GROUP DINING MENU
55 PER PERSON

ANTIPASTI

SALUMI & STRACCIATELLA
with grilled bread

LITTLE GEM SALAD

dill, pecorino, and mint

FIRST

o MARINATED CUCUMBERS

garlic, chili, and chrysanthemum greens

(include both salads for + 8pp)

PIZZA

ROSSO (vegan)

tomato, garlic, basil, oregano,
extra virgin olive olil

FAMOUS ORIGINAL

tomato, mozzarella, parmigiano,
caciocavallo, oregano, chili

MARGHERITA

tomato, mozzarella, basil,
extra virgin olive oil

CHOOSE 3
LIL” STINKER

tomato, mozzarella, parmigiano
reggiano, double garlic,
red onion, pepperoncini

BEE STING

tomato, mozzarella, soppressata,
basil, chili, honey

CRISPY GLOVER

tomato, taleggio, guanciale, garlic,
chili, red onion, breadcrumb

SPECKENWOLF

mozzarella, speck, red onion,
mushrooms

CHEESUS CHRIST

mozzarella, taleggio, parmigiano,
black pepper, cream

WHITE GUY

mozzarella, ricotta, parmigiano,
garlic, olive oil

MARINATED OLIVES 5

MEATBALLS 10

bread crumbs and parmigiano
reggiano

ADD ONS
PRICED PER PERSON

BAKED CACIO E PEPE 12

pecorino and black pepper

HERITAGE PORCHETTA 20

with braised gigante beans, serrano
and oregano

BAR PACKAGES AVAILABLE

COOK BOOK 40

CHILIOIL 7.99
BUNDLE 45

ATH PIZZA 5

an extra option for the table

GELATI 5



