
SALADS
ARUGULA SALAD BEETS, HERBED RICOTTA, HAZENUT 

CRUMBLE, OLIVE OIL & AGED BALSAMIC
16

TRADITIONAL 
CAESAR SALAD

CROUTONS, ROASTED GARLIC & 
ANCHOVIES TOSSED WITH ROMAINE & 
TRADITIONAL CAESAR DRESSING. TOPPED 
WITH PARMESAN & CRACKED PEPPER.

16

MIXED GREEN 
SALAD

BABY LETTUCES TOSSED IN ITALIAN 
VINAGRETTE WITH LOCAL APPLES,  
ROASTED HAZELNUTS & SHAVED 
PARMESAN CHEESE

15

PIZZA

MARGHERITA RED SAUCE, FRESH TOMATOES ROASTED  
GARLIC, MOZZARELLA CHEESE,  BASIL &
OLIVE OIL.

20

 MUSHROOM WHITE SAUCE, FORAGED OREGON 
MUSHROOMS, RICOTTA CHEESE, THYME, 
MOZZARELLA & PROVOLONE BLEND. 
FINISHED WITH ARUGULA & PICKLED 
ONIONS

24

PEPPERONI & 
HOUSE MADE 

ITALIAN SAUSAGE

RED SAUCE, CUPPING PEPPERONI, HOUSE 
MADE ITALIAN SAUSAGE, FRESH GARLIC, 
PEPPEROCINI & BASIL

21

JUMP INTO FALL WHITE SAUCE, MOZZARELLA & 
PROVOLONE BLEND, ROASTED DELICATA 
SQUASH, THYME, PROSCIUTTO LARDONS. 
FINISHED WITH ARUGULA, SHAVED APPLES 
& AGED BALSAMIC

23

OUR 24-HR FERMENTATION DOUGH
IN THE STYLE OF NAPOLI. 

Consuming raw or undercooked foods
may increase your risk of food-borne illness.

SANDWICHES
VEAL PARMESAN CRISPY FRIED VEAL CUTLET, SMOTHERED 

IN TOMATO SAUCE & MOZZARELLA.  PESTO 
SPREAD ON A TOASTED ITALIAN ROLL

18

ITALIAN GRINDER COPPA, SOPPRESATTA & PROSCIUTTO, 
LIGHT CALABRIAN CHILE AIOLI, 
SHREDDED LETUCE, RAW THIN SLICED 
ONIONS, SMOKED HABANERO & VINEGAR 
EMULSION, OLIVE OIL. ON A HEATED 
ITALIAN ROLL

14

CHOPPED CHEESE GROUND BEEF PATTIE, CARAMALIZED 
ONIONS, PICKLED ONIONS, RED BELL 
PEPPER & JALAPENOS SEARED HARD 
& CHOPPED TOGETHER.  TOPPED WITH 
AMERICAN CHEESE. SERVED ON AN ITALIAN 
ROLL WITH CALABRIAN CHILE AIOLI & 
SHAVED LETTUCE

15

CLASSIC BURGER 6 OZ BURGER PATTIE, AMERICAN CHEESE, 
ICEBERG LETTUCE, SLICED TOMATO, THIN 
SLICED RAW ONION, PICKLES, HOUSE 
MADE BURGER SAUCE, ON A POTATO BUN

15

BAR SNACKS
WOOD-FIRED 

CHICKEN 
FLATBREAD

WOOD-FIRED CHICKEN , OLIVE OIL 
BASE, MOZZARELLA & PROVOLONE, 
STRACIATELLA CHEESE.  FINISHED WITH 
ARUGULA, PICKLED ONIONS & AGED 
BALSAMIC

15

SHOESTRING FRIES FRIES TOSSED IN PARMESAN, GARLIC, 
ROSEMARY, SALT & PEPPER. SERVED WITH 
CALABRIAN CHILE AIOLI

10

HOUSE MADE 
PORK & 

SWEETBREAD 
TERRINE

MATSUTAKE MARMALADE, PEAR 
MOSTARDA, PUMPKIN SEED GREMOLATA, 
TOAST POINTS

15

HOUSE MADE 
GNOCCHI

HOUSE MADE GNOCCHI, WHITE WINE, 
GARLIC & CHIVE, CREAM SAUCE.  FINISHED 
WITH PARMESAN & BREAD CRUMBS

18

CRISPY TRUFFLE 
POLENTA

TRUFFLE INFUSED POLENTA CUT INTO 
THICK FRIES AND PAN SEARED.  TOPPED 
WITH PARMESAN & CHIVES. SERVED WITH 
SPICY RED SAUCE

13

/refire bar /

ENTREES & PASTA
RIGATONI 

BOLOGNESE
BEEF & PORK BOLOGNESE, TOSSED WITH 
RIGATONI & FINISHED WITH BREAD 
CRUMBS, PARMESAN & PARSLEY.

28

SPAGHETTI  
VONGOLE

CLAMS STEAMED IN WHITE WINE, 
CALABRIAN CHILIES, ONIONS, GARLIC 
& BUTTER OVER SPAGHETTI NOODLES . 
FINISHED WITH  PARSLEY &  BREADCRUMBS 

32

TORTELLI TORTELLI FILLED WITH NDUJA & BURRATA, 
PUNTARELLE CHICORY, HOUSE RED 
SAUCE, FRIED CAPERS. FINISHED WITH 
BREADCRUMBS & FRESH RICOTTA

29

TAGLIATELLE ROASTED WILD FORAGED OREGON 
MUSHROOMS, THYME, WHITE WINE & OLIVE 
OIL EMULSION. FINISHED WITH FRESH 
RICOTTA, AGED BALSAMIC, BREADCRUMBS 
& PARSLEY

30

FUSILI ALFREDO ROASTED RAINBOW CARROTS & SMOKED 
CHICKEN TOSSED IN WHITE WINE & 
GARLIC ALFREDO SAUCE, TOPPED WITH 
BREADCRUMBS PARMESAN & BASIL

27

SOLE FISH & CHIPS FOUR PIECES OF FRIED SOLE, SHOESTRING 
FRIES, CALABRIAN CHILE AIOLI, SAUCE 
GRIBICHE, LEMONS

21

BRAISED PORK 
CHEEKS

BRAISED LAN ROC PORK CHEEKS, TRUFFLE 
INFUSED POLENTA, GRILLED PUNTARELLE 
CHICORY, TRUFFLE REDUCTION SAUCE, 
CHIVES

29



/refire bar /

BACIO ROSSO 
SAZERAC

WHISTLE PIG RYE, COGNAC, LUCID 
ABSINTHE, PEYCHAUDS BITTERS, TOSCHI 
CHERRY SYRUP

17

OLD ORCHARD WHISTLE PIG RYE WHISKEY, AMARETTO, 
BLACK WALNUT BITTERS

15

APPLE CIDER 
MARGARITA  

HORNITOS REPOSADO, APPLE CIDER, 
HONEY, LEMON

15

ASIAN PEAR WILD ROOTS PEAR VODKA, YAZI GINGER 
VODKA, LIME

16

ITALIAN NEGRONI BOMBAY DRY GIN, SWEET VERMOUTH, 
COCCHI ROSA

14

SEASONAL LEMON 
DROP

KETEL ONE, LEMON JUICE, BERGAMOT 
SYRUP, CREME DE VIOLET

15

HARVEST OLD 
FASHIONED

BULLEIT BOURBON, HOUSE MADE SPICED 
ORANGE SYRUP, ORANGE BITTERS, 
ANGOSTURA BITTERS

14

COCKTAILS

MOCKTAILS & N/A BEVERAGES

WINES BY THE GLASS

PROSECCO LOREDAN GASPARINI ASOLO PROSECCO 
SUPERIORE N/V

12

PINOT GRIGIO COLLEGIATA SICILY 2023 12

SANGIOVESE ANTICA OSTERIA MARCHE ITALY 12
NEGRONI PHONY NEGRONI, BIG CUBE, ORANGE PEEL 10

MARTINI PINEAPPLE JUICE, GINGER BEER, 
BORDEAUX CHERRY, LIME

10

N/A BEER KOLSCH, MEXICAN LAGER, IPA 6

BASIL SPRITZ LIME, BASIL, SIMPLE SYRUP, CLUB SODA 8

DRAFT BEER & CIDER

IPA HOPWORKS OVERLAND 7

PILSNER PERONI 7

CIDER COSMIC CRISP 10


