CULVER CITY
@ROBERTASPIZZA

Roberdian

OPEN 7 DAYS
LUNCH & DINNER

ANTIPASTI

MARINATED OLIVES 10

STRACCIATELLA &
HOUSE BREAD 19
add cultured butter 4
add Spanish anchovies 8

FIRE & ICE 2]

stracciatella & ‘nduja
with house bread

SALUMI & CHEESE 35

honey, peppers, house bread

SALUMI PLATE 26

True Story Prosciutto
Poconos, PA

Lady Edison Prosciutto
Chapel Hill, NC

Smoking Goose Finocchiona
Chicago, IL

KITCHEN

WAGYU BEEF CARPACCIO 24

mandarinquat, piave vecchio

GREEN LETTUCES 19

sea lettuce, anchovy, market herbs,
pecorino fiore sardo and caper breadcrumbs

DELTA ASPARAGUS I8

walnut romesco,
pecorino di fossa and lemon

SPRING CHICORIES 2]

asian pear, white balsamic
and pecorino di fossa

BRUNCH

SPAGHETTINI CACIO E PEPE 22

pecorino romano and black pepper

BUTTERMILK PANCAKE 16

cultured butter and maple syrup

RIGATONI CARBONARA 25

guanciale, pecorino romano
and black pepper

WAFFLE 16

cultured butter and maple syrup

JAPANESE
SWEET POTATOES 19

kefir, husk cherries, tarragon and lovage

BUCATINI AMATRICIANA 24

guanciale, pecorino romano, tomato, chili

LINGUINE WITH
LITTLENECK CLAMS 28

lemon, chive and calabrian chili

MEATBALLS 16 \

beef and pork with parmigiano reggiano,
gremolata and basil

CHEESEBURGER 22

American cheese, white onion
and crispy potatotes

STEAK AND EGGS 24

two sunny eggs, crispy potatoes

and salsa verde

PIZZA

GUANCIALE & EGG 26

tomato, mozzarellq,
guanciale, egg, breadcrumb

MARGHERITA 24

tomato, mozzarellq, basil,
extra virgin olive oil

DOMINO EFFECT 26
tomato, mozzarella, parmigiano,
smoked sausage, garlic,
prosciutto breadcrumbs

BEE STING 28

tomato, mozzarella, soppressata,
basil, chili, honey

THE DUJA VU 29

stracciatella, ‘nduja,
basil, rosalba raddichio

URSULA’S PARADE 26

mozzarella, parmigiano reggiano,
littleneck clams, chili, garlic, parsley, lemon

SPRING OF DOOM 25

ricotta, pork sausage,
spigarello, chili, garlic

SHROOMSDAY DEVICE 28
taleggio, parmigiano reggiano,
mushroom, cream, pickled onions,
black pepper, chive

LUPO 28
smoked mozzarellg, ricotta,
green garlic, pesto

PIZZA TOPPINGS

$3 $4
basil red onions calabrian chili mozzarella
garlic parmigiano olives ricotta
jalapefio pecorino mushroom egg
pepperoncini

‘Always for Pleasure!"

56

anchovies speck

beef pepperoni prosciutto

pork sausage guanciale
soppressata

Menu items may contain or come into contact with WHEAT, EGGS, PEANUTS, TREE NUTS, and MILK.
Due to these circumstances we are unable to guarantee that any menu item can be completely allergens free. For more information please speak to a manager.
*Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase your risk of foodborne illness especially if you have certain medical conditions.

0% automatic gratuity will be added to parties of 6 or more.



