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Sta r te rs & S ide s
BLEU CHIPS $8.5
House-made potato chips piled high with gorgonzola, bleu cheese dressing and fresh parsley;
drizzled with balsamic glaze
BAKED PRETZEL BAGUETTES $9
Lightly salted; served with our delicious home-made bacon gouda for dipping
(Extra bacon gouda $.75)
GARLIC KNOTS $7.5
Fresh house-made to order garlic knots, served with marinara
HOUSE-MADE MEATBALLS $8.5
Smothered in our rich marinara sauce, topped with a dollop of fresh ricotta; sprinkled with fresh parsley
FRESH CUT TRUFFLE FRIES $8.5
Tossed in Parmesan cheese, drizzled with Truffle oil; served with a side of garlic aioli
SIGNATURE FRITTIS $9
Our amazing pizza dough stuffed with ricotta and Grande mozzarella; served with a side of marinara

NEW! CRISPY RAVIOLI $8.5
Frizzled four cheese filled ravioli, served with marinara; sprinkled with pecorino Romano

sa l ad s a n d s ou p
INSALATA “URBANBRICK” FULL $12.5 HALF $6.5
Mixed greens, candied pecans, red onion, fresh strawberries and blueberries,
gorgonzola; finished with extra virgin olive oil, honey and fresh lemon
Add grilled or blackened: chicken +$4
shrimp +$6
CAPRESE $10
Slices of vine ripe tomatoes, fresh mozzarella and fresh basil;
finished with extra virgin olive oil and balsamic glaze.
CHOPPED FULL $12.5 HALF $6.5
Artisan romaine, avocado, red onion, vine ripe tomatoes, apple cider
bacon and gorgonzola tossed in our house champagne vinaigrette
Add grilled or blackened: Chicken +$4
			Shrimp +$6
ARTISAN WILTED ROMAINE $9
Grilled romaine heart topped with apple cider bacon, sprinkled with
pecorino romano; finished with white balsamic glaze, champagne vinaigrette
Add gorgonzola +$1.50
Add grilled or blackened: Chicken +$4
			Shrimp +$6
CLASSIC CAESAR - FULL $9.5 HALF $5
Fresh Romaine , House-made croutons and shaved Parmesan served
with creamy Caesar dressing
Add grilled or blackened: Chicken +$4
			Shrimp +$6
HOUSE SALAD - FULL $9.5 HALF $5
Fresh Romaine, chopped tomatoes, red onions, shaved Parmesan
Add grilled or blackened: Chicken +$4
			Shrimp +$6
SOUP AND HALF SALAD $9.5
Cup of our house-made soup with choice of Caesar or House salad
Chopped or Insalata +$1.5
HOUSE-MADE SOUP OF THE DAY
Cup - $4.5
Take home a Quart of our house-made soup! – $12

ADD PROTEIN TO ANY PASTA
Blackened or grilled Chicken +$4
Shrimp +$6
Meatball $1.5 each

pasta
FIOCCHI ALA PERA $17

Imported, handmade pear and four cheese beggars purse, tossed
in a light lemon cream sauce, sprinkled with toasted pistachios

NEW! QUATTRO FORMAGGI RAVIOLI $15.5
Our four cheese filled ravioli, sun-dried tomatoes, fresh spinach,
fresh cloves of garlic; tossed is a white wine cream sauce
LINGUINI ALFREDO FLORENTINE (V) $12.5

Linguini tossed in our house-made alfredo with fresh spinach

NEW! PESTO LINGUINI (V) $14

Basil, garlic and cheese lovers dish!

PASTA ALA VODKA $13

Rigatoni tossed in our house-made marinara infused with vodka; heavy cream,
fresh garlic, pecorino Romano, pinch of red pepper flakes; finished with fresh basil
Request it Mild or Spicy
Gluten Free +$2

NEW! BUTTERNUT SQUASH RAVIOLI (V) $14.5

Our seasonal favorite...tossed in brown butter and fresh sage

NEW! CHEESE RAVIOLI (V) $12

Our four cheese filled ravioli, topped with our house made marinara
(availible w/alfredo)

RIGATONI & MEATBALLS $12.5

Rich marinara topped with house made meatballs,
sprinkled with pecorino Romano
(availible w/linguini)

LASAGNA “HOUSE SPECIALITY” $13

Layers of house-made sauce, grande mozzarella, ricotta and pecorino romano

RIGATONI BOLOGNESE $14
Italian sausage and beef, red bell peppers with a touch of
heat; tossed in a light cream sauce
SHRIMP SCAMPI $16.5

Shrimp sautéed in fresh garlic, white wine and butter; served over linguini

SHRIMP ARRABBIATA $15
Shrimp sautéed in spicy tomato sauce, with fiery hot
Calabrese peppers, tossed with linguini

p izza
NOW LARGER! 14” HAND TOSSED PIZZAS

Order Any Pizza In Our “New” 8in Personal Pie!

SIGNATURE SWEET & SALTY - HOUSE FAVORITE $18.5
Grande mozzarella, Gorgonzola, pecorino romano, red onion,
candied fig, fresh parsley, extra virgin olive oil and fresh garlic;
finished with prosciutto
NEW! DIAVOLO $16
Spicy tomato base, Grande mozzarella, dollops of honey ricotta,
pepperoni and fiery hot Calabrese peppers
PORTOBELLO $18
Grande mozzarella, fresh ricotta, Grilled portobellos, imported artichokes,
sundried tomatoes, fresh basil, extra virgin olive oil & fresh garlic, finished
with imported drizzle of lemon-infused oil
NEW! PESTO SALSICCIA FUNGHI $18.5
Our Handcrafted Sausage, fresh crimini mushrooms atop a garlic, basil
pesto; sprinkled with pecorino Romano

sandwi c he s

(SERVED WITH OUR FAMOUS HOUSE-MADE CHIPS)

CLASSIC MEATBALL $11
Our famous house-made meatballs, smothered in
rich marinara, melted Grande mozzarella; served on
a lightly toasted hoagie
CHICKEN PO BOY $11.5
Hand breaded, deep fried chicken tenders, chopped romaine,
tomatoes and our secret sauce; served on a toasted hoagie
HOT HONEY CHICKEN $11.5
Spicy, hand breaded, deep fried chicken tenders, drizzled with
honey; served with dill pickles on a toasted hoagie

ARTICHOKE & CHICKEN $18
Imported artichokes, grande mozzarella, gorgonzola, grilled chicken, extra
virgin olive oil & fresh garlic
MARGHERITA $13
Fresh Mozzarella, fresh basil atop rich tomato sauce; finished
with pecorino Romano

c al zone s

THE VEGAN (V) $17.5
Rich tomato sauce topped with fresh spinach, grilled portobello
and crimini mushrooms, red onion, imported artichokes, sun dried
tomatoes; finished with balsamic glaze

NEW! PESTO VEGGIE CALZONE (V) $14
Stuffed with crimini mushrooms, bell peppers, red onion, Grande
mozzarella & garlic, basil pesto

MEATBALL $16.5
Our Classic Cheese topped with our house-made meatballs.

CHEESE CALZONE (V) $12.5
Stuffed with grande mozzarella and fresh ricotta cheese, served
with a side of marinara

CHEESE $11
Grande mozzarella, house-made pizza sauce
SAUSAGE $13
All natural, local hand crafted sausage. Grande mozzarella,
house-made pizza sauce

CARNE CALZONE $13.5
Stuffed with our famous house-made meatballs, pepperoni,
grande mozzarella and fresh ricotta, served with a side of
house-made marinara

k i ds

PEPPERONI $13
Savory pepperoni, Grande mozzarella, house- made pizza sauce
ARTISAN PEPPERONI $14
Our classic pepperoni topped with fiery hot Calabrese peppers
BIANCA (V) $14
Grande mozzarella, ricotta, fresh spinach, extra virgin olive oil and fresh
garlic; sprinkled with pecorino Romano
THE SUPREMO - 4-TOPPING PIZZA $17
Our Classic Cheese topped with any 4 of the following favorites:
Extra Grande Mozzarella, Gorgonzola, Ricotta, Sausage, Pepperoni, Bacon,
Anchovies, Fresh Garlic, Tomatoes, Red Bell Pepper, Crimini Mushrooms,
Black Olives, Red Onion, Fresh Spinach, Fresh Basil, Calabrese peppers

c orne r

CHEESE CIRCLE SLICE $6.5
Add pepperoni or sausage +$1

CHICKEN TENDER BASKET (3pc) $6.5

Hand-breaded, deep fried tenders with potato wedges

RIGATONI MARINARA $5
Add a meatball +$1.5

LINGUINI ALFREDO $6
PLAIN BUTTERED NOODLES $5
CHEESE RAVIOLI $6

Our four cheese filled ravioli topped with marinara

10” CAULIFLOWER CRUST (CONTAINS DAIRY)
Make any of our pizzas “Gluten Friendly” except the Meatball.

de sse r ts

CAUTION for those with severe Gluten Allergies. We can not
guarantee a 100% GF pizza due to cross utilization of our workspace.

FLOURLESS CHOCOLATE CAKE (GF) $6.95
NEW YORK CHEESECAKE $6.95
CANNOLIS $6.95

ESPRESSO $3.5
CAPPUCCINO $4
LATTE $4
POUR OVER COFFEE $3

