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PIZZA
Pizza Rossa

San Marzano Tomatoes From Naples Are Used As An
Authentic Base For Our Red Pizzas | Gluten Free Dough +3

MARGHERITA"

Mozzarella, Basil, Parmesan

MARINARA "~

Garlic, Italian Herbs

PEPPERONI ~

Mozzarella, Pepperoni

CRUDO E ARUGULA

Mozzarella, Arugula, Prosciutto Crudo, Shaved Parmesan
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GCONTADINA
Black Kale, Calabrese Chiles, Salame Felino, Ricotta,
Wildflower Honey, Parmesan & Herbs

CAPRICCIOSA =
Mozzarella, Artichoke, Prosciutto Cotto, Olives, Shaved
Parmesan

PIZIA NAPOLI ~

Garlic, italian Herbs, Anchovies

TOPPINGS

Basil1 Roasted Peppers1 ItalianHerbs1

Red Onion1 Portobello 2 Ricotta 3

Heirloom Tomatoes1 Pepperoncinil Mozzarella 2
CaramelizedOnionl  Parmesanl Calabrese Peppers 2
Arugula 2 Garlic1 Prosciutto Crudo 3
Spinach 2 Egg2 Prosciutto Cotto 3

SMALL BITES

CALAMARI FRITTI®

Lemon Zest Aioli, Calabrese Marinara, Squid Ink Salt

CAULIFLOWER RIGE ARANGINI *

Cauliflower Rice Balls Stuffed with Mozzarella, Parmesan, Italian
Herbs & Fontina, Served with Rich Marinara Dipping Sauce

SAUSAGE & ASIAGO GREAM GHEESE
STUFFED MUSHROOMS ™

Savory Portobellini Mushrooms filled with Fennel Sausage,
ltalian Herbs, Organic Garlic, Onions, Asiago Cream Cheese
& a Balsamic Drizzle

SALAD

ANTIPASTO"

Romaine, Organic Heirloom Tomatoes, Red Onion, Fresh
Mozzarella, Olives, Pepperoncinis, Prosciutto Cotto with Italian
Herb & Red Wine Dressing

CHIPOTLE CAESAR ~

Anchovies, Housemade Chipotle Caesar Dressing, Shaved
Parmesan, Croutons
Add Organic Grilled Chicken +4

Pizza Bianca

A Blend Of Parmesan, Mozzarella & Olive Oil Create A Creamy
Foundation For Our White Pizzas | Gluten Free Dough +3

SALSICCIA E RIGOTTA”

Spinach, Ricotta Cheese, Fennel Sausage

PORTOBELLO ™

Caramelized Onions, Portobello, Herbs

BURRATA *

Parmesan, Fontina, Mozzarella, Heirloom Cherry Tomoatoes,
Herbs, Pesto, Burrata

Pizza Speciali,
PESTO GENOVESE

Pesto Base, Kale, Mozzarella, Fennel Sausage,
Asiago, Red Bell Pepper, Shaved Parmesan

BRUNGH PIZZA”

Served All Day!
Housemade Burro Sauce, Fresh Mozzarella, Fontina,
Roasted Potatoes, Sausage, Bell Peppers, Egg

BAMBINI GHEESE (KID'S PIZZA) *

Tomato Sauce, Mozzarella

BURGERS

THE BOWL BURGER "

Two Thinly Smashed Grass-Fed Angus Beef Patties with Grilled
Onions, Sharp Cheddar, Tomato, Lettuce and Pickles witha
House-Made Remoulade Sauce. Served with Fries.

Sub Sweet Fries +1|Sub Side Salad +3

GARDEN BURGER”

House Made Vegan Burger Patty made from Black Beans,
Pepitas, Mushrooms, and seasoning. Topped with Arugula,
Tomato, Vegan Cheese, and our Tangy Vegan Burger Spread
Sub Sweet Fries +1|Sub Side Salad +3

1946 PUP

Split and Gilled Hot Dog, Toasted
* Potato Bun, Grilled Onions, House
Mustard

SINCE 1946

T A

SIDES
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BRUSSEL SPROUTS

Skillet Roasted Brussel Sprouts with Crispy Black Pepper
Pancetta, Crispy Onion Straws, Balsamic Drizzle

PANKO& PARMESAN GRUSTED ASPARAGUS FRES '

Served with Butter'milsk Herb Ranch Dressing
SWEET FRIES
FRIES®

DESSERT

NUTELLA PIZZA ”

Whipped Cream, Strawberries

GELATO

Vanilla Bean, Chocolate, or Pistachio

CANNOLIS *

Strawberry or Vanilla with Chocolate Chip
4 Crisp Cannoli Shells Filled with Lightly Sweetened Mascarpone
Cream, Cocoa & Powdered Sugar
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SPECIALTY

GOLDEN GHILD 7o

Old Overholt Rye, Licor 43, Fresh Lemon, Honey,
Orgeat

BELLE OF THE BOWL 75

Honeydew-Infused Beefeater Gin, Fresh
Lime, Housemade Cucumber-Thyme Soda

HANDSOME NOT HANDLESS 76

Del Maguey Vida Mezcal, Giffard Banane Du Bresil,

Luxardo Maraschino, Fresh Lime, Pineapple

DANNY LARUSSO 7o

Brugal Ariejo, Aperol, Mexican Cinnamon Syrup,
Fresh Grapefruit, Fresh Lemon

OWEN LOVES IS MOMMA 76

Jalaperio-Infused Altos Tequila, Chareau Aloe
Liqueur, Hibsicus, Fresh Lime, Topped with IPA

THE DUDE ABIDES 75

Tito’s Vodka, House Civil Coffee Liqueur,
Horchata Cream, Cinnamon Tincture

PURPLE PORSCHE 76

Gin, Italicus, St. Germain, Creme de Violette,
Fresh Lemon

MADRE ESPADIN SLUSHY 75

Ask Your Bartender!

DRAFT

PABST BLUE RIBBON 4.8%

SEGOND GHANGE BUDDY LAGER 4.6%
BEAGHWOOD BLONDE ALE 6.3%
BOOMTOWN INGENUE WHITE 4.6%
HARLAND SOUR 6%

MAUI COGONUT HIWA PORTER 6%
GALI CRAFT COOL KIDZ IPA 7.2%

THREE WEAVERS CLOUD CITY HAZY IPA 6.5%

GUINNESS 4-2%

CANS

PAGIFICO 4.4%

RANGHO WEST ORGANIC PREMIUM LAGER 4.5%
OMMEGANG NEON RAINBOWS IPA 1607 6.7%

GORONADO NICE & DRY CIDER 6%
JIANT "THE ORIGINAL" KOMBUGHA 5%
RANGHO WEST ORGANIC N/A TALL BOY

KTAILS
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CLASSICS

TOM GOLLINS 74

Bombay, Fresh Lemon, Simple Syrup, Soda

MARTINI 75

Grey Gioose, Foro Dry Vermouth, Castelvetrano
Olives or A Twist

ESPRESSO MARTINI 7o
Nat Kidder Navy Strength Vodka, Mario’s Hard
Espresso, Egg White

PALOMA ON DRAFT 74

Milagro Silver, Fresh Grapefruit, Fresh Lime, Simple
Syrup, Soda

MARGARITA 77

Patron Silver, Ferrand Dry Curacao, Fresh Lime

RUSTY NAIL 75
Monkey Shoulder Original, Drambuie

OLD FASHIONED ON DRAFT 74

Evan Williams, Angostura Bitters, Sugar

WINE

RED

Tembo Pinot Noir, Sustainable

WHITE

Pas de Problem Sauvignon Blanc, Sustainable
No Es Pituko Chardonnay, Natural
SPARKLING

Jaume Serra Critalino Brut Cava 187ml 16
Le Grand Courtage Brut Rose 187ml 16

10th Frame

DESSERT AND AFTER DINNER GOCKTAILS
CARAJILLO T4

Mario’s Hard Espresso, Licor 43 & Egg White

M&M 13

Montenegro & La Luna Mezcal

MOLINARI SAMBUCA 72
Served Chilled

AFFOGATO 76

Vanilla Gelato & Mario’s Hard Espresso

Ask About Our Amaros!

20% Gratuity Placed on Tabs Over $100 and Tabs
Teft Overnight

14/49
Chateau Jourdan Bordeaux, Sustainable 73/40

13/45
14/49



