
PIZZA 

Tomato, basil, mozzarella   12.5 

Revival pepperoni, tomato sauce, mozzarella, greens, parmesan   17.75 

 

Additional ingredients 

 » Onions, peppers, chiles, garlic  1 

 » Yard egg*, anchovies, pine nuts  2 

 » Olives, mushrooms, fresh tomato  3 

 » Cheeses   4.25 

    » Italian sausage, pepperoni, pancetta, prosciutto,  6.25 
 

Gluten free dough available   8.5 

PASTA 

Spaghetti, black pepper, parmesan, olive oil    15.5 

Bucatini, amatriciana, pancetta, pecorino, parsley   18.75 

Pomodoro sauce, fresh basil, spaghetti, parmesan     12.5 

ENTRÉES  

Braised Berkshire pork collar, cacciatore, mushrooms, sweet peppers,  

     onions, capers    22 

Meatballs, parmesan, tomato reduction, herbs     18.75 

Wood grilled chicken, agrio dolce, pine nuts, pickled grapes    23 

Wild gulf shrimp, heirloom gold rice, spring peas, shellfish broth   18 

DESSERT 

Wood roasted strawberry crostata, cream    9.5 

Chocolate panna cotta, cream   9.5 

 

  

 

 

  

 

  

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SNACKS 

Marinated olives   4.25 

Genoa-style focaccia, rosemary, olive oil    6.25 

   » burrata   12.5 

   » salsa verde  6.25 

Arancini, pine nuts, walnut gremolata   7.25 

Prosciutto, parmigiano reggiano, extra virgin olive oil    12.5 

Lemon ricotta, local peas, garden mint, toast, 

     extra virgin olive oil    8.5 

 

SALADS 

Backyard lettuces, herbs, lemon, extra virgin oil     7.25    

Charred broccoli, escarole, lemon zest, crispy chick peas, red 

onion, roasted lemon vinaigrette   10.5 

 

SMALL PLATES  

Grilled local cabbage, romesco, salsa verde, parmesan    12.5 

Cauliflower, pine nuts, raisins    9.25 

Chicken wings, chiles, lemon verbena, basil    9.25 

Spring vegetable minestrone, fregola, kale,  

     roasted tomatoes, aromatics   9.25 

 

SIDES 

Crispy potatoes, pecorino, herbs    7.25 

Sautéed backyard greens, anchovy, bread crumbs    6.25 

Heirloom polenta, parmigiano reggiano   6.25 

 

 

 

 

 

 

Friday, April 3, 2020 

25 

 

 indicates spicy 

*Please inform your server of any food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

 

COOK-YOUR-OWN PIZZA 

Got that pizza stone in the cupboard? Time to break it out! 

ingredients to make it!  

 

Choice of: 

 » tomato, basil, mozzarella   12.5 

 » Revival pepperoni, tomato sauce, parmesan   17.75 

Instructions:  

    » preheat oven to  

    »  

    » add sauce and toppings as desired 

    » cook for 7-8 minutes or until done 

    » remove from oven and enjoy! 

 

 

 

 

APPS AND ENTREÉS A LA CARTE 

Focaccia, rosemary, olive oil   6.25 

Spring vegetable minestrone, fregola, kale, roasted tomatoes   9.25 

Bucatini, amatriciana, pancetta, pecorino, parsley    18.75 

Braised Berkshire pork collar, cacciatore, mushrooms, sweet peppers, 

    onions, capers    22 

 

TAKE-AND-BAKE LASAGNE 

Choice of: 

 » beef, ricotta, marinara   25 

 » mushroom, ricotta, sauce bianco    25 

Instructions:  

    »  

    » remove plastic top and bake lasagna for 20-25 

      minutes in aluminum round until golden brown on top 

    » remove from oven and enjoy! 

 

---------------------COLTIVARE COOK-AT-HOME----------------------- 

Please note, these items are cold. 
 


