


We  h a v e  p l e n t y  o f  s p a c e  t o  h a v e 
y o u r  n e x t  g e t  t o g e t h e r 

o f  1 2 - 2 0  p e o p l e .



We ’v e  ke p t  i t  s i m p l e  b y  o f f e r i n g  a  s i m p l e  p i z z a  o r  p a s t a  p a r t y
. . . a n d  w h o  d o s e n ’t  w a n t  a  p i z z a  p a r t y  f o r  t h e i r  b i r t h d a y  o r  a 

r a n d o m  t u e s d a y  n i g h t ?



L a r g e  P a r t y  M e n u s

p i z z a  p a r t y  $ 4 5  /  g u e s t

c h o i c e  o f  t h r e e  a n t i p a s t i + c h o i c e  o f  t w o  p i z z a s

+3 /guest  f o r  e a c h  a d d i t i o n a l  a n t i p a s t i

+5 /  g u e s t  f o r  e a c h  a d d i t i o n a l  p i z z a

g a r l i c  b r e a d
basil pesto, garlic, parm

m o z z a r e l l a  s t i x
crispy breaded mozzarella,

spicy marinara

m e a t b a l l s
21-day dry-aged beef,

herb ricotta, parm

a n t i p a s t o
house mozz , prosciutto, 

giardinera

c r i s p y  b r u s s e l s  s p r o u t s
house made calabrian honey

c a e s a r  s a l a d
romaine, semolina croutons

caesar dressing, shaved parm

b r u s s e l s  s p r o u t  s a l a d
roasted and raw brussels sprouts,

pear mostarda, ricotta salata

h o u s e m a d e  f o c c a c i a
sourdough, olive oil

w h i p p e d  r i c o t t a  +  h o n e y
rosemary, coco nibs, pizza bianca

p a s t a  p a r t y  $ 5 5  /  g u e s t

c h o i c e  o f  t h r e e  a n t i p a s t i + c h o i c e  o f  t w o  p a s ta s

+3 /guest  f o r  e a c h  a d d i t i o n a l  a n t i p a s t i

+5 /  g u e s t  f o r  e a c h  a d d i t i o n a l  p a s ta

p a s t a +  p i z z a  p a r t y  $ 6 0  /  g u e s t

c h o i c e  o f  t h r e e  a n t i p a s t i + c h o i c e  o f  t w o  p i z z a s  + t w o  p a s ta s

+3 /guest  f o r  e a c h  a d d i t i o n a l  a n t i p a s t i

+5 /  g u e s t  f o r  e a c h  a d d i t i o n a l  p a s ta

a d d  d e s s e r t  $ 4  /  g u e s t

c h o i c e  o f  o n e  d o lc e

+4 /guest  f o r  e a c h  a d d i t i o n a l  d o lc e

+9 /  g u e s t  f o r  d e s s e r t  ta s t i n g  ( t h r e e  d o lc e )

a d d  m a i n s  $ 9  /  g u e s t

c h o i c e  o f  o n e  p i at t i



a n t i p a s t i p i z z a

c h i c k e n  p a r m  
breaded chicken breast, house mozzarella, tomato, 

g r i l l e d  b  r  a n z i n o
salsa verde, charred bean salad, giardiniera 

vinaigrette, charred lemon

p r i m e  d e n v e r  s  t e a k
roasted herb potatoes, red onion, 

black garlic-rosemary aioli

c h i c k e n  m i l  a n e s e
crispy chicken cutlet, arugula, tomato, red onions, 

lemon vinaigrette 

p i a t t i

p a s t a

d o l c e

o l i v e  o i l  c a k e
seasonal fruit, whipped marscapone

z e p p o l e
itailian doughnuts, cream anglaise

t o r t a  c i o c c o l a t a  * g f
dark chocolate, almond flour tart, 

whipped cream, cocoa nibs

t i r a m i s u
lady fingers, cream, espresso

c a c  i  o  e  p  e p e  s  p a g h e  t  t  i  
ricotta, pecorino, black pepper, 

parmigiano brodo

m a c c h e r o n i
alla vodka, cream, tomato, 

parmigiano

s p a g h e  t  t i  c h i t  a r r  a
house tomato sauce , basil, 

parmigiano

s a  f  f r o n  g i g  l i
persian saffron, calabrian honey, 

 pecorino, black pepper

t  a g  l i  a t e  l l  e  
dry aged beef alla bolognese, 
vegetables, tomato, red wine

 s c i  a  l  a t  i e  l  l  i 
manilla clams, garlic, white wine, 

lemon, fennel pollen

s o u r d o u g h  c  a v a t e  l  l  i  
charred brocolli, garlic, broccoli 

puree, olive oil, parmigiano 

m a r g h e r i t a
tomato, basil, house mozz

‘ n d u j a
ricotta, pork salumi, 

house mozz, 
calabrian honey, tomato

v o d k a  p i e
grandma josephine’s  

vodka sauce,  tomato,
house mozzarella, pecorino

b i a n c a
lioni lattucini ricotta, fior di latte 

mozzarella, roasted garlic, local kale

n o n n a
grandma style pizza, tomato,

roasted garlic, house mozz, 

h e r i t a g e  p i e 
sweet sausage, pepperoni, green 

peppers, red onion, tomato, 
mozzarella 

t i e  d y e  p i e 
vodka, tomato + pesto sauces, 

mozzarella, parmigiano

g a r  l i c  b  r e a d
basil pesto, garlic, parm 

m o z  z a r e l l a  s  t i  x
crispy breaded mozzarella, 

spicy marinara

m e a t b a  l l  s
21-day dry-aged beef, 

herb ricotta, parm 

a n t  i p a s t o
house mozz , prosciutto, 

giardinera

c r i s p y  b r u s s e l  s  s p r o u t  s  
house made calabrian honey

c a e s a r  s a l a d
romaine, semolina croutons  

caesar dressing, shaved parm

e n d i v e  s  a  l a d                         
red endive, charred peach, 

caciocavallo, pine nut, lemon 
dressing

h o u s e m a d e  f  o c c a c i  a 
sourdough, olive oil

w h i p p e d  r  i c o t  t  a  +  h o n e y 
rosemary, coco nibs, pizza bianca

c h o i c e o f t h r e e a n t i p a s t i + c h o i c e o f t w o p a s ta s

+3 /guest f o r e a c h a d d i t i o n a l a n t i p a s t i

+5 / g u e s t f o r e a c h a d d i t i o n a l p a s ta

a d d  d e s s e r t  $ 4  /  g u e s t

c h o i c e o f o n e d o lc e

+4 /guest f o r e a c h a d d i t i o n a l d o lc e

+9 / g u e s t f o r d e s s e r t ta s t i n g ( t h r e e d o lc e )


