
PIZZERIA NAPOLETANA PIZZERIA NAPOLETANA

ANTIPASTI

Fire Roasted Pistachio Mortadella  7
olive oil / grape tomato / basil / red onions

Mixed Green Salad  6
parsley / red onions / lemon juice / olive oil

Prosciutto di Parma  7

Arugula Salad  9
gorgonzola cheese / figs / bacon /  
mustard vinaigrette 

Marinated Schiacciata Olives  5
red pepper flakes / oregano 

Octopus Salad  14
fingerling potatoes / red onions / 
celery / capers / chili oil

Marinated Beet Salad  9
soft-boiled egg / ricotta salata / 
white anchovy / gaeta olives / herbs

Meatballs Napoletane  9
tomato / pecorino / parsley

LUNCH PRIX FIXE  $11 
Monday through Friday 11 am - 4pm 

Soup of the Day or Mixed Green Salad
and one of the following pizzas:
marinara / margherita / brussels sprouts  / 
soppressata picante 

BRUNCH $11
Saturdays & Sundays 11am - 4pm

CHOICE OF:
Orange juice or bloody mary mix
(add prosecco or vodka for $3 
on the first round)

Pizza al’ Uovo
fior di latte / fried farm eggs / pancetta / 
basil / parmiggiano / chili oil

Patate e Uova
oven roasted potatoes / 3 fried eggs / 
bacon / scalliions

SIDES  $3
Fire Roasted Double Smoked Bacon Slab

Emily’s Pork Sausage

Fire Roasted Potatoes

COCKTAILS  10
Thunderball 
michter’s rye / ginger syrup / fentiman’s 
ginger beer 
Man O’ War 
maker’s mark / fresh mint / simple syrup

Love Bomb 
gin / strawberries / prosecco 
Pear Pressure 
stoli citrus / mathilde liqeur / pear puree

20% GRATUITY ADDED TO PARTIES 
OF SIX OR LARGER.

GIFT CERTIFICATES AVAILABLE

ASK ABOUT OUR DAILY SPECIALS 

THE PERFECT PIZZA WINE

Gragnano, Cantine Federiciane,
Naples, Italy
30% predirosso 30% sciascinoso 40% aglianico 
/light to medium  / plum red / semi-sparkling-
Glass 9, Bottle 32

PIZZE
Marinara  9
tomato / oregano / olive oil / garlic

Margherita  12
tomato / fior di latte / basil

Margherita DOC  14
tomato / mozzarella di bufala / basil

Pugliese  16
stracciatella / broccolini / 
sausage / garlic / red pepper flakes

Soppressata Piccante  14
tomato / fior di latte  / 
red pepper flakes / garlic

Stracciatella  16
olive oil / raw basil / sea salt 

Prosciutto di Parma  15
fior di latte / olive oil / oregano / 
pecorino

Mozzarella di Bufala +3

Prosciutto di Parma +3

SEASONAL PIZZE
Cremini  16
fior di latte / spicy sausage / garlic / 
thyme / pecorino / gaeta olives

Brussels Sprouts  14
fior di latte / garlic / pecorino / 
smoked pancetta

DOLCI
Tiramisu  8 
Dessert Special  7

TAP BEER
Pint  7 / Sampler of Three  9

BOTTLED BEER
Peroni, Italy  7 
pale lager / light barley malt / smooth

Stella Artois, Belgium  7 
blonde lager / yeast and citrus / light, grassy 
hops

Victory Golden Monkey, PA  8 
belgian-style tripel / banana and clove / slightly 
sweet

Duvel, Belgium  8 
strong golden ale / fruit and spice / 
creamy hops

CANNED BEER
Butternut’s Pork Slap NY  5 
pale ale / big malt / amber color

Blues Dale’s CO  6 
pale ale / medium hops / amber color

WHITES BY THE GLASS
Pinot Grigio, “Velante”, Bertani, ’08, Veneto  7 / 26
100% pinot grigio / floral notes with pear and apple /
 light / crisp
Verdicchio di Castelli de Jesi, ’08, Marche  8 / 30 
80% verdicchio 20% malvassia and trebbiano / citrus and 
honeysuckle / light to medium / fresh and mineraly 
Vermentino di Casamatta, ’08, Tuscany 8 / 30 
90% vermentino 10% moscato bianco / ripe grapefruit /
 medium / bright and clean 

SCOTCH
Dalwhinnie 15 yr 
Single Highland Malt  15
Johnnie Walker Red 8
Johnnie Walker Black  9
Johnnie Walker Green  14
Dewar’s 12 yr.  11
Cutty Sark 11
Talisker 10 yr.  12
Macallan 12 yr.  12
Dalmore 12yr 10
Balvenie 12yr. 
Double Wood  12
Balvenie 15 yr. 
Single Barrel  15 
Glenlivet 12 yr.  13
Glennfiddich 12 yr.  14
Lagavulin 16 yr.  15
Laphroaig 10 yr. 12
Laphroaig 18 yr.  18

BOURBON
Michter’s  10
Maker’s Mark  9
Knob Creek  9
Blanton’s  10
Woodford Reserve  10
Booker’s  12
Gentleman Jack  9

RYE
Michter’s Straight 10

AMARI
Nonino  8
Cynar  8
Fernet Branca  8
Ramazzotti  8

GRAPPA
Nonino  10 
Grappolo  15
Poize Prisionniere 10
Alexander  9
Prima Uva 9

DESSERT WINES
Passito Pantelleria  11 
Appiane Moscato 9

BRANDY
Hennesy VS  9
Remy Martin VSOP 10

CORDIALS
Limoncello 8
Sambuca 8
Amaretto Di Sarono 8
Bailey’s Irish Cream 8
Frangelico 8
Chambord 8
Cointreau 8
Strega 8 
St. Germain 9
Lillet 8  
Frangelico 8
Punt e Mes 8
Chartreuse Green 9

ASK YOUR SERVER ABOUT  DAILY WINE SPECIALS  BY THE  GLASS 
AND BY THE BOTTLE wine key : composition / nose / body / finish 

RESERVE WHITES 
Greco di Tufo, San Gregorio, ’08 Campania  48
85% greco 15% coda di volpe bianco  / pineapple and pear / 
soft to medium / mineraly 

Fiano di Avellino, “Radici,” ’07, Campania  55
100% fiano /  floral bergamot and  herbal apple / medium / 
clean fresh and well rounded . 

RESERVE REDS
Tenuta de Trinoro, “Le Cupole,” ’06, Tuscany  48
47% cabernet franc  30% cabernet sauvignon 13.5% merlot  
9.5%petit verdo /  ripe cherries / light to medium / oaky and fruity
Brunello di Montalcino, Il Colle, ’03, Tuscany  60
100% sangiovese / dry with red fruits / full / 
 long , dry and leathery
La Spinetta, “Le Pin,” Rosso, ’06, Piedmont  60
65% nebbiolo 35% barbera / dark plums  / medium to full / 
smokey and spicy
Barolo, Mauro Molino, ’05, Piedmont  65
100% nebbiolo / juicy red berry / full /  silky , a bit dry , complex 
SPARKLING 
Prosecco Brut, Le Coulture, ‘NV, Veneto 8 / 30
100% prosecco  /  citrus and apple notes / light / crisp and clean 

ROSE 
Il Mimo, ‘09, Piedmont 8 / 34
100% nebbiolo /  fresh strawberries / light to medium / 
fresh and slightly dry 

REDS BY THE GLASS
Montepulciano , Il Conte ‘08, Abruzzo 7 / 26
100% montepulciano / black cherry and  fresh berries / light /
soft tannins & velvety 

Nero d’Avola, Ala Nera, ’08, Sicily  8 / 30
80% nero d’avola 20% frapatto / sun-baked  fruits / light to medium /
 clean not too dry 
Nebbiolo, Rainaldo, ’08, Lombardy  9 / 34
100% nebbiolo  / big cherries and herbs / medium / soft 
and subtle 
Rosso Piceno, Boccadigabbia, ’07, Marche 10 / 38
50% sangiovese 50% montepulciano / red berries and vanilla / medium 
to medium-heavy / lush and lingering 
Aglianico, “Rubrato,” Feudi San Gregorio,’07, Campania 10/38
100 % aglianico / rich aromas of red berries / full / soft but 
complex and robust 


