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Pi1zzA ADD-ONS
Pi1zzA
- Napoli Margherita alapl:ilalxeﬁ;jp iﬂiﬂf? rj-E:h Fia & Prosciutto
Tomato m;-._m&, pecoring, fior di latte, olive smoky BEQ sau_:r_- and a crisp pickle, served g
oil and basil on toasted brioche slider buns. Olive oil base, fig, prosciutto, ricotta,
v : arugula and balsamic glaze -
. Calabrese Riccante - Caesar Salad E 3

GErispuromaine.lettuce tossed in creamy
Caesar dressing, finished with parmesan
and crunehy croutons.

Tomato sauce, mozzarella, sSCppressata,
marinated jalapenos, red onion'and spicy

¥ . New York :

Tomato sauce, mozzarella topped with cup- -

honey.
- Cocktall Hour Graz'“g and-char pepperoni, Calabrese peppers,
- Gilardino Verde Boarg fresh pesto and spicy honey.
Tomato sauce, mozzaralla, mushroom, Dell An abundant selection of cured MestE
pepper, red onion and olive artisan cheeses, fresh fruits, clives, crackers,
|_ C | and seasonal accompaniments, beautifullis = ThE’ TFUﬁlE’d Bop
. =d for sharig
a Lompleta AT Alfreclo sauce, mozzarella, cup-and-char
Tomnato sauce, mﬂzzarﬂla.peprﬁerﬂ_m. - Italian Sa usage bites pepperoni, traditional pepperoni, sun-dried
rmushroom, bell pepper and red onion | | !'E _ _ cherry tomatoes, pesto and truffle oil. 4
- i crilled ltD|I-3I'|_- Usage bites Servies P
- |g| Dijo{u mustard dipping S&l i ™
Rose sauce, mozzarella, pecoring, ltalian  * A - ‘ - '
sausage, mushrooms & truffle oil. GH”ECI SE‘ESGHE N TI‘E’ CEII'I"II

Vegetable
3 Mﬂﬂtreal SkaE Meat A vibrant assortrment of seas

Tornato sauce, mozzarella, smoked brisket vegetables lightly seasoned and grillSe
and crisp dill pickles. perfection.

- Cannoli Platter

Tomato sauce, mozzarella, pepperoni,
Italian sausage and bacon.

- Bianca e Rossa - Burrata Verde

] - lraditional Italian canng crisp pastry .
Olive oil base with mozzarel[SErnspy bacon, chells filled with sw cotta cream, log|eto.sauce, mozzarella, pecoring, sun-
sun-dried cherry tomatdesanaa drizzle of ' mastarpone and chotolate'ehips. drlgtl cherry tomatoes, pest @sh burrata
palsamic g aze. ~ and a drizzle of balsamic glale:
Availableas optional additions =0
to any package. —
e PACE10F2 PACEZOF2




