
PIZZERIA NAPOLETANA

ANTIPASTI
Roasted Peppers  8
olive oil / capers / parsley 
mozzarella di bufala +4

Mixed Green Salad  6
parsley / red onions / balsamic / 
olive oil

Cockle Clam Crostino          
“Al Bianco”  11
garlic-parsley butter / 
white wine / fresh oregano / chili 
flakes

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

Meatballs Napoletane  9
tomato / pecorino / parsley 

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

LUNCH PRIX FIXE  $12
Monday through Friday 11 am - 4pm 

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

PIZZE
Marinara  9
tomato / oregano / olive oil / garlic

Margherita  15
tomato / mozzarella buffala / basil

Soppressata Piccante  16
tomato / fior di latte / spicy  
soppressata / chili flakes / garlic

Stracciatella  17
olive oil / raw basil / sea salt 
Cherry Stone Clams  17
fior di latte / garlic / parsley butter / 
olive oil 
SEASONAL PIZZE
Cremini & Sweet Sausage  17
fior di latte / sweet sausage / garlic /
thyme / pecorino / gaeta olives

Brussels Sprouts & Pancetta  16
fior di latte / garlic / pecorino /
smoked pancetta 
Colatura di Alici 17                
mozzarella bufala / grape tomatoes 
red onions  / white anchovies

PIZZA AVAILABLE TO TAKE AWAY OR 
“A LIBRETTO.” 

ADDITIONAL PIZZA 
TOPPINGS:
soppressata 3 / sausage 3 / 
pancetta 3 / clams 4 / onions 3 /                
fior di latte 3 / olives 3 / 
mozzarella di bufala 4 / cremini    
mushrooms 3 / brussels 
sprouts 3 / roasted peppers 3 / 
grape tomatoes 3 / 
side of sauce 1.5

BRUNCH  $14
Saturdays & Sundays 11am - 4pm

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

FRIDAY/SATUDAY NIGHT POLICY
In an effort to be fair to any 
customers waiting, we require 
customers to order all their pizzas at 
the same time on busy Friday and 
Saturday evenings.  Thanks for your 
understanding.

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

20% GRATUITY ADDED TO PARTIES OF 
SIX OR LARGER.

GIFT CERTIFICATES AVAILABLE

ASK ABOUT OUR DAILY SPECIALS 

DOLCI
Tiramisu  8 

BIRRE
Ommegang Witte, NY  7
Victory , Pils, PA  6
Porkslap Amarican Pale Ale (Can) NY  6
Oskar Blues Dale’s Pale Ale (Can), CO  5
Abita Light, LA  6
Tappeto Volante Bionda, Piemonte  6
Menabrea Blonde Lager, Piemonte  7
Del Borgo IPA, Lazio 12
Chiostro Bionda, Liguria  13
Pausa Cafe P.I.L.S., Piemonte  11

BEVANDE
Coke / Diet Coke / Sprite  3
Virgils Rootbeer  4
Virgils Cream Soda 4
Iced Tea  3
Aranciata / Limonata / Chinotto  3
Pellegrino Sparkling / Acqua Panna  5


