
  3 1 5 . 8 0 2 . 2 6 0 7 

T u e s d ay – F r i d ay  :  1 1 : 3 0 a m – 8 p m   &   S at u r d ay – S u n d ay :  3 p m – 8 p m

OLIVES & CHEESE  								        $ 6
House marinated assorted italian olives with grana padana

SALAD
ANTIPASTI BOWL 								                       $ 11
farro, mixed greens, proscuitto, provolone, artichoke hearts, roasted red 
peppers, house banana peppers, soppresata chips, red wine vinagrette

MISTICANZA	 								        $ 8
mixed greens, pickled shallots, grana, croutons, red wine vinagrette

I                                             J

Ta k e o ut  &  C u r b s i d e  P ic k u p

pizza 
small 8”/large 12”

apizza  										                    $ 10/13
tomato sauce, mozzarella, caciocavallo, fresh basil

salsiccia 	 								                               $ 12/16
tomato sauce, mozzarella, caciocavallo, house sausage, onion agrodolce, shishito peppers

the calabrian 	 							                              $ 12/16
tomato sauce, soppressata, mozzarella, calabrian chili infused honey

patata	 									                   $ 12/16
yukon gold potatoes, caramelized onion, aged gouda, fresh rosemary

rucolo	 									                  $ 12/16
smoked proscuitto, mozzarella, fontina cheese, fresh arugala, red wine vinagrette

a p i z z a r e g io n a l e . c o m

dessert
Budino 								                                 $ 7
chocolate hazelnut italian pudding served with homemade almond brittle



{     }{     }

reds

sangiovese
 di majo norante, italy 2017

negroamaro
salice salentino, italy 2018

super tuscan
carpineto dogajolo, italy 2017

cabernet sauvignon 
tom gore, california 2017

chianti
d.o.c.g. san quirico, italy 2017

rose
bacalhoa jp, portugal 2018

negroni classico 
gin, campari, carpano antica sweet 
vermouth, orange

bottles
birra moretti lager   $6

bud light   $4

ommegang witte   $5.5

miller high life    $4

buckler (n/a)   $5

coors light  $4

CANS
ROOT STOCK CIDER $6

NARRAGANSETT LAGER (16 OZ) $4 
FOUNDERS ALL DAY IPA $5.5
BELLS TWO HEARTED IPA   $5.5

COLLECTIVE ARTS GOOSE SOUR (16 OZ) $8
CIGAR CITY MADURO ALE    $6 

whites
chardonnay
treana, california 2017

vermentino
argiolas costamolino, italy 2018

pinot grigio 
masi, italy 2018

sauvignon blanc
twin islands, new zealand 2019

gewurtztraminer
pj valckenberg, germany 2018

moscato 
corvo, sicily 2018

sparkling
lambrusco – donelli, italy 2017
prosecco – doc torresalla, italy 
sparkling rose  – pol clement, france

vino $25/bottle

way upper manhattan 
rye, sweet vermouth, mad 
fellows cherry bitters

cocktails to go      $10

Birra
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A s k  f o r  P a u l ' s  D a i ly  $ 2 0  B o t t l e  S p e c i a l


