
Wood Fired Pizzas

MARGHERITA 
Mozzarella, Red Sauce, Basil, Olive Oil  $11

BIANCA 
Fresh Mozzarella, Fontina, Grana Padano,  
Garlic, Olive Oil, Oregano  $12

BELLA 
Caramelized Red Onion Jam, Garlic, Fresh 
Mozzarella, Goat Cheese, Granny Smith  
Apples, Arugula  $13

PROSCIUTTO 
Red Sauce, Arugula, Lemon Olive Oil,  
Shaved Grana Padano  $13

PEPPERONI 
San Guiseppe Pepperoni, Red Sauce,  
Fresh Mozzarella, Grana Padano  $13

CHICKEN 
Wood Roasted Pulled Chicken, Broccoli,  
Red Onion, Red Chili, Goat Cheese, Fresh 
Mozzarella, Grana Padano, Garlic  $14

VEGGIE 
Sliced Tomato, Broccoli, Kalamata Olive, 
Mushroom, Artichoke, Red Onion, Garlic,  
Fresh Mozzarella, Grana Padano, Oregano  $13

SAUSAGE & PEPPERS 
House Sausage, Jalapeno, Red Pepper, Red Onions, 
Red Sauce, Fresh Mozzarella, Grana Padano  $14

BLT  
Applewood Bacon, Fresh Mozzarella, Sliced  
Tomato, Garlic, Arugula, Grana Padano  $12

CRISPY PROSCIUTTO & PINEAPPLE 
Red Sauce, Mozzarella, Basil  $14

PEPPERONI, BACON, SAUSAGE 
San Guiseppe Pepperoni, House Sausage, 
Applewood Bacon, Red Sauce, Fresh Mozzarella, 
Grana Padano  $14

CHICKEN CAESAR 
Roasted Chicken, Fontina, Garlic, topped with 
creamy Caesar Salad, Grana Padano  $13

FUNGI 
Roasted Crimini & Portabello Mushrooms,  
Fresh Mozzarella, Fontina, Grana Padano,  
Garlic, Olive Oil, Oregano  $12

CALZONE 
Chef’s Special Preparation OR  
choose up to four ingredients  $14

Gluten Free Crust  Add $5

Meat  House Sausage, San Guiseppe Pepperoni, 
Applewood Bacon, Anchovy Prosciutto, House 
Bolognese, Meatball  $2 

Wood Roasted Chicken  $3

North Carolina Shrimp  $5

Veggies  Broccoli, Jalapeños, Mushroom, Kalamata 
Olive, Tomato, Artichoke, Red Onion, Arugula, Red 
Pepper, Sunny Egg  $1

Cheese  Mozzarella, Fontina, Goat cheese,  
Bleu Cheese, Feta, Ricotta  $2

*NOTE  A classic Neapolitan pizza has the following 
characteristics: bubbles on top, slight charring on crust  
and edges and not perfectly round. The pizzas are made by  
hand and cooked in an 750 degree oven. Grana padano is an 
aged parmesan imported from Italy. Our crust is made with  
00 Caputo flour—100% whole wheat imported from Italy.
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Appetizers

Garlic Bread   
Focaccia, Garlic Herb  
Butter, and Marinara  $6

House Pickled Vegetables 
Sm $3 / Lg $5

Fried Risotto Balls  
stuffed with Mozzarella,  
Prosciutto, and Marinara  $8

Chicken Wings  
with Wood Roasted Chili Sauce, 
Pickled Vegetables, and House 
Rosemary-Bleu Cheese Dressing  $8

Ricotta, Pork, and Beef Meatballs  
with Marinara and Focaccia  $9

Crispy Calamari 
with Red Onion, Marinara,  
and Lemon Wedges  $10

Mussels
Basil: White Wine, Garlic,  
and Lemon Zest   $11

Diavlo: White Wine, Garlic,  
Tomato, and Red Chili   $11

Handcut French Fries  
with Buttermilk Bleu Cheese  
and Grana Padano 
$5 / $8 with bacon & blue cheese

Soup & Salad

SOUPS   
Small $6 / Large $8

Soup of the Day

Tomato Soup 
Tomato Basil Soup with Brioche Croutons 
Small $6 / Large $8

SALADS   
Small $7 / Large $9

Greek Salad  
with Romaine, Tomato, Kalamata Olive, House Roasted  
Red Peppers, Cucumbers, Red Onion, Feta, and Lemon  
Oregano Dressing    

*Add Beets to make it “Detroit Style” $2

Caprese Salad 
with Tomato, Fresh Mozzarella, Basil, Olive Oil,  
and Balsamic Reduction

Caesar Salad  
with Romaine, Soft Egg, Brioche Croutons, Grana Padano,  
and House Caesar Dressing

Arugula & Beets Salad  
with Creamy Balsamic Vinagrette, Goat Cheese,  
and Candied Walnuts

Vespa Salad 
Romaine, Arugula, Red Cabbage, Pickled Vegetables, and Tomato

Black and Bleu Salad 
with Granny Smith Apples, Mixed Lettuces, Red Onion,  
Candied Walnuts, Rosemary-Bleu Cheese Dressing,  
and Balsamic Reduction

House Made Dressings: 
Creamy Balsamic Vinaigrette, 
Bleu Cheese Rosemary, Lemon 
Oregano Vinaigrette, Lemon 
Olive Oil, Red Wine Vinegar  
& Olive Oil, House Caesar

Add to any salad:
Wood Roasted Pulled Chicken  $4
North Carolina Shrimp  $5
Applewood Bacon  $3



Sandwiches 
Served with Handcut French Fries

Substitute Vespa or Caesar   $2 
Add Applewood Bacon   $2

Sloppy Joe 
with Housemade Bolognese,  Grana Padano,  
on Toasted Brioche Bun   $11

Chicken Parmesan  
with Mozzarella, Marinara, Basil,  
Grana Padano, Toasted Brioche Bun   $11

Turkey Pita  
with Sweet Tea Brined Roasted Turkey, Fontina, 
Granny Smith Apples, Arugula, House Mustard   $11

Chicken Pita 
with Wood Roasted Pulled Chicken, Prosciutto,  
Parmesan Spread, Arugula   $11

Meatball Sub 
$13

Dessert
Zeppoles with Vanilla Sauce

Housemade Gelato

Smores

Tiramisu

Illy Espresso and Cappuccino

Charleston Cof fee Roasters

Pasta 
Add Garlic Bread $1

Bucatini 
House Meatballs, Marinara   $16

Chicken Parmesan  
with Marinara, Bucatini, Fresh Mozzarella,  
Grana Padano, Basil   $16

Lasagna: Chef ’s Special Preparation 
$16

Rigatoni  
with Housemade Bolognese   $16

Roasted Chicken & Broccoli Alfredo  
served over Four Cheese Ravioli   $16

Kid Zone 
Dinner includes drink

Free refills on soda, lemonade  
and tea only   $6.95

Cheese OR Pepperoni Pizza

Chicken Tenders  
WITH Hand Cut Fries

Pasta WITH Butter  
or Marinara
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