BORN IN
ITALY

SFILATINO

FIGGY PIGGY 16.5
Whipped ricotta, mozzarella, fig jam,

roasted Italian herb ham, caramelized

onions, topped with balsamic glaze

BOCELLI 16.5

Whipped ricotta, mozzarella, chicken,
smoked bacon, roasted mushrooms, topped
with pesto

BIANCANEVE 15.95
Truffle sauce, whipped ricotta, mozzarella,
fontina

STREET FOOD

STREET FOOD SAMPLER 19.5
Selection of arancine, mozzarella fritta, fried
artichokes, chicken potato croquette

FRIED ARTICHOKES 13.75
Roman style artichokes deep fried, served with
pesto whipped ricotta

ARANCINE PALERMITANE n

Risotto balls mixed with beef, marinara, mozzarella

MOZZARELLA FRITTA n

House breaded fresh mozzarella, side of marinara

CHICKEN + POTATO CROQUETTE 13.25
Chicken, gouda, mashed potato served with
Italian barbecue sauce

STUFFED GARLIC BREAD n

Tuscan bread stuffed with house made garlic
paste, provolone, fontina, oregano, side of
marinara

TRUFFLE FRIES 13.5

Smoked gouda, bacon, truffle oil, parmesan

CHICKEN STRIPS + FRIES 14.95
CHICKEN KABOBS 16.5

with onion, roasted bell peppers, topped with
pesto, served with house salad (add fries 2.5)

PEAR + GOAT CHEESE
Fried goat cheese medallion, fresh pear,

14.95
spring mix, candied walnuts

CHICKEN AND GOAT CHEESE
Roasted chopped chicken, goat cheese,

14.95

spring mix, cherry tomato, candied
walnuts, pesto vinaigrette

SHRIMP SALAD 15.95
Spring mix, spinach, olives, bell peppers,

artichoke

CAPRESE 12.25
Fresh mozzarella, roasted cherry tomatoes,
arugula, balsamic, shaved parmesan

HOUSE n
Artichoke, spinach, bell peppers, white

balsamic, shaved parmesan
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Experience the transformative power of healthy pizza, crafted with
wholesome ingredients and a passion for positive change. Our

nutritious foundation.

PIZZA ROSSA

with base of fresh crushed tomato sauce

CAPRICCIOSA

MARGHERITA

Fresh mozzarella, parmesan, basil
PORTOFINO

EZZO PEPPERONI

ALLYOU CAN MEAT

PICCANTE

with base of whipped ricotta cheese

SPECK SIGNATURE
PAVAROTTI
MONALISA

THE AMERICAN

PIZZA BIANCA

dough is made from a special blend of Apulian flour, Sicilian Sea

Salt, and extra Virgin Olive oil, carefully sourced to create a truly

Enjoy our pizzas, free from refined sugar, seed oil, and artificial

additives, and empowered by the knowledge that every bite supports
a healthier you. Savor our signature tomato sauce, carefully crafted
from crushed Puglian tomatoes, fresh garlic, sea salt, basil, and

EVOO.

Join the movement towards a healthier, more sustainable food

culture - one delicious pizza at a time.
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21

Fresh mozzarella, roasted Italian herb ham, artichokes, olives, mushrooms

Mozzarella, spinach, artichoke, roasted cherry tomatoes, olives, pesto

16.25

America’s favorite pizza / Add double pepperoni for 2.5 / Add hot honey 1.5

17.95

Mozzarella, smoked bacon, Italian sausage, Ezzo pepperoni

Add roasted Italian herb ham for 4 / Add hot honey 1.5

Mozzarella, caramelized onion, bell peppers, spicy salami, Italian sausage

Mozzarella, speck, arugula, balsamic, candied walnuts, shaved parmesan

19

Mozzarella, parmesan, spinach, fresh mushroom, goat cheese, truffle oil

19.5

Fresh pear, goat cheese, candied walnuts, fig jam, arugula

19.5

Mozzarella, smoked gouda, caramelized onion, chicken, bacon, bbq sauce
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PASTA

TRUFFLE SACCHETTI 21.95
4 cheese stuffed pasta, truffle sauce, parmesan
cream, fontina, fresh mushroom

SHRIMP VODKA GNOCCHI
Spicy calabrian peppers, cherry tomato

21.95

LASAGNA BOLOGNESE 20.95

PANINI

served with fries
GODFATHER 14.95

Oven roasted turkey, smoked provolone, spicy
salami, spicy mayo

TULSAKING

Italian herb ham, crispy bacon, caramelized

onion, bell pepper, pesto, mozzarella
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SIGNATURE
CALZONE

BUFFALO 19.5
White base, mozzarella, fontina, chicken,
bacon, caramelized onion, topped

with buffalo sauce

SICILIAN 19.5
White base, mozzarella, goat cheese, bell
peppers, caramelized onions, spicy salami,
sausage, topped with marinara
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BEVERAGES

COCKTAILS

SPRITZ 11.5 SPECKSIGNATURE 12.95 BOOZY ESPRESSO 12.95

AMALFY SMOKED OLD FASHIONED ESPRESSO MARTINI
Limoncello, gin, House Bourbon, Grand Marnier, Espresso, vodka, coffee liquor :
limonata, prosecco bitters, smoked rosemary i ‘
AFFOGATO

VENICE PASSION FRUIT COSMO Amaretto, espresso, gelato i ¥
Aperol, prosecco, House-infused rosemary vodka, y
club soda triple sec, sicilian lemon, passion RUMCHATA LATTE

fruit sorbet Doppio espresso, milk, ﬁ
DOLCE Rumchata, whipping cream, i
Vodka, peach moscato, BLOODY ORANGE MARGARITA cinnamon . "

1

TROPICAL MARGARITA
Passion fruit, orange, mango,

b :
club soda Tequila, triple sec, sicilian lemon b - ! ?Q
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cointreau, tequila

WHITE GI.ASSIBOTTLE MADE IN ITALY

Prosecco 11/35 Peroni 6
Pinot Grigio 11/35 Menabrea Lager i
Sauvignon Blanc 11/35 Menabrea Amber i

Chardonnay 11/35
WHO KNOWS

RED Coors Light 4.5
Pinot Noir 11/35 Michelob Ultra 4.5
Cabernet Sauvignon 11/35 Space Dust 6

Signature Chianti 11/35 Yuengling 4.5

Barbera (Vajra, Italy) 46 Yuengling Flight 4.5
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Sangiovese (Casanova di Neri, Italy) 48

Valpolicella Superiore (Zardini, Italy) 46
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SWEET
Moscato 11/35
Peach Moscato 11/35 &

NON-ALCOHOLIC

SICILIAN SODA 4.25 LEMONADE [ ICE TEA / SODA 35
Orange & Lemon

ITALIAN SPARKLING WATER 5 *ASK YOUR SERVER ABOUT OUR
SPECIALTY ICE TEAS
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