
S I C I L I A N  P I Z Z A S

s!ncione  
tomato sauce, anchovy, onion

caciocavallo, caper, bread crumb

16
 

arugula
mozzarella,  fontina

sweet onion, grape tomato

16

mushroom
hen of the woods
oyster mushroom
mozzarella,  thyme

grana padano

22

porchetta
sausage

rosemary, sage, fennel pollen
tomato sauce, mozzarella

19

the dominic
vegan marinara, caper
sweet onion, parsley

15

SPUNTINI

fr ied porchetta meatballs
shaved red onion

parsley, lemon
9

fr ito misto
sage, basil,  parsley, grape tomato

red onion, cheese crouton
8

batter fr ied calamari
lemon, arugula

9

prosciutto di parma
eighteen-month cured italian ham

olive oil,  bread sticks
13

ricotta
di palo’s  fresh cow ’s milk

cracked black pepper,  toasted bread
6

caponata
eggplant agrodolce, pine nut
anchovy, raisin,  toasted bread

5

INSALATE

arugula
grana padano, olive oil,  lemon

7

fennel salad
shaved red onion, orange
parsley leaf,  crushed chil i

8

tomato
arugula,  olive oil
red wine vinegar

8

ballaró
romaine heart ,  tomato, red onion

cucumber, oregano dressing
8

DOLCI

panna cotta
pistachio, bitter chocolate

7

biscotti
5

vino

prosciutto di parma 
shaved red onion, grape tomato

rosemary, fontina

19

spicy
sopressata

tomato sauce, grana padano
sweet onion, mozzarella

18

margherita 
tomato sauce, mozzarella

basil

15

bianco
fontina, mozzarella

herb crust

16

white clam 
garlic,  oregano, grana padano

(limited availabil ity)

22

!ve onion
sweet onion, leek, scall ion

shaved red onion, chive, ricotta

16


