ANTIPA/TI

FROM THE FIRE

PIZZA

KETTLE
BLACK

JILVERLAKE CA

Panzanella $13
wild arugula, parmesan reggiano, white balsamic vinaigrette

Wild Arugula $11

toasted almonds, pickled Fresno chilies, pecorino con pepe,
lemon vinaigrette

Tri Colore $13
little gem, radicchio, Belgian endive,
red wine honey vinaigrette

Orata Crudo $14

Sea Bream, tangerine vinaigrette,
pink peppercorns, malden salt

Pulpo $15

fregola sarda insalata, ‘nduja, mint, sherry vinegar

Charcuterie $18
soppressata, prosciutto de parma, salume cotto, ribiola,
pecorino romano, taleggio, gorgonzola

Eggplant $10
saba vin cotto, garlic, olive oil,
parmesan, chili flake

Cauliflower $12

bagna cauda, fried capers,
pickled raisins, pine nuts

Polpette $13
organic san marzano tomato sauce,
pecorino romano, grilled bread

Margherita $13

San Marzano, burrata, basil

Polpette $18

meatballs, ‘nduja, leoncini

Pizza de Parma $17
arugula, lemon vinaigrette, proscuitto di parma,
parmesan reggiano

Patata $14

creme fraiche, Yukon potato, broccolini, sunny side up egg

Funghi $16

taleggio, gorgonzola, crimini mushrooms

PA/TA

ENTREE/

DOLCE

Gnocchi $19

braised lamb, sundried tomato, baby zucchini

Garganelli $18

wood fired Bolognese, pecorino romano

Pappardelle $17

maitake mushroom, nasturtium butter

Agnolotti $16

filled with zucchini pesto, lemon zest

Cacio e Pepe $15

cappellini, parmesan brodo, black peppercorn

Sirloin Steak $24

braised Tuscan kale, cannellini beans, gremolata

Branzino $22

riced Yukon potatoes, escarole, lemon caper sauce

Mary’s Half Roasted Chicken $24

wood fired chicken, cauliflower, baby zucchini,
savory lemon onion vinaigrette

Siciliano $10

amaro sponge cake, candied pecans, smoked meringue

Vanilla Panna Cotta $8

macerated stone fruit

Affogato $8

vanilla gelato, espresso

ALL PAYTA/, DQUGH/ AND
BREADS ARE HQU/E-MADE DAIilLY

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may ingcrease

your risk of foodborne illness, especially if you have a medical condition.




