Ueocd-Fired Fe

Ba‘(ed in our 600° brick oven. Authentic) hand tossed and delicious

Cheese Steak “Bisteca” 16

gatlic, olive oil, oregano, mushrooms, onions, cheddar, mozzarella and broiled steak

Quattro Stagioni “Morinello” 14

tomato sauce, fresh mozzarella, artichokes, ham, and olives

BBQ/Chicken Fizza “Agrociolci” 15

BBQ sauce, grilled chicken, balsamic onions and cheddar cheese

Margarita “Cilicgino” i

tomato sauce, fresh mozzarella, and basil

Spinach and Prie “SPinaca” 15

gatlic, olive oil, oregano, spinach, mozzarella and brie cheeses

Chicken C aesar “[T nsalada Caesar’ 15

grilled chicken, olive oil, oregano, tomatoes and mozzarella crowned with Caesar salad

uattro Formaggi “(Colombino” 12
28

fresh mozzarella, Parmesan, Gorgonzola and Taleggio cheese

[talian BLT “IBLT” 15

Gatlic, olive oil, oregano and mozzarella cheese topped with pancetta, lettuce and tomato in our parmesan dressing

Pizza Montanara “«Cima Di Mola” 1%

fresh mozzarella, wild mushroom and sausage, topped with dried Ricotta cheese

\/egetariana “Gaeta” i3

sliced tomato, mushroom, red onion, zucchini, bell peppers, and eggplant

Pizza Della Casa “C asaliva” 1%

tomato sauce, fresh mozzarella, sausage, and pepperoni

Fizza Profumo Di Mare “Barese Dolce” 15

tomato sauce, calamari, shrimp, capers, olives, crushed red peppet, red onion, and gatlic

Fizza Dello Chef “«Cuoricino” 15

fresh mozzarella, mushroom, Prosciutto, arugula, and truffle olive oil

TOPPings 2

mushroom, gorgonzola, arugula, sausage, anchovies, pepperoni, spinach, slice tomato, artichokes, ham, olives,

eggplant, ricotta

TOPPings 4

prosciutto or chicken

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk of food borne illness.
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Modern Italian Cuisine




