
Pompeii   plum tomato sauce, fior di latte, anchovies, kalamata olives, grana, oregano 

Campbell Park   plum tomato sauce, fior di latte, sopressata, roasted mushrooms, red onion, 
basil, oregano 

Diavola   plum tomato sauce, fior,  soppressata, basil, oregano 

Bello Diavola   plum tomato sauce, fior,  soppressata, mushrooms, tomato confit       

Molto Bello Diavola   plum tomato sauce, fior, chorizo,  soppressata, roasted bell pepper, arugula, 
red onion, basil, oregano, sesame 

Junction Triangle   plum tomato sauce, fior di latte, piri piri chicken, olives, red onion, roasted bell 
peppers, parsley, lemon

Roncy   fior, yukon gold, double smoked bacon, caramelized shallots, black pepper, dill 

Prosciutto   plum tomato sauce, fior, arugula, grana 

Pumba   plum tomato sauce, fior, wild boar meatballs, roasted mushrooms, caramelized shallot, 
garlic confit, oregano 

The Red Hot Chili Pepper   plum tomato sauce, fior, chorizo, roasted bell pepper, soppressata, 
jalapeno, chili flakes 

Spanish Coca   plum tomato sauce, fior, chorizo, arugula, roasted bell pepper, chèvre, olives, 
caramelized onion, charmoula 

The Winner  2013 Pizza Expo, Las Vegas Traditional Pizza; International Region 
SM tomato sauce, bufala, nduja, hen of the woods mushrooms, tarragon, basil

VEGETARIAN 

Margherita   plum tomato sauce, fior,  basil, grana 

Pretty Margherita  plum tomato sauce,  fior,  tomato confit, mushrooms, basil, oregano 

Diva Margherita  plum tomato sauce,  fior, tomato confit, roasted bell pepper, chèvre, arugula, 
sun dried tomatoes, basil, oregano

Fire Roasted Tomatoes    plum tomato sauce, fior di latte, cherry tomato confit, basil pesto, maldon 

Wild Mushroom    fior, gorgonzola, mushrooms, kale, balsamic onion, truffle oil, garlic, lemon 

Vegan Love   plum tomato sauce, kale, beech mushrooms,  sun dried tomatoes, red onion, bell pepper, 
sweety drops, cubanelle pepper lime pesto, dill

PIZZA NAPOLETANA  FROM THE WOOD OVEN
Select Dough: Napoletana - Roma - Gluten Free + /7 

Additional Toppings: + /3, chicken or prosciutto + /4 

Substitute:   fior di latte with bufala mozzarella + /6
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FRESH PASTA   Substitute for Gluten Free 

Braised Short Rib Rigatoni   red wine braised, stewed tomatoes, grana, gremolata 

Seafood Linguine   octopus, shrimp, calamari, cherry tomato confit, white wine, garlic

Shitake Mushroom Pappardelle   braised mushroom medley, mushroom crema, arugula, truffle pecorino 
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SPECIALS  |  THURSDAY TO SUNDAY

All/

steak tenderloin, half chicken souvlaki, 
miami beef ribs, giardiniera, salsa, chips

25  Maximus Pizza 
steak tenderloin, fior di latte, mushrooms, 

gorgonzola, tomato confit, caramelized shallots, 
garlic, chimichurri, grana

SHARING

Warm Olives    feta, herbs, citrus

Baked    Brie   roasted fig, honey, herbs, pistachios, crostini

Root Chips                             taro, cassava, potato, salsa, chili aioli, chutney, citrus salt

Vintner's Cheese  artisanal cheese, fruit-nut crisps, honey butter, house preserve, spiced nuts, fruit 

Farmer’s Board      charcuterie, artisanal cheese, mostarda di frutta, pickles, olives, focaccia 

SMALL PLATES

Grilled Octopus and Calamari   roasted  fingerling, cherry tomato arugula puttanesca, chili oil

New Zealand Lamb     Chops   yogurt haydari, sprouted mung beans, mint chutney, pomegranate, lemon 

Wood Grilled Miami Beef Ribs   apple ginger slaw, scallion, sesame, citrus

Winter Ceviche de Pulpo        braised octopus, heirloom tomato, grapefruit, citrus, pomegranate, chips    

Wild Boar Meatballs                         roasted tomato sauce, grana, basil, focaccia       

Grilled Rapini & Squash   roasted cauliflower mash, feta, spouted mung beans, toasted pepitas, lemon, dill

MAIN

Slow Braised Beef                        (Osso Bucco)   red wine, shitake mushroom medley, mashed potatoes, gremolata        

Grilled Half Chicken Souvlaki   roasted fingerling, lima bean hummus, garlic tzatziki, mediterranean salad, pita      

Pan Seared Branzino                                                                                                                               rapini, cauliflower mash, roasted tomatoes, grapefruit charmoula, pistachios

SALAD 

Fig Caprese         burrata, prosciutto, heirloom tomatoes, greens, balsamic grenadine reduction, pistachios, mint       

Harvest  roasted squash, kale, shaved brussels sprouts, greens, apple, pecorino, pomegranate, nut crunch, citrus      

Romaine      double smoked bacon, garlic croutons, crispy capers, grana, caesar vinaigrette

VEGETABLES

Brussels Sprouts    double smoked bacon, sundried tomatoes, grana, lemon

Green Beans   truffle aioli, grana

Sweet Potato Fries  cajun spice, truffle aioli 
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48  Grilled BBQ Board   48  Seafarer's Board
grilled octopus, shrimp, calamari, 
octopus ceviche, chips, chili aioli
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