Antipasti

Brunch

Frittura di Mare

Saturday–Sunday 11:00am to 3pm | Bottomless Option $25
Includes 1.5 hours unlimited mimosas with a purchase of any brunch entree

Fried calamari, shrimp, zucchini, and artichokes served with
side of marinara sauce or a spicy cherry pepper sauce

Arancini e Crocchè

18

Homemade rice balls and potato croquettes
served with our homemade aioli dipping sauce

14

Tomato bruschetta, prosciutto, and mozzarella di bufala

19

Homemade meatballs braised in our tomato sauce
(meatballs contain pine nuts)

14

Prosciutto, Bruschetta e Bufala
Polpette
Wings

16

Layered eggplant with tomato sauce and mozzarella cheese

18

16

Prosciutto cotto, fried egg, and truffle cheese in between
a fresh croissant served with home fries

17

8oz burger topped with bacon, arugula, provolone cheese, and a
spicy aioli served on a pizza bread bun with a side of parmesan fries

17

Made to order egg omelette with potatoes, onions, and mushrooms
topped with arugula and goat cheese served with home fries

17

crispy chicken milanese topped with an egg sunnyside up served
with green beans and arugula in a caper and butter sauce

19

Poached eggs on an English muffin topped with stracciatella, truffle hollandaise
sauce, and Canadian bacon served with mixed greens, and home fries

18

Frittata

Cotoletta con Fagiolini
Eggs Benedict

Insalate
Barbabietole

Skirt Steak & Eggs

*

Sliced red and golden beets, arugula, and
goat cheese with a golden beet vinaigrette

13

Arugula, shaved parmigiano, sun-dried tomatoes,
and fried artichokes with housemade dressing

13

Mixed greens, avocado, onions and cherry tomatoes
with a sesame oil dressing

14

Avocado Salad

Classic bacon, lettuce, tomato, onions, and mayo
served on toasted focaccia with home fries

Focaccia BLT

Burger 289

Truffeled Burrata cheese served on a bed of arugula
with cherry tomatoes and housemade dressing

Tutt’Appost Salad

15

*

12

Melanzane alla Parmigiana

Smashed avocado on whole wheat bread topped with
a poached egg and served with a salad

Croissant Sandwich

Wood fire oven roasted wings seasoned with rosemary
and lemon zest served with a side of sweet gorgonzola sauce

Burrata

Avocado Toast

27

On All: add chicken +5 add shrimp +$6
Gluten free and Vegan options available
*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness

Pizze Rosse
Margherita

Pizze Bianche
La Lupa

Tomato sauce, fior di latte, and basil

15

Tomato sauce, spicy soppressata, fior di latte, and basil

18

Prosciutto e Rucola

Tomato sauce, spicy soppressata, spicy honey, fior di latte, and basil

20

Salsiccia e Friarelli

Tomato sauce, artichokes, mushrooms, prosciutto cotto, olives, fior di latte, and basil

20

Tomato sauce, imported bufala mozzarella, and basil

18

Half Calzone (prosciutto cotto, mushrooms, and fior di latte) and half margherita pizza

19

Tomato sauce, cherry tomatoes, roasted garlic, and basil

14

Margherita pizza topped with prosciutto, arugula, shaved parmigiano,
and balsamic reduction with a ricotta filled crust

22

Marinara pizza with pecorino and parmigiano reggiano, topped with fresh burrata

20

Margherita pizza with a crust filled with ricotta, fior di latte, and spicy soppressata

20

Calzoni

Artichokes, mushrooms, olives, and basil

18

Calzone 289

Diavola

Thor and Loki
Capricciosa
Bufalina

Tutt’Appost
Marinara

Stella Pizza
Hot & Cold

Cappello di Totò

Vegana add vegan cheese +$4

Fior di latte, stracchino, patate alla romana (sautéed potatoes with garlic,
spicy oil, rosemary, and black pepper) topped with prosciutto di parma

20

Fior di latte, prosciutto, arugula, shaved parmigiano, and basil

20

Fior di latte, smoked mozzarella, sausage, friarelli (broccoli rabe),
roasted garlic, basil, and spicy extra virgin olive oil

20

Carbonara

*

Fior di latte, Guanciale (Italian bacon), egg yolk
parmigiano cheese sauce, and black pepper

19

Fior di latte, stracchino, cacio cavallo, gorgonzola, shaved parmigiano, and basil

18

Porcini mushroom and black truffle pâté, fior di latte, brie, mushrooms,
smoked prosciutto, basil, and shaved parmigiano

22

Fior di latte, prosciutto cotto, potato croquettes,
smoked mozzarella, basil, and black pepper

18

4 Formaggi

Crema di Funghi e Tartufo
Majin Buu

Porcini mushroom and truffle cream, fior di latte,
mushrooms, brie, and cubed speck

19

Ricotta, spicy soppressata, smoked mozzarella,
fior di latte, and black pepper

19

Napoletano

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness

