SUNDAY BRUNCH 10AM - 5PM

H WEDNESDAY + THURSDAY 11AM - 9PM
5 FRIDAY + SATURDAY 11AM - 16PM

INTRODUCTION

CRISPY POTATOES (V) rosemary, garlic 6

HOUSE PRETZEL (V) spent-grain pretzel, choice of Border Bourbon cheese sauce or
stone ground mustard 14

SEASONAL ANTIPASTO cured meats, cheese, olives, fruit, herbed bread 16
TIN FISH + CRACKERS caramelized lemon, cornichons 16

GARDEN

WOOD-ROASTED ASPARAGUS**(VG) romesco sauce, sea salt 10
*Add bacon +3 or smoked Steelhead Trout +6

CAESAR SALAD (V) romaine, house Caesar dressing, seasoned croutons,
shaved Pecorino Romano, lemon 14
*Add smoked chicken +4

ROASTED GOLDEN BEET SALAD** (V) greens, goat cheese, saba, pistachio pesto 14

CAPRESE SALAD (V) fried burrata, local tomatoes, greens,
basil pesto (nut-free), balsamic reduction 15

MAIN

ITALIAN SANDWICH stracciatella, mortadella, fennel sausage, capicola,
pistachio cream pesto, arugula 15

MEAT + POTATO BOARD Louie's Finer Meats Whiskey Bratwurst, crispy potatoes,
stone ground mustard 16

POLPETTE DIPOLLO baked chicken meatballs, 45th Vodka sauce, peperonata,
Pecorino Romano, herbed bread 18

LEMON SHRIMP TAGLIATELLE rock shrimp, zucchini, capers, lemon sauce 18

14" WOOD-FIRED PIZZA / 16" SQUARE SICILIAN PIZZA

*serves 2-3 *serves 4-5
MARSEILLE (VG) marinara, oregano, garlic, Kalamata olives 18 / 30

MARGHERITA (V) marinara, house mozzarella, basil, Pecorino Romano,
extra-virgin olive oil 20 / 33

LAZY EDDIE roasted garlic, shiitake mushroom, pork sausage, house mozzarella,
thyme, Pecorino Romano 22 / 37

CHICKEN ELOTE smoked chicken, sweet corn, red onion, pickled jalapenos, Cotija cheese,
house mozzarella, cilantro, chili-lime crema 22 / 37

OLD ROSCOE marinara, pork sausage, Ezzo pepperoni, red onion, house mozzarella,
Pecorino Romano 24/ 40

BIG JACK marinara, Ezzo pepperoni, andouille, Calabrian pepper, green olive, hot honey,
house mozzarella, Pecorino Romano 24 / 40

SWEET
GELATO almond biscotti 10

CANNOLI 45th Limoncello mascarpone, fresh raspberries 12
TIRAMISU light Italian espresso dessert 12

SIDES ADDITIONAL PIZZA TOPPINGS

Smoked Steelhead Trout

Herbed bread (gluten-free available)
Bacon(2)

Border Bourbon BBQ sauce, 2 oz.
Border Bourbon cheese sauce, 4 oz.
Stone ground mustard, 2 oz.

House ranch, 2 oz.

Smoked chicken 4 Shiitake mushrooms
Serrano ham 4 Calabrian peppers
Bacon 3 Pickled jalapenos
Spanish anchovies 3 Kalamata or green olives
Grilled artichokes 5 Extra virgin olive oil
Arugula 2 Balsamic reduction

* Gluten-free 14" pizza available +4

NN NN WSSO

V - VEGETERIAN | VG - VEGAN
CHEFS: SCOTT DAVIS, HAYDEN HATELLA

*% MENU ITEMS MAY CONTAIN OR COME INTO CONTACT WITH WHEAT, EGGS, TREE NUTS, PEANUTS, OR DAIRY.
PLEASE LET YOUR SERVER KNOW ABOUT ANY ALLERGIES.




