
 

 

 

 

 

 

 

 

 

 

 

 

  

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Soup & Salads  

____________________________ 
Italian greens & bean soup 

In bone broth topped with melted pepperjack 
cheese I $8 

 

Antipasto 

Chopped romaine topped with sliced red onion, 
tomatoes, olives, cherry peppers, provolone 

cheese, prosciutto, & salami, finished with Greek 
feta vinaigrette I $13 

 

Caesar salad 

Chopped romaine tossed with house made 
Caesar dressing, croutons & finished with Asiago 

cheese I $10 
Add Chicken I +$7 

 

Tomato & cucumber  

Fresh tomatoes, onions, cucumbers & 2 kids goat 
farm fresh mozzarella over a bed of mixed 

greens tossed with balsamic vinaigrette and 
finished with balsamic glaze I $12  

 

 

 

 

 

 

 

 

 

Calzones 
______________________________ 

Cheese 

Ricotta, mozzarella, side of house made pizza 
sauce I $11  

 

Pepperoni 

Ricotta, mozzarella, pepperoni, side of house made 
pizza sauce I $12 

 
Crispy buffalo Chicken 

Crispy chicken tossed in Buffalo sauce, Ricotta, 
mozzarella, side of house made blue cheese I $13 

 

Subs  
____________________________ 

Chicken parmesan 

Chicken tenders, tomato basil sauce, 
 Mozzarella I $13 

 

Meatball 

Meatballs, tomato basil, mozzarella I $12 
 

 

Appetizers 

________________________________ 
Fire Roasted Chicken wings 

With your choice of our house barbeque or buffalo I $14 
 

Meatballs 

Four meatballs roasted in our house tomato sauce 
topped with Asiago cheese I $10 

 
Garlic Cheese bread  

Served with our house tomato sauce I $8 
 

Baked artichokes 

With garlic butter & herb breadcrumbs I $11 
 

Baked garlic shrimp 

Served in a scampi sauce with croustini’s I $14 
 

Stuffed mushrooms 

With sausage, meatball & ricotta topped with house 
tomato sauce & mozzarella cheese I $8 

 

Buffalo Chicken Dip 

Served with mini Naan dippers I $12 

 
 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   

12 – inch specialty pizzas 

___________________________________________________________ 

Gluten free pizza + $5 

 
Traditional 

House made pizza sauce,  
mozzarella I $10 

 
Utica green 

Garlic oil, hot cherry peppers, prosciutto, garlic 
greens, mozzarella I $13 

 

Margherita 

House made pizza sauce, sliced tomatoes, fresh 
local mozzarella, basil I $12 

 

Smokey brisket 

Barbeque sauce, house smoked brisket, bacon, 
smoked gouda, mozzarella, scallions I $13 

 

Bbq chicken 

Barbeque sauce, chicken, mozzarella I $11 
 

 

Chicken bacon ranch  

Ranch, chicken, bacon,  
mozzarella I $12 

 

Meat 

House made pizza sauce, sausage, pepperoni, 
bacon, mozzarella I $12 

 

Meatball 

House made pizza sauce, sliced meatballs, red 
onion, mozzarella I $12 

 
Pesto 

Basil pesto, sliced tomatoes, red onion, feta, 
mozzarella, balsamic glaze I $13 

 

Buffalo Chicken  

Buffalo blue cheese sauce, chicken, mozzarella, 
celery I $12  

 

pasta 

____________________________________________ 
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Pasta pie 

House made pasta pie with a parmesan cream 
sauce, baked with a mushroom & tenderloin crust 

& topped with our house tomato sauce I $15 
 

lasagna 

Homemade Italian meat lasagna made with locally 
raised Madison wagyu beef I $17 

 

Bacon Mac & cheese 

Baked Cavatappi pasta tossed with our house 
made cheese sauce with crumbled bacon & topped 

with seasoned breadcrumbs I $15 
 
  
 

 

Chicken Saltimbocca  

 Breaded chicken breast, Prosciutto & sage 
butter sauce served over linguini pasta I $20 

 

Chicken Parmesan  

Breaded chicken breast topped with tomato 
basil sauce & Asiago cheese served over 

linguini pasta I $ 18 
 

Eggplant Parmesan  

Served over linguini pasta topped with 
Asiago cheese I $20 

 
  

 Hours:   

Wednesday: 1-9pm  

Thursday: 1-9pm 

Friday- 1-9pm  

Saturday 1-9Pm 

Sunday: 12-8pm  

 

Available toppings: Pepperoni, sausage, bacon, prosciutto, smoked 
brisket, grilled chicken, garlic greens, sliced tomatoes, red onion, green 
peppers, hot cherry peppers, mushrooms, pesto, fresh mozzarella, feta  


