
 ~ Meat & Cheese Plates ~ 

 ~ House-Made Neapolitan Thin-Crust Pizzas ~ 

 ~ Minis ~ 

 ~ Paninis ~ 

 ~ Snacks ~ 

Choose Two Meats and Two Cheeses $8 – Choose Four Meats and Four Cheeses $12

Antipasto includes marinated olives, quince jam, toasted hazelnuts, dried fruits, & toasted cranberry bread.
Please ask your server for chef’s featured meats & cheeses.

Prosciutto Di Parma
18-Month Dry-Aged Ham

Mildly Spicy Coppa
Dry Aged Pork Shoulder

Soppressata
Spicy Calabrian Sausage

Mortadella
Italian Cold-Cut with Pistachios

Salamette
Lightly Spiced Salami

Taleggio
Cow’s Milk, Nutty, Aromatic, Semi-Soft

Gorgonzola Dolce
Cow’s Milk, Creamy, Mild, Semi-Soft

Pecorino Romano
Sheep’s Milk, Sharp, Nutty, Semi-Hard

Fontina
Cow’s Milk, Semi-Hard, Nutty, Aromatic

Bellavitano
Cow’s Milk, Semi-Hard, Fruity & Light

You may add Spicy Giardiniera, Chicken, Mushrooms or Roma Tomatoes to any pizza for $2

Napoli – $12
San Marzano Tomato sauce, Soppres-
sata, Provolone Cheese, & Arugula

Prosciutto – $13
Balsamella Sauce, Prosciutto Di 
Parma, Gorgonzola, HazelNuts, 
and Organic Pear

 Four Cheese – $12
Balsamella Sauce, Fresh Herbs, 
Fontina, Goat, Mozzarella, Parmesan

Margherita – $13
San Marzano Tomato sauce, Fresh 
Mozzarella & Basil

Royale Burgers – $9
Three Black Angus burgers with 
American cheese, Tomato, shaved 
lettuce, and special sauce 

Chicken Sliders – $10
Breaded Chicken Breast, Bacon, 
Lettuce, Tomato, Rooster Mayo

Filet of Beef – $13
Three beef tenderloin sliders with 
chef’s choice of preparations

Pork Sliders – $10
Slow-Roasted Pulled Pork, House-
made Tangy BBQ,Housemade Pickles 
and Potato Chips

All Sandwiches include House-Made Potato Chips

Italian – $10
Coppa, Mortadella, Sicilian 
Olive Mix, Arugula, Tomatoes, Italian 
Dressing on Rustic Italian Loaf

Chicken – $10
Press-Grilled Focaccia with Grilled 
Chicken Breast, Fresh 
Mozzarella Cheese, Tomato, Basil, 
and Lemon Vinaigrette

Portobello – $10
Press-Grilled Portobello Mushroom 
with Oven-Roasted Tomatoes, Goat 
Cheese, and Pesto

Prosciutto – $10
Press-Grilled Cranberry Walnut 
Bread with 18-Month Dry-Aged 
Prosciutto Di Parma, Arugula, 
Quince Jam, and Gorgonzola Cheese

Bacon Popcorn – $5
Savory, Salty, and Sinfully Fulfill-
ing.  Fresh Popcorn with Butter and 
Chunks of Bacon throughout

Assorted Olives – $4
A mix of Serellino, Calamata, Gordal 
and Gaeta olives with Garlic & Herbs

House-Made Potato Chips &
Caramelized Onion Dip – $5

Fresh-Cut Potato Chip perfection 
paired with Caramelized Onion Dip

An 18% Gratuity will be added for parties of 5 or more
Tax Not Included



 ~ Drinks ~ 
~ White ~

Sparkling	 gls	 btl
Segura Viudas Brut Reserva, Spain		  split 7
Gionelli Prosecco	 7	 28
Seven Daughters Moscato	 8	 32
Domaine Chandon Classic Brut, CA	 10	 40

Pinot Grigio
Bohemian Highway	 7	 28
Concannon, Ca		  22

Riesling
Chateau Ste Michelle	 6	 24	
Starling Castle, Germany	 7	 28

Chardonnay
J. Lohr	 8	 32
KJ Vintners Reserve, Ca	 9	 36

Sauvignon Blanc
Murphy Goode North Coast, Ca	 7	 28

Interesting Whites
Menage a Trois	 8	 32

~ Red ~

Pinot Noir	 gls	 btl
Le Grand, France	 7	 28
Murphy Goode	 9	 36

Merlot
14 Hands	 8	 32

Cabernet
Louis Martini, Sonoma, Ca	 8	 32

Malbec
Alamos	 8	 32

Shiraz
Red Diamond	 7	 28

Zinfandel
Zen of Zin	 8	 32

Interesting Reds
Menage a Trois Blend, Ca	 7	 28
Sion Creek from Golan (Kosher)	 7	 28

~ House Wines~

Blonde Bombshell	 6	 24
If you like a moderately sweet and crisp white 
wine this is the wine for you.  A blend of white 
varietals leaves you thirsty for more!

Big Red Monster	 6	 24
Don’t let the name scare you. This red blend is 
stellar!  Juicy dark fruit and mild tannins create 
a wine that is anything but scary.

~ Beer ~
Budweiser		  4
Bud Light		  4
Miller Lite		  4
Michelob Golden Light		  4
Amstel Light		  5
Blue Moon		  5
Corona		  5
Heineken		  5
Leinenkugel’s Honey Weiss		  5
Newcastle Brown Ale		  5
Samuel Adams (Seasonal)		  5
Session Lager		  5
Shinerbock		  5
Stella Artois		  5
St. Pauli Girl N/A		  5
Summit Extra Pale Ale		  5
Anchor (Porter)		  6
Cutthroat (Porter)		  6
Goose Island “Matilda” 650ml		  15

	

~ Martinis ~
 ($10 each)

Jaws
Blueberry Vodka, St. Germaine Elderflower 
Liqueur, Raspberry Puree

Cast Away
Mango Vodka, Peach Schnapps, Mango Puree

Hidden Dragon
Vodka, Lychee Liqueur, Champagne, 
Splash of Ruby Red Grapefruit Juice

Twilight
Citrus Vodka, Cointreau, Pomegranate Juice, 
Champagne

Summer Lovin’
Key Lime liqueur, Apple Schnapps, Butterscotch 
Schnapps, Lemonade

Little Miss Sunshine
Pear Vodka, White Cranberry Juice, Champagne, 
Fresh Lime

Wonkatini
Vanilla Vodka, Godiva Dark Liqueur, White Creme 
de Menthe, Chocolate Swirl

The Oscar
Gin, St. Germain Elderflower Liqueur, Fresh Lime

~ Cocktails ~
($9 each)

Southern Belle 
Jeremiah Weed Sweet Tea Vodka, Citronage, 
Lemonade, Fresh Lemon

An American in Paris 
Champagne, Chambord, Cherry Juice

Easy Rider
Pineapple-Infused Tequila, Sour, Fresh Lime 

Double-O Seven
Bacardi O, Orange Juice, Sprite, Orange Garnish

Something About Mary
House-Infused Vodka, Bloody Mary Mix, Olive, 
Onion, Pickle, Lime

Grapefruit Mojito
Citrus Vodka, Grapefruit Juice, Lime, Mint

~ Soft Drinks & Juices~
($3 each)

Coke, Diet Coke, Sprite, Ginger Ale, Lemonade, 
Cranberry, Orange Juice, Pineapple Juice

Red Bull – $4

~ Hot Beverages~
Coffee	 3
Tea	 3
Espresso	 3
Cappuccino	 4
Latte	 4
Double Espresso	 5

~ Desserts ~
($6 each)

Cheesecake

Red Velvet Cake

Cookie in a Skillet	
Freshly baked chocolate chip cookie in a cast-
iron skillet hot out of the oven and topped with 
a generous scoop of decadent vanilla ice cream

Ice Cream	
Chocolate and Vanilla Ice Cream


