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ANTIPASTI

CHEF'S PLATE 19

chef's choice of meat, cheese, marinated olives,

pickled vegetables, crostini

BRUSCHETTA 16
whipped goat cheese, grilled seasonal fruit,
arugula, speck

BRUSSELS SPROUTS  V 14
honey crema, basil dressing, mixed nuts

and seeds

POLPETTE 14
beef meatballs, roasted pepper, mozzarella,
pomodoro, focaccia

ARANCINI VvV 15
arborio rice, smoked mushrooms, pecorino,
mozzarella, pomodoro sauce

INSALATA

CLASSIC CAESAR  V 13
caesar dressing, croutons, shaved parmesan
ROMAINE V 14

green goddess dressing, croutons, shaved
onions, pecorino

CHOPPED COBB GF 15
radish, marinated cherry tomatoes, crispy
bacon, applewood smoked bleu cheese,
grilled chicken breast, dijon vinaigrette

ITALIANO 15
shredded mixed greens, pickled red onion,
olives, cucumbers, grape tomatoes,

croutons, salami, red wine vinaigrette

PANE & TAGGLIO

CHICKEN PARM 19
vodka sauce, mozzarella, chicken breast,
roasted broccoli & cauliflower medley

GIORGIOS GRINDER

soppressata, prosciutto, roasted mixed
peppers, romaine, provolone, italian
viniagrette, frites

PERSONAL PIZZA 13
choose one: tre pepperoni, fungi,
margherita

15

ADD ONS

CHICKEN 8 SALMON * 10
SHRIMP (3) 5 MEATBALLS (2) 8
SHRIMP (5) 10 MEATBALLS (3) 10

PIZZA

CASTIRON (DEEP DISH) +4
GLUTEN-FREE CAULIFLOWER CRUST +3

FLORA PERA 23
cacio e pepe, roasted pear, blue cheese,

prosciutto, arugula

TRE PEPPERONI 23
pomodoro, mozzarella, spicy pepperoni,
sliced pepperoni, pepperoni cups

FUNGI V 20
smoked mushrooms, pesto, mozzarella »:
MARGHERITA Vv 19 :
pomodoro, mozzarella, roma tomatoes, basil
QUATTRO FORMAGGI V 23
pomodoro, smoked mozzarella, asiago, It
fontina, provolone rd
SALSICCIA 23 ?

charred mixed peppers &onions, Italian
sausage, mozzarella, broccolini

FLORENTINA 23
cacio e pepe, mozzarella, spinach,

grilled chicken, roasted garlic "
DIAVOLO 22

pomodoro, mozzarella, spicy pepperoni,
fresno chili, caramelized balsamic onions
RUSTICA 2
olive oil base, mozzarella, shredded o
shortrib, olives, blistered tomato

CAPRESE V 20
basil pesto, mozzarella, grape tomatoes,
roma tomatoes, basil, balsamic reduction

PASTA

GLUTEN-FREE PENNE PASTA +4

SPAGHETTI CARBONARA 20
pancetta, roasted garlic, shallot, white wine
CHICKEN BASIL PESTO 19

rigatoni, cacie pepe, basil pesto, charred
corn relish, sun-dried tomatoes, smoked
mozzarella

RIGATONI ALLA VODKA 19
shredded shortrib, smoked mushrooms,
shallot, grape tomatoes, roasted peppers

SHRIMP LINGUINE 20 <
shallots, garlic, fennel, white wine sauce

GF =Gluten Free V=Vegetarian

*These items offered may be served raw or cooked to your specifications. Consuming raw or undercooked meats, eggs,
shellfish or seafood may increase your risk of food-borne illness,

especially if you have certain medical conditions.
20% gratuity will be added to parties of 6 or more. :%‘*wq“'og)
HOSPITALITY & LIFESTYLE GROUP




