Appetizers

Anchovy Stuffed Fried Olives 4 pyc CIl
Escarole Salad, Kishu tangerine, manchego cheese, almonds with citrus rosemary vinaigrette vo $7.5
Kale Salad, celery, pepitas, fresh herbs, thai chili lime dressing $7
Sugar Snap Peas, smoked ricotta, pickled rhubarb, breadcrumbs vo $7
Wood Roasted Cauliflower, currants, serrano aioli, curried vinaigrette vo $9.5
Wild Boar Stuffed Arancini with lemon parmesan sauce $9
Pizza

La Rita - Margherita: tomato, di-stefano mozzarella, oregano, pecorino, basil $13

La Piedra - Tomato, chili flakes, grana padano, basil, red onion, house made sausage $15

Honey Pot - Salami Americano, spigarello, sicilian oregano, sheep’s cheese, fermented aleppo honey $18

Beer Baron - Beer braised leeks, raclette, la quercia pancetta, satina potato $19
Cauli’ Dreamin - Cauliflower, béchamel, green olives, garlic, breadcrumbs, grana padano vo $16
Green Thumb - Greens, tomato, oregano, shaved garlic, calabrian peppers, lemon & fiore sardo vo $14

Dig Dug - Spring peas, new potato, green garlic, cacio de roma, dill & sorrel vo $14

Squashington - Kabocha, rosemary, garlic confit, goosefoot greens, charred shallot, almond ricotta v $15

Kids Pizza - $7

Add to any pizza Ice Cream Drinks
Housemade Sausage $4 Vanilla, Bean Lemonade $3.5

Pancetta $3 Maple with brown sugar pop tart Tropical green tea $3
Arugula $2 Brownbutter Lavender Black Tea $3

Organic Farm Egg $3 Meyer Lemon Buttermilk Bottled flat or Fizzy water $3/ 6

Calabrian Chilies $2 Chocolate Hazelnut Soda

Greens $3 Sesame Caramel Pelligrino $3
Side Of Red Sauce $2 Coconut Passionfruit Sorbet v Limonata, Aranciata
Gluten Free Crust $2 Mexican Hot Chocolate v Orange Pom, Blood Orange
Scoop $5 Kids Scoop $4 Grapefruit

Our pizza dough is naturally leavened with a sourdough starter using only 100% organic flours.
Our ice cream is pasteurized on site and 100% organic.
We use organic Bianco DiNapoli tomatoes.
Our greens our procured from Country Fresh Herbs a local organic farm.



