Locally sourced • Organically grown
Humanely raised • Thoughtfully prepared
•

•

•

Antipasti
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Mary’s Free Range Chicken Wings

Tossed with a medium-spicy sauce. Served with a creamy gorgonzola dip. 11

Garlic Bread

Francese topped with fresh garlic and mozzarella. 4

Artisan Antipasti Platter

Assortment of cured meats and cheeses. 18 Meat/Cheese only. 12

Olives al Forno. 6
Caesar Salad

Romaine tossed with garlic-anchovy dressing, croutons, parmigiano reggiano. 9

Local Greens Salad

Mixed greens, tomato, grated carrot, balsamic vinaigrette. 8

Brussels Sprouts Salad

Arugula, roasted brussels sprouts, frisée, local beans, roasted pumpkin seeds, pancetta, sherry shallot vinaigrette. 12

+Add Grilled Mary’s Chicken Breast or Wild Prawns to any salad. 7
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Pizza
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Margherita

Fresh mozzarella, basil. 13 / 22

Avanti

Prosciutto di Parma topped with parmagiano reggiano and arugula tossed in a sherry shallot vinaigrette. 17 / 26

Sausage Etc.

Housemade pork sausage, Calabrian hot peppers, red onion, fresh ricotta. 17 / 26

Easy Veggie

Spinach, mushrooms, caramelized onion. 16/ 24

King Gorg

Gorgonzola, caramelized onion, and toasted pine nuts over a garlic-infused olive oil base. 15 / 23

Stinger

Wild nettles, walnuts, and pecorino over a cream base. 15 / 23

Calzone

Housemade pork sausage, spinach, ricotta and mozzarella served with marinara on the side. 15

Extra Toppings

Pepperoni / Salametto Picante / Coppa / Housemade Pork Sausage / Prosciutto di Parma / Anchovies / Grilled Chicken Breast
Fresh Mozzarella / Manchego / Ricotta / Chévre / Gorgonzola / Pecorino / Parmigiano Reggiano / Daiya *Vegan* Mozzarella
Greek Olives / Red or Caramelized Onion / Pesto / Garlic / Mushroom / Spinach / Calabrian Hot Pepper / Wild Nettle / Arugula / Jalapeño
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Main
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Lamb Burger

Niman Ranch lamb. ground and spiced daily; topped with melted manchego, sautéed mushrooms and caramalized onion.
Served with your choice of oven fries or house salad. 14

Chicken Fusilli

Fusilli tossed with Mary’s chicken breast, tomato, spinach, pancetta, oregano and garlic-infused olive oil. 17

Fettucine Pesto

Fettucine tossed with sautéed kale, chard, cabbage, red onions, mushrooms and our housemade pesto. 16

Meatballs

Fettucine topped with housemade Niman Ranch pork meatballs and marinara. 18

Shrimp Scampi

Penne tossed with wild white prawns, leeks, and a white wine garlic and butter cream sauce. 18

18% gratuity will be added to parties of 6 or more

Ask about our daily lasagna made with fresh, housemade pasta
and served with a side salad!!
**Gluten free pizza crust available in small size

