
FOCACCIA
extra virgin olive oil & balsamic

8 
 + 4 ADD whipped ricotta and honey 

ARANCINI
mozzarella, sundried tomato, 

parsley, cracked pepper, basil aioli
15

BRUSCHETTA
tomato, fontina, focaccia, basil

16 

ARTICHOKES
fried artichokes, smoked pepper aioli

14 

WARM OLIVES GF
house marinated

8 

TAGLIERE DI FORMAGGI
a selection of artisan cheeses, 

served with honey, house-made jam 
25

CRISPY BRUSSEL SPROUTS GF 
toasted almonds, parmesan smoked pepper aioli

14 

VEGETARIAN

BURRATA
roasted squash, pumpkin seeds, 

arugula, pickled red onion, vincotto, focaccia
28 

ARUGULA ARTICHOKE GF 
shaved pecorino, pomegranate, frisee

limoncello vinaigrette, crispy garlic
18

SHAVED CARROT & BEET SALAD GF
herbed goat cheese, pistachio, endive,

lemon herb vinaigrette
19

CHOPPED SALAD
romaine, radicchio, smoked provolone,

cherry tomatoes, chickpeas, pepperoncini
peppers, olives, oregano dressing.

19  

MARGHERITA
tomato sauce, fior di latte, and basil

19 

GIARDINO
tomato sauce, smoked provolone, 

spinach, roasted red peppers, red onion
23 

PRIMAVERA
tomato sauce, mozzarella, mushrooms, 

red peppers, artichoke, black olives
23 

ARRABBIATA
tomato sauce, pecorino romano, 

fior di latte, jalapeño, confit garlic, 
preserved chili, olives

24 

TRUFFLE
tru�e cream sauce, fontina cheese, 

mushrooms, and tru�e oil
24 

ARTICHOKE
red onion, basil pesto, goat cheese, 

sundried tomato, arugula
24 

EGGPLANT PARMESAN
tomato sauce, basil, mozzarella, 
radicchio, arugula, frisée salad 

25 

POMODORO
spaghetti, tomato sauce, basil

18 

SPICY VEG
tomato sauce, rapini, cherry tomatoes 

and olives, chili, casarecce
23

FUNGHI
mushroom tru�e sauce, mixed mushrooms, 

spinach, gigli
24 

FINOCCHIO
fennel, onion, rapini, mushroom, 

tomato sauce, gigli
23

01-2024

SUBSTITUTE TO GLUTEN FREE PASTA +2

FRESH, made in-house using micro-engraved
 bronze die method of forming the dough 

for a robust texture.

FRESH dough using ‘00’ flour and tomato 
sauce, made in-house 

XTRA FIOR DI LATTE +3
GLUTEN SENSITIVE OPTION +3

— V Vegetarian — GF Gluten Friendly — VA Vegan Available — VEG Vegan —
Applicable items are prepared with gluten-free ingredients; however, we cannot guarantee dishes are

100% free of gluten due to trace amounts crossing over within our kitchen. Please consider this when ordering.

SCRATCH MADE, Our sauces, pasta, pizza dough, 
and focaccia are all made in-house with PRIDE

ROSEMARY POTATO
  fior di latte, gorgonzola, potatoes, crispy garlic

18



VEGAN 
SCRATCH MADE, Our sauces, pasta, pizza dough, 

and focaccia are all made in-house with PRIDE

FOCACCIA
extra virgin olive oil 

& balsamic
8

BRUSCHETTA
tomato, vegan cheese, 

focaccia, basil
16

ARTICHOKES
fried artichokes, marinara sauce

14 

WARM OLIVES GF
house marinated

8  

ARUGULA ARTICHOKE GF 
pomegranate, frisée

limoncello vinaigrette, crispy garlic
18

SHAVED CARROT & BEET SALAD GF
pistachio, endive

lemon herb vinaigrette
18

CHOPPED SALAD
romaine, radicchio, vegan cheese,

cherry tomatoes, chickpeas,
pepperoncini peppers, olives,

oregano dressing
19 

TRUFFLE
confit garlic, vegan cheese, 
mushrooms, and tru�e oil

24 

ARTICHOKE
red onion, vegan cheese, 
sundried tomato, arugula

24 

01-2024

— V Vegetarian — GF Gluten Friendly — VA Vegan Available — VEG Vegan —
Applicable items are prepared with gluten-free ingredients; however, we cannot guarantee dishes are

100% free of gluten due to trace amounts crossing over within our kitchen. Please consider this when ordering.

POMODORO
spaghetti, tomato sauce, basil

18 

SPICY VEG
tomato sauce, rapini, cherry tomatoes 

and olives, chili, casarecce
23 

FUNGHI
confit garlic, mixed mushrooms, 

spinach, gigli
24 

FINOCCHIO
fennel, onion, rapini, mushrooms, 

tomato sauce, gigli
23

MARGHERITA
tomato sauce, vegan cheese, and basil

19 

GIARDINO
tomato sauce, vegan cheese, spinach, 

roasted red peppers, red onion
23 

PRIMAVERA
tomato sauce, vegan cheese, mushrooms, 

red peppers, artichoke, black olives
23 

ARRABBIATA
tomato sauce, vegan cheese, jalapeño,

confit garlic, preserved chili, olives
24 

SUBSTITUTE TO GLUTEN FREE PASTA +2

FRESH, made in-house using micro-engraved
 bronze die method of forming the dough 

for a robust texture.

FRESH dough using ‘00’ flour and tomato 
sauce, made in-house 

GLUTEN SENSITIVE OPTION +3

EGGPLANT PARMESAN
tomato sauce, basil, vegan cheese, 

radicchio, arugula, frisée salad
25  




