STARTERS
HAND-PULLED MOZZARELLA - $13
Hand-pulled, made to order fresh mozzarella, caramelized onion
and sweet peppers, served with a side of flat bread.
Double Mozz $5. Prosciutto $4.
FINGERLING POTATO CRISPS - $11
Twice-cooked (baked and fried) Fingerling Potatoes, salami crisps
and parmesan, served with a side of roasted red pepper aioli
dipping sauce.
FRIED DOUGH PUFFS - $13
Fried pizza dough puffs, served with house-made hummus,
garnished with olive tapenade.
CHEESY GARLIC FLAT BREAD - $10
Shredded mozzarella, garlic puree, and parmesan cheese, served
with house-made gorgonzola dipping sauce.

SALADS

DOM’ SPECIALS
CHICKEN POCKETS - $17
Pizza crust stuffed with roasted chicken, salami crisps,
romaine lettuce, parmesan and spicy Caesar dressing. Served
with a side of crisp fingerling potatoes.
VODKA PENNE WITH MEATBALLS - $21
Ricotta cheese meatballs, creamy vodka tomato sauce, fresh
mozzarella, penne pasta. Grass fed, pasture-raised ground
beef from Family Friendly Farms - Grass Valley.

PIZZAS
TRUFFLING AROUND - $22
Wild Mushrooms, pepper jack cheese, fresh basil, house-made
spicy feta sauce, black truffle sauce, parmesan cheese.
KAMI - $18
Spicy feta sauce, mozzarella, house made Italian sausage, red
onions, Hot Calabrian pepper puree, parmesan cheese.

FRESH CITRUS SALAD - $13
Seasonal citrus variety, avocado, shaved fennel, mixed greens,
pomegranate dressing, garnished with fresh mint and maple
almond crumble.

CALABRIA - $19
Fresh mozzarella, goat cheese, fresh basil, roasted red bell
peppers, and salami, topped off with arugula dressed in
Calabrian chili oil and lemon.

BEET SALAD - $13/$17
Pistachio dressing, red and golden beets, roasted pistachios,
cara-cara orange, arugula, and fennel lightly dressed with lemon
and olive oil.
Shrimp $6/$12. Flat bread $4

BRANDON - $18
House made Italian Sausage, house-made pesto, oven roasted
potatoes, fresh basil, fresh mozzarella, parmesan cheese, extra
virgin olive oil.

APPLE SALAD - $13/$17
Mixed greens, Granny Smith apple shavings, balsamic
vinaigrette, red onion, goat cheese, candied walnuts, apple cider
reduction glaze. Flat bread $4
CAESAR - $10/$14
Romaine lettuce topped with house-made Caesar dressing,
croutons, parmesan shavings, and cracked black pepper.
Shrimp $6/$12. Flat bread $4.
SPICY CAESAR - $12/$16
Romaine lettuce topped with house-made Spicy Caesar dressing,
croutons, parmesan shavings, cracked black pepper and salami
crisps. Shrimp $6/$12. Flat bread $4.

DAILY SPECIALS
TUESDAYS: PIZZA TACO LOCO $23
Carnitas, fresh cilantro, mozzarella. Served with sides of: home
made oven roasted salsa, pico de gallo, lime crema, fresh radish.
THURSDAYS: BRISKET GNOCCHI $25
Red wine braised brisket, mushroom stuffed gnocchi cooked in
marsala sauce, roasted red bell pepper, and wild mushrooms,
topped off with parmesan and chives.

An 18% Gratuity will be added to parties 6 or more.

KB SPECIAL - $18
House-made Pesto, fresh mozzarella, salami, cremini
mushrooms, pepperoncini and parmesan.
HELENA - $19
House-made Italian Sausage, salami, pepperoni, San Marzano
Tomato Sauce, fresh basil, fresh mozzarella, pepperoncini and
parmesan.
SHEPHERDS PIE - $18
Sheeps cheese, baby spinach, goat cheese, house-made Italian
sausage, baby cremini mushrooms, parmesan cheese, extra
virgin olive oil.
ALI’S SPECIAL - $19
Ricotta and Goat cheese, fresh mozzarella, pistachios, red onions,
habanero honey and parmesan. (add prosciutto $3)
MARGHERITA - $15
San Marzano tomato sauce, fresh mozzarella, fresh basil, extra
virgin olive oil and parmesan.
PEPPERONI - $16
San Marzano tomato sauce, fresh mozzarella, fresh basil,
pepperoni and parmesan.
KIDS’ CHEESE -$12
KIDS’ PEPPERONI - $13
KAMI’S GARLIC PASTA -$9

