
** Dressing contains raw eggs.Consuming raw eggs may 
increase your risk of foodborne illness.

  

Salads & Starters
Caesar Salad:  romaine hearts, Parmigiano-Reggiano, croutons** $7/$11
Winter Salad: radicchio, parsnip, celery, apple, pickled shallot, white balsamic, hazelnut* $8/$12
Meatballs:   beef and pork meatballs, tomato sauce, basil, pecorino, garlic crostini $13
Prosciutto Plate:  thinly sliced Prosciutto di San Daniele $5
House Ricotta: roasted squash, pear butter, pumpkin seeds $12
Calamari:  oven roasted squid, spicy tomato sauce, oregano, garlic crostini $11
Wood Oven Roasted Vegetable Plate:  a generous plate of three preparations: $15

Potatoes, fried capers, romesco*
Rainbow carrots, carrot top verde
Beets, lemon shallot cream   
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Our pizzas are 12" thin-crust individual pies that serve 1 -2 depending on appetite
Margherita:  tomato sauce, mozzarella, basil $14
Arrabbiata: tomato sauce, calabrian chiles, mozzarella, basil $15
Bocquerones:  marinara, garlic, wild oregano, white anchovies, evoo $15
Mushroom:  mushrooms, mozzarella, fontina, pecorino, leeks, garlic, thyme $18
Handmade:  fresh hand-pulled mozzarella, tomato sauce, garlic, fennel seed, and chile flake $15
Pomodoro Royale:  tomato sauce, basil, evoo, Pecorino Romano $13
Anchovy: tomato sauce, mozzarella, basil, anchovies  $16
New Yorker:  tomato sauce, mozzarella, provolone, oregano $14
Brooklyn:  tomato sauce, mozzarella, Fra'Mani capicollo, pickled jalapeno, honey $17
Fennel Sausage:  tomato sauce, mozzarella, sausage, roasted onions, basil, calabrian chiles $17
Pepper: red pepper conserva, pepper medley, smoked mozzarella, ricotta, chives $16
Soppressata: tomato sauce, mozzarella, spicy Calabrese salami, basil $17
Prosciutto: tomato sauce, mozzarella, basil, Prosciutto di San Daniele $17
Hawaiian: tomato sauce, mozzarella, pancetta, pineapple, onions $17
Bacon: tomato sauce, house smoked bacon, mozzarella, smoked mozzarella $17

add-ons:  parmesan $2; anchovies $3; calabrian chiles $2; arugula $3; olives $3
 Desserts

Affogato: Stumptown cold brew coffee, vanilla ice cream $6
Brown butter pear tart, sweet cream ice cream, cranberry sauce $9
Maple cake, apple compote, apple cider ice cream, maple sugar pecans* $9
Triple chocolate mousse cake, caramel sauce, chocolate bark $9
2006 Felsina, Vin Santo Chianti Classico, Tuscany and biscotti* $12
*contains nuts  

The tables and bar were crafted from old-growth Douglas fir that was once
part of The Big Dipper roller coaster at Jantzen Beach (1923 - 1970)


