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TUESDAY SPEGIAL

PIZZETTA

bianco or rosso
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Local Roasted Green Beans
fennel, lemon & anchovy

Nichol’s Farm Corn Ribs
calabrian chili butter
& parmesan
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Rigatoni alla Nonna
spicy eggplant, tomato
& parmesan

Spicy Lamb Sugo
rigatoni, lamb sausage,
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nardello peppers & pecorino

Dry-aged Pork Porterhouse

slow roasted, pork jus
& spigarello

Graste Wtte rom
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PEL GIORNO

SERVER TABLE GUESTS
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2020 Rocca di Montemassi
Vermentino, Maremma Tosc:

Lemon zest, citrus lace,
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rock minerality. Powerfu
elevated acidity.
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2023 Castelvero S

Cortese, Piedmont
Bright grapefruit & lime

refreshing minerality. Elevate
aromatics with a clean finish.
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2021 Planeta ‘La Segreta
Nero d’Avola, Sicilia
Tart red plum, wild herd
volcanic rocks. Supple y
structured.
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2020 San Marzano
Primitivo, Puglia
Deep plum, cherry, rosem
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vanilla. Soft and full b

odied.
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