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chef
Roljert Holt

eqggs & breakfast

wood oven baked eggs all’ arrabbiata
stone grouna’ po/enta & spicy stew 0][ peppers $] 1

frittata
kappy ljoy ][arm s summer squask, red onion,

grana paa’ano & sun go/a’ ckerry tomatoes $] 1

poaclzea’ eggs
crushed san marzano tomatoes, yukon go/a’ potatoes

crispy pancetta and calabrian chili $12

][renclz toast
challah with nectarines, blueberries

& sweet ricotta $12

bomboloni ( italian a’ouglmuts)
hot ][ua’ge & caramel $Q

insalate & antipasti
seasonal clzopped sa/aa’ with corn, érocco/i,

snap peas, ][ontina, crispy pancelta, radicchio, iceéerg
lettuce, hardboiled egg & red wine vinaigrette $11

house arugu/a salad with pine nuts
& white balsami ¢ vinaigrette $8

][ritto misto 0][ snap peas, summer squask, ][enne/,

lemon & spicy aioli $10

lzappy Loy ][arms heirloom tomato soup
corn salsa & basil $8

sides

wood oven roasted yuleon potatoes with crushed

san marzano tomatoes & onion $5

dwe”ey ][arms Lraised romano Leans

with tomato, chile & gar/ic 85

two eggs $ 5

Marzano
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brunch
Summer, 2OOQ

breakfast pizzas

pancetta with mozzarella, roasted onions,

calabrian chile & an egg $13

pepperoni & mushroom
with tomato sauce, gar/ic, mozzeare//a,

grana padano & an egg $14

tricolore with salad 0][ radicchio, ][risee, arugu/a,

lemon ~ ancltovy vinaigrette & an egg $13

meatball sandwich with san marzano tomato sauce,

mozzarella, fontina & arugula $12

classic pizzas
marinara with tomato, gar/ic,
evo & dried oregano $11
marglzerlzita with tomato, mozzarella, basil $13

quatro ][ormaggi with mozzare//a,

fontina, pecorino, grana padano, crimini mushrooms,

truffle oil & sage $14

spicy house sausage with aged provolone, tomato

mozzarella & braised dandelion greens $14

add to any pizza:
wild arugula $3, an egg $2

straus organic sof't serve

clzoco/ate, vanilla or swirl $5

add fudge $2, caramel $2,
pine nuts $3, toasted almonds $2
balsamic reduction & sea salt $3, romemary honey $2



