar, potatoes, spicy ketchup..........$6
MOTHER CLUCKER, buttermilk biscuit, fried chicken, bacon marmalade, habanero honey..........$12
POUTINE, cheddar tots, sausage sugo, cheese sauce, bacon bits, fried egg..........$10

MISTA, mixed greens, balsamic dressing, cherry tomatoes, shaved parm..........$8 // $10
CAPRA, mixed greens, balsamic dressing, tomatoes, dried cherries, goat cheese, bacon, pecans..........$9 // $12
CAESAR, romaine, parm, anchovy caesar dressing, garlic croutons..........$8 // $12
CAPRESE, housemade mozzarella, tomatoes, basil puree, balsamic reduction, sea salt..........$12
BUFFALO BLEU CHEESE WEDGE, iceberg, bacon bits, avocado, red onions, tomatoes..........$13

SALADS

Add Chicken  $5  Add Gulf Shrimp  $7       Add Anchovies  $1



DID YOU KNOW that in 2014, we officially started our very own 501(c)(3) non-profit organization, 
CANE ROSSO RESCUE? With the aim of supporting local dog rescue groups, creating a network of foster homes, and 
ultimately finding homes for abandoned or homeless dogs, Cane Rosso Rescue has since helped place HUNDREDS of dogs in 
new homes (really). We would not be able to do this without the generous support of our local communities & volunteers, 
so please alert your server if you’d like to give to Cane Rosso Rescue...or you can even now round up your ticket as a 
donation! Every dollar goes towards the daily care of our rescued dogs and is greatly appreciated. 

MARINARA, san marzanos, garlic, oregano..........$11
MARGHERITA, san marzanos, housemade mozzarella..........$13
REGINA MARGHERITA, san marzanos, imported mozzarella di bufala..........$15
FAMOUS ORIGINAL JAY’S, aged mozzarella, san marzanos, pecorino, oregano..........$14
BIANCA, imported mozzarella di bufala, parmigiano, black pepper..........$15
EMMA, sausage, san marzanos, housemade mozzarella.........$14
ELLA, hot soppressata, san marzanos, housemade mozzarella..........$14
ZOLI, sausage, hot soppressata, san marzanos, housemade mozzarella.........$15
CAPRICCIOSA, prosciutto cotto, mushrooms, san marzanos, artichokes, olives, housemade mozzarella..........$16
PROSCIUTTO E RUCOLA, prosciutto crudo, arugula with lemon dressing, housemade mozzarella, shaved parmigiano, garlic..........$16
LUANA, sausage, hot soppressata, mushrooms, san marzanos, housemade mozzarella..........$16

VERA PIZZA NAPOLETANA

All pizzas are 14” and prepared in the Neapolitan tradition, with a touch of olive oil and just a few leaves of basil. If you like a lot of basil, let us know.
Pizzas cook in less than 90 seconds at 900 degrees.  *add Bacon Marmalade to any pizza for $3*

OLD SCHOOL

NEW SCHOOL

CANE OGs
PAULIE GEE, hot soppressata, caramelized onions, calabrian chiles, san marzanos, housemade mozzarella..........$16
CANE ROSSO, sausage, roasted peppers & onions, san marzanos, housemade mozzarella, parmigiano..........$16
THE BETTY, sausage, housemade mozzarella, ricotta, bolognese, prosciutto crudo..........$16
CHE CAZZO, garlic chili tomatoes, housemade mozzarella, bacon marmalade, pepperoni, candied jalapeños..........$19
OMB, meatballs, sausage, caramelized onions, red chiles, san marzanos, housemade mozzarella..........$16

THE JOAN MARIE, pepperoni, goat cheese, housemade mozzarella, san marzanos, roasted jalapeño pesto..........$16
FUNGHI “P.L.E.,” quadrello di bufala, fire-roasted mushrooms, rosemary, sottocenere black truffle cheese, habanero honey..........$16
FRIDAY NIGHT FRANKIE, pepperoni, candied jalapeños, san marzanos, housemade mozzarella, grated parmesan...........$15
THE SMOKE HOUSE, smoked brisket, housemade mozzarella, cheddar, candied jalapeños, red onion, honey bbq..........$17
VALENTINA, gruyere, housemade mozzarella, smoked brisket, caramelized onions, arugula, hot sauce..........$18

DESSERTS

TIRAMISU, coffee soaked ladyfingers, cocoa, housemade mousse..........$6
DIRT CUP, nutella mousse, pretzels, vanilla ice cream, caramel sauce, crushed oreos..........$10
S’MORES CALZONE, chocolate, marshmallows, caramelized sugar..........$10
THE EDGAR, dessert pizza with vanilla mascarpone, nutella, toasted marshmallows, powdered sugar..........$10  //  $13
LADYBIRD, dessert pizza with vanilla mascarpone, nutella, cookie butter, crushed speculoos cookies, powdered sugar..........$10  // $13
  *make it a Ghettobird by adding toasted marshmallows for $1 more

Problem with your food? Service issue? A human created the problem, and a human can solve it...but only if you tell us! 
Please ask for a manager if you are not satisfied with anything happening in the building while you are here, and we will happily make every effort to fix it. 

Outside of the building, you’re on your own, kid.  You’re a peacock, and you’ve gotta fly.


