
FOCACCIA / 8
lemon ricotta, honey, 

black pepper, parmesan

BURRATA / 18
heirloom tomatoes, burrata, torn focaccia,

basil aioli, tesa

POLPETTE / 17
 C.A.B. beef, pork, San Marzano

tomato DOP, basil, parmesan

CHARCUTERIE & CHEESE / 26
daily cured meats, rotating

cheese, pickled vegetables, jam, local crackers  

CRISPY CALAMARI/ 19
pepperoncini, arrabiata

OLIVES / 13
salsa verde marinated Ligurian,

green & red Cerignola, and
Castelvetrano olives, herbs

Antipasti

*Contains ingredients that are raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness.

MARGHERITA.....................................................................................................................
San Marzano tomato DOP, mozzarella, basil, parmesan

SPICY SOPPRESSATA.......................................................................................................
San Marzano tomato DOP, mozzarella, oregano, local honey, basil, parmesan

“REGINA COLLETTA”......................................................................................................
mozzarella, garlic, ricotta, arugula, parmesan, aged balsamic, prosciutto

SAUSAGE..............................................................................................................................
San Marzano tomato DOP, smoked mozzarella, pepperoncini, pickled red onion,
provolone piccante

FUNGHI................................................................................................................................
Fox & Farm Forage mushrooms, whipped goat cheese, mozzarella, lemon

PEACH...................................................................................................................................
mozzarella, gorgonzola, pickled red onion, crispy prosciutto, mint, hot honey

TOMATO PIE.......................................................................................................................
mozzarella, ricotta, heirloom tomatoes, zucchini, basil aioli, basil  

Pizza
19

21

22

21

22

22

22

Choice of:
Soup, Salad, or

Rosemary Parmesan Fries
Half

Sando
L U N C H

S P E C I A L
2 0

 

+

MINESTRONE / 12
maltagliati,  vegetables 

FRISÉE  / 16
arugula, gorgonzola, fennel,

blueberries, pistachio, 

CAESAR / 17
romaine, focaccia crumb,
parmesan, lemon Caesar 

INSALATA/ 17
local lettuces, cucumber, radish, olives,

banana peppers, soppressata,
creamy Italian

CRESTE DI GALLO / 28
C.A.B bolognese,  tomato,  basil ,

parmesan,  ricotta

CHICKEN PARMESAN / 31
crispy Joyce Farms breast, spaghetti,
vodka sauce, mozzarella, parmesan

CASARECCE / 36
shrimp,  pesto,  English peas,  garlic,

almonds

Insalataz u p p a  + Sando
COTOLETTA / 24

crispy beef tenderloin, pesto,
pickled red onion, arugula

ITALIAN / 24
prosciutto, soppressata, stracciatella,

pickled red onion, arugula

MEATBALL / 24
C.A.B. beef, pork, San Marzano
tomato DOP, basil, provolone

Pranzo

G L U T E N - F R E E  P I Z Z A  D O U G H  A V A I L A B L E  U P O N  R E Q U E S T   + 5

A D D  T O  Y O U R  S A L A D :
C R I S P Y  C H I C K E N  + 1 2

O R  S H R I M P   + 1 5

M O N - F R IL U N C H

S E R V E D  O N  H O U S E - M A D E  F O C A C C I A



Vino

Birra

PROSECCO................................................................................................
Jeio by Bisol, Veneto, Italy NV

BRUT ROSÉ...............................................................................................
Lamberti, Veneto, Italy NV 2023

ROSÉ..............................................................................................................
Tenuta Regaleali “Le Rose”, Sicily, Italy 2022

PINOT GRIGIO........................................................................................
Santi, Valdadige, Italy 2023

SAUVIGNON BLANC...........................................................................
Infamous Goose, Marlborough, New Zealand 2024

GAVI DI GAVI..........................................................................................
Enrico Serafini, Piedmont, Italy 2022

MOSCATO D'ASTI..................................................................................
Ercole, Piedmont, Italy 2022

CHARDONNAY/ MALVASIA.........................................................
Querceto, Tuscany, Italy 2021

GRECHETTO.............................................................................................
Romanelli “Fonte Perna” Umbria, Italy, 2023

13/59

12/54

14/51

13/47

14/51

16/59

13/51

13/47

14/55

PINOT NOIR..........................................................................................
Stoller Family, Willamette Valley, OR 2023

BARBERA D’ALBA...............................................................................
Giuseppe Cortese Piedmont, Italy 2021

MONTEPULCIANO DI ABRUZZO...........................................
Cirelli, Abruzzo, Italy 2022

CHIANTI CLASSICO.........................................................................
Banfi, Tuscany, Italy 2022

RED BLEND...........................................................................................
Fidelity “Crazy Creek”, Alexander Valley, CA 2022

CABERNET SAUVIGNON.............................................................
Austin Hope, Paso Robles, CA 2023

VALPOLICELLA.................................................................................
Allegrini, Fumane, 2023

SUPER TUSCAN..................................................................................
Le Volte dell’Ornellaia, Tuscany, 2020

17/63

16/61

16/59

13/47

14/51

16/58

16/57

19/75

S I G N A T U R E

Z E R O - P R O O F

Cocktails
IL VESUVIO / 17
Tequila, Mezcal, Mango, Lime, Simple, Tajin

THE BITTER ITALIAN / 16
Whiskey, Campari, Brown Sugar Simple, Cynar, Orange Bitters

ENDLESS SUMMER / 18 
Spiced Rum, Coconut Rum, Montenegro, Guava, Lime 

A BERRY GOOD DAY / 18 
Jameson, Blackberry, Lime, Simple, Ginger Beer
Created by Chris Pleitez-Vega

GOLDEN VESPRO / 16
Gin, Lemon Sage Simple, Pineapple, Ginger Liquer, Lemon,
Orange Bitters
Created by Sierra Alexander

SOLE ROSSO / 16
Vodka, Limoncello, Blood Orange, Lemon, simple
Created by Madeline Strong

S P R I T Z
STRAWBERRY BLONDE / 18
Strawberry Vodka, Limoncello, Strawberry Simple, 
Lemon Juice, Prosecco
Created by Madeline Strong

BLUEBERRY BREEZE / 18
St.Germaine, Blueberries, Lime, Prosecco
Created by Sierra Alexander

JUST PEACHY / 16
Peach,  St.  Germaine,  Lemon Sage Syrup,  Lemon,
Prosecco

COPPA VIOLA / 18
Pea Flower Gin, Rosemary Syrup, Lemon, Prosecco

ACQUA VERDE/ 6
Cucumber, Dill Simple, Lime, Mint

MORA AMORE/ 8
Blackberry, Lemon & Lime, Simple Syrup, Ginger
Ale

DOLCE ALBA / 8
Peach, Strawberry Simple, Lemon, Club Soda

D R A F T S BOTTLES + CANS
CARY GOLD / 9 
LAGER
BOND BROTHERS BEER CO.
CARY, NC

TROPHY HUSBAND / 9 
AMBER ALE
TROPHY BREWING 
RALEIGH, NC

ATOMICRON / 10
HAZY IPA
ATOMIC CLOCK 
DURHAM, NC

PIANO PIANO / 9 
ITALIAN PILSNER
COLLETTA X
 EPIPHANYMALTHOUSE X 
NC STATE

TRUE SURVIVOR / 10
MANGO PINEAPPLE SOUR
WOODEN ROBOT BREWERY 
CHARLOTTE, NC

TROPHY WIFE / 9
SESSION IPA
TROPHY BREWING
RALEIGH, NC

COORS LIGHT / 8
LAGER

PERONI / 8
LAGER

ATHLETIC BEER CO. / 8
NON-ALCOHOLIC IPA

0.0 PERONI / 8
NON-ALCOHOLIC LAGER


