
Antipasti
Oysters*
fresh horseradish, rotating mignonette, lemon

Chicken Liver Mousse
rotating mostarda, rosemary focaccia

Seafood Conserva
tinned seafood, black olive butter, piada
sambal pepper relish, lemon

Bread & Butter
focaccia, black olive butter

Charcuterie
Elevation coppa, calabrese salami
prosciutto & house pickles
+ focaccia $5

Beets
red and gold beets, goat cheese, dill 
toasted walnuts, honey orange vinaigrette

Chopped Salad
favas, olives, cherries, buttermilk vinaigrette

Daisy
tomato sauce, mozzarella, basil

Mariner (No Cheese)
crushed tomato, garlic, oregano 
+ sardines $6

Spring  
lemon crema, zucchini, capers, red onion, herbs
+ prosciutto $6

Mushroom
blue oyster & trumpet, lemon crema, ‘nduja 
crescenza, basil, garlic

White
mozzarella, castelvetrano olives, lemon, basil

Cart-Driver
sausage, kale, mozzarella, chili flake

Clam
littleneck clam, pancetta, roasted garlic, panna

Peppers
tomato sauce, pepperoni, garlic, mozzarella 
calabrian chili

Pizza

Vegan Mozzarella
Be-Hive Vegan Sausage or Pepperoni
Gluten Free Sourdough Crust

we are not a gluten free restaurant and cannot guarantee
cross contamination will never occur

Sweet

+ $5

$18

$20

$20

$MP

$20

Basque Cheesecake
Blueberry Galette
*These items may be served raw or undercooked based on your specifications or contain raw or 
undercooked ingredients. Consuming raw or undercooked seafood or shellfish may increase your 
risk of foodborne illness, especially if you have certain medical conditions. 
***Please let us know of any allergy you may have. 
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Aperol     | aperol, prosecco
Amaro     | the block distilling co. amaro, prosecco
Campari    | campari, blood orange soda, prosecco
Camomilla  | chamomile, lemon, prosecco
Salvia Limone    | sage, lemon, prosecco
Rotating    | something tasty, prosecco

Red  | neré, nero d’avola
Red  | jigsaw, pinot noir
Red  | ercole, barbera del monferrato (1 liter)
White | painted wolf, chenin blanc
White | alice verdeca, verdicchio
Rosé  | planeta, nero d’avola, syrah 
Orange   | the marigny, pinot gris, carbonic maceration
Sparkling Red      | chiarli, organic lambrusco
Sparkling White  | prosecco on tap (1 liter)

Rotating Draft    | on tap
Genesee    | lager16oz
Tiny Bomb    | American style pilsner
Ratio If You Want Blood    | blood orange IPA 
Prairie Artisan Ales  | rotating sour ale
TRVE Black Cascade        | black IPA 
Lady Justice Sandra Day   | american IPA
Outer Range Cou Cou  | hazy IPA 16oz
Stem Ciders    | pear & apple cider, gluten free
Stiegl      | radler 16oz 

Untitled Art          | NA hazy IPA
D.D. Daiquiri       | ritual zero proof rum, lime, ginger, soda
Phony Negroni  | zero proof negroni
Shrub + Soda     | rotating shrub
Stappi        | bitter soda
Mexican Coke 
A’ Siciliana Blood Orange Soda  

ASK ABOUT MERCH!
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Negroni      | gin, campari, rockwell sweet vermouth
Sands of Thyme     | tequila, averna, thyme, lemon
Mezcal Marg              | mezcal, luna amaro, combier, lime
Old Fashioned     | rye, demerara, angostura, aromatic bitters
Honey Bee Collins     | infused vodka, honey, lemon, soda
Messed Up Negroni | negroni, prosecco
Up All Nitro    | the block nitro coffee liqueur

100% of sales donated to Project Angel Heart
Granny’s Pontiac     | campari, spiced rum, strega, orange, soda 14


