
Antipasti
Oysters*
fresh horseradish, rotating mignonette, lemon

Chicken Liver Mousse
rotating mostarda, rosemary focaccia

Seafood Conserva
tinned seafood, black olive butter, piada
sambal pepper relish, lemon

Bread & Butter
focaccia, black olive butter

Charcuterie
Elevation coppa, fennel pollen salami, country ham 
house pickles
+ focaccia $5

Ricotta Salad
ricotta, blistered snow peas, rhubarb, mint
marcona almonds, strawberry vin

Chopped Salad
favas, olives, cherries, buttermilk vin

Daisy
tomato sauce, mozzarella, basil

Mariner (No Cheese)
crushed tomato, garlic, oregano 
+ sardines $6

Market 
arugula almond pesto, chevre, red onion
roasted red pepper, lemon

Mushrooms
garlic, pickled red onion, gorgonzola, frisée
+ Elevation country ham $6

White
mozzarella, castelvetrano olives, lemon, basil

Cart-Driver
sausage, kale, mozzarella, chili flake

Clam 
littleneck clam, pancetta, roasted garlic, panna

Peppers 
tomato sauce, pepperoni, garlic, mozzarella 
calabrian chili

Pizza

Be-Hive Vegan Sausage or Pepperoni
Vegan Mozz & Nutritional Yeast
Gluten Free Sourdough Crust

we are not a gluten free restaurant and cannot guarantee
cross contamination will never occur

Sweet

+ $5

$18

$19

$20

$MP

$20

Basque Cheesecake
Chocolate Budino
*These items may be served raw or undercooked based on your specifications or contain raw or 
undercooked ingredients. Consuming raw or undercooked seafood or shellfish may increase your 
risk of foodborne illness, especially if you have certain medical conditions. 
***Please let us know of any allergy you may have. 
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Aperol     | aperol, prosecco    
Campari     | campari, blood orange soda, prosecco
Cappelletti     | cappelletti aperitivo, soda, prosecco, lemon
Cardamaro    | cardamaro, soda, prosecco, lemon
Cello     | orange cello, prosecco
Rotating     | something tasty, prosecco

Red  | vallevo, montepulciano 
Red  | pavette, pinot noir
Red  |  ercole, barbera del monferrato (1 liter)
White | painted wolf, chenin blanc
White | bio, viognier & traminer
Rosé  | quadrum, tempranillo & garnacha (1 liter)
Chilled Red  | sfera rosso, red blend (1 liter)
Sparkling Red | cleto chiarli centenario, lambrusco
Sparkling White | prosecco on tap (1 liter)

Rotating Draft    | on tap
Outer Range Brewing  | rotating IPA
Genesee    | lager16oz
Ratio King of Carrot Flowers | carrot elderflower saison
Toppling Goliath Pseudo Sue | hazy pale ale 16oz
Prairie Vape Tricks    | sour ale
Lady Justice Sandra Day IPA  | american IPA
TRVE Tunnel of Trees  | IPA 16oz
Wiseacre Tiny Bomb  | american pilsner
TRVE Siren    | saison 16oz 
Aval      | rose cider, gluten free
Stiegl      | radler 16oz 

Faux-groni    | giffard NA aperitif, soda, lemon
Shrub + Soda | cucumber mint shrub
Stappi    | bitter soda
Mexican Coke 
A’ Siciliana Blood Orange Soda  

ASK ABOUT MERCH!

Spritz

Cocktails

Wine

Beer
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+ a shot of campari, gin, vodka or tequila +$4

14
14
14
14
14
14
12

10|38
10|38
11|44
11|42
13|48
11|44
14|56
12|44
11|44

5|8|15
10

5
5

10
7
8

10
6

10
7
8

7
6
6
5
4

Negroni      | gin, campari, cocchi di torino
Old Fashioned     | rye, demerara, angostura, aromatic bitters
Messed Up Negroni | negroni, prosecco
Honey Bee Collins     | infused vodka, honey, lemon, soda
Mezcal Marg     | mezcal, luna amaro, combier, lime
Pepper Boy    | spicy tequila, salers, grapefruit, cucumber
Fernet & Coke     | fernet branca, mexican coke

100% of Sales Donated to Dining Out for Life 
It’s Giving Gimlet     | vodka, genepy, basil, lime 14

+


