ITALIAN KITCHEN
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Bread ... Freshly baked in house daily

Garlic Bread Blended Cheeses, Herbs, Marinara Sauce 9
Focaccia of the Day Plain & Savory Butter 11

- Antipasti

Oysters* Pink Ground Peppercorn, Prosecco Mignonette 6 for 25 .12 for 46
Marinated Mixed Olives (with Pits) Citrus Peel, Fresh Herbs, Garlic, Extra Virgin Olive Oil 10
Burrata Homemade Jam of the Day, Crostini 25
Calamari Zucchini Fritti Lemon Aioli 18
Beef Meatballs Tomato Sauce, Caramelized Onions 19
Toasted Ravioli Chard, Spinach, Ricotta Filling, Tomato Basil Dip 16
Roasted Brussel Sprouts Pancetta, Honey, Balsamic 16
Garozzo’s of Kansas City Sausage Grilled Italian Sausage Links, Roasted Peppers, Onions, Polenta 19

Insalata...From our Farm
add chicken 10 or Shrimp 13

Chopped Chickpeas, Salami, Pepperoncini, HouseVinaigrette 20
Caesar* Chilled Romaine, Focaccia Croutons 17
Fresh Clipped Greens Persian Cucumber, Shaved Carrot, BalsamicVinaigrette 17
Roasted Beets Herb Whipped Goat Cheese, Cara Cara Orange, Honey BalsamicVinaigarette 19
Arugula, Toasted Almonds & Shaved Parmigiano Reggiano LemonVinaigrette 20

Pizza Le Paste
Our Dough Is Hand Formed & Fermented For At Least 48 hrs

Spinach Papardelle with Mushrooms & Chicken 28

Margherita 26 Sauteed Mushrooms, Garlic, White Wine, EVOO
Tomato Sauce, Mozzarella, Fresh Fettucdine 27
Basil I resh Fettuccine
asil, Sea Salt Shrimp, Garlic, Light Lemon Cream Sauce
P g
Marinara 26 L
Roasted Garlic Slices, Crushed Tomato, FLlrlljgg;ne V%n (.)le 2 gs
Basil, Sea Salt resh Clams, Garlic, Lee
. Fusilli allaVodka 26
hii [Eun hi .&.Roasted Fenrgel 29 h Tomato Cream Sauce, Calabrian Peppers
Shiitake, remini & Oyster Mus rooms,T)/me + Chicken 10 or Shrimp 13
Fontina & Sottocenere

Spa hetti with Meatballs 25
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Garozzo’s Sausage Pizza 27 omato Sauce, Basil, Garlic

Italian Pork Sausaﬁe, Tomato Sauce, Mozzarella

ennel Seed Penne al Pomodoro 28

EVO, Garlic, Crispy Rosemar

Classic Pepperoni 27 + chicken OR shrimp 1
Tomato Sauce, Cheese, Oregano
Lasagna 29
Baby Cauliflower & Roast Garlic 29 Slow Cooked Beef Bolognaise & Béchamel, Grana Padano
Mozzarella, Roasted Baby Cauliflower, )
Crispy Prosciutto, Chili Flakes, EVOO Orecchiette 27

Broccolini, Garlic Cozyrit, Garozzo’s Italian Pork Sausage

Piatti del Giorno

Chicken Picatta Sauteed Chicken Breast, Lemon Sauce, Capers, Pasta of the Day 36
Cioppino Whitgﬁ'sh, Clams, Salmon, Shrimp, Fennel, Tomato,Wine Broth, Grilled Bread 42
Sole Milanese Swiss Chard, Grilled Lemon 38
Herb Crusted Filet Mignon Spiedini Parmesan Risotto, Mushroom Marsala Cream Sauce 48

The Slay experience continues at www. slay.la
Restaurants ®* Wine ® Events

CORKAGE: $40 per 750ml bottle, Maximum 2 bottles. §80 per 1.5L bottle, Maximum 1 bottle.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 2/2/2026



