
**TAKEOUT SPECIALS**

SAUCES & THINGS

4HR HOUR BOLOGNESE (soy) | 32oz | $12

WHITE WINE GARLIC (nuts) | 32oz | $12

HOT SAUCE  | 5oz | $6

BUTTER  | 8oz | $6

FIRE HONEY | 5oz | $6

SCRATCH HOUSE CHEESES
*ask about our current availability*

 

STARTERS

HOUSE BREAD (gluten) | 5 for $20

FOCACCIA ROSSA (gluten) | 5 for $20 
*requires 24hr notice*

CAESAR (gfo, soy)  | 5 for $40

FOR THE FAMILY | $60

LASAGNA  BOLOGNESE (gluten, nuts, and soy) 
*requires 24hr notice*

CAST IRON MAC & CHEESE (gfo, nuts, & soy) 
(Can be sold fully cooked or as a kit to be cooked later)

3 COURSE MEAL | $35

1 Caesar Salad (gfo)

2 Your choice of: 
Truffle Dill Agnolotti (gluten and soy)
Market Bowl (gfo)

3 Your choice of: 
Almond Olive Oil Cake (gluten, nuts, and soy)
Strawberry Cheesecake (nuts)

PIZZA | 4 for $55

STARTERS

HOUSE BREAD (cg & soy) | $5
w/butter or California balsamic & olive oil

FOCACCIA ROSSA (cg & soy) | $5
Crushed tomatoes, basil, oregano, and garlic butter

HOT SHROOMS (cg, nuts) | $11
Nashville style breaded oyster mushrooms, pickles, house
hot sauce, and bread 

PESTO POTATOES  (nuts) | $11
Seared fingerlings, preserved lemon gremolata, and pistachio pesto

SCRATCH HOUSE CHEESE PLATE (gfo, nuts) | $11
Herbed crackers, fennel mustard, and pickles

CAESAR (gfo, soy)  | $9
Romaine, croutons, and parmesan

HANDMADE PASTA | $19

GNOCCHI BOLOGNESE (cg and soy)  
Four hour mushroom and lentil bolognese, wild mushrooms,
and parmesan

TRUFFLE DILL AGNOLOTTI (CG + NUTS + SOY)
Truffle dill ricotta, brown butter, mixed mushrooms, and pine nuts

ENTREES | $16

MARKET BOWL (gfo & nuts)
Braised split pea tempeh, baby kale, farro, cherry tomatoes, 
kohlrabi, zhoug, and preserved lemon yogurt 

CAST IRON MAC & CHEESE (gfo,nuts & soy)
Smoked cheddar, ricotta, gouda, parmesan, and bread crumbs

PIZZA | $16
All pizzas come on our organic wheat crust .  GF available
on  our Socca crust

KILLER QUEEN (nuts)
Crushed tomatoes, mozzarella, parmesan, garlic , oregano, basil, 
and ghost pepper salt

BREAD FANG (nuts)
Crushed tomatoes, mozzarella, mushrooms, red onions, spinach, 
shaved fennel, dried olives, and calabrian chiles

FOUR HORSEMEN (nuts and soy)
Gouda, mozzarella, ricotta, parmesan, crushed tomatoes, pesto, 
and oregano

THUNDER KISS ‘65 (nuts and soy)
White wine garlic cream, mozzarella, ricotta, spinach, pistachios, 
and preserved lemon vinegar

CHEESUS BUILT MY HOTROD (nuts and soy)
Mozzarella, parmesan, ricotta, rosemary, garlic , mushrooms, and 
shaved fennel

BLACK WIDOW (soy)
Black garlic , smoked dates, ricotta, red onion, and calabrian chiles

CRUST DUNX | $3

GARLIC BUTTER (soy)

CRUSHED TOMATOES

SWEETS  | $9

STRAWBERRY BASIL CHEESECAKE (nuts)
NY style cheesecake and strawberry compote and fresh basil

ALMOND OLIVE OIL CAKE  (cg and nuts)
Chocolate almond bark, vanilla cream, and frangelico beurre blanc

ALL DAY TAKE AWAY
12:00PM - 9:00PM DAILY  //  *CLOSED ON TUESDAY

THESE ARE SPECIAL HOURS WHILE WE DEAL WITH THE COVID-19 SITUATION.

THANK YOU FOR THE SUPPORT!!

EVERYTHING IS 100% VEGAN
Executive Chef:  Roy Elam  |   Sous Chef:  Tony Howe

PLEASE CONSULT YOUR SERVER ABOUT ANY ALLERGIES

We advise against substitutions and modifications as each dish is created to be as delicious as possible


