
MEATBALL & MOZZARELLA CALZONE   17
pomodoro, garlic oil, fresh torn basil

LATE NIGHT

Tomato & Bufala Mozzarella  18 
basil, extra virgin olive oil

Sausage & Brussels Sprout  19
braised onion, pecorino

Burrata   21
cider braised onions, 

candied fresno chiles, fennel sea salt

Fireball Pepperoni  19
housemade mozzarella, roasted tomato sauce

Carne  21
italian sausage, prosciutto cotto,
cherry smoked bacon, soppressata, 

roasted tomato sauce, housemade mozzarella

Wild Mushroom & Garlic  19
white truffle oil, fontina,

shaved parmesan

Prosciutto Fig  21
spiced pistachio, taleggio, truffle honey

PIZZA

Taleggio Focaccia  19
stracchino cheese, arugula,  
truffle honey, sea salt  

Roasted Meatballs  17
pomodoro, hand dipped ricotta, 

crostini

Truffle Fries  12 (GF)
grana padana, lemon garlic aioli

Parmesan Potato Skins  13
truffle garlic aioli

Balsamic Glazed Pork Ribs  17
crispy brussels sprout leaves, sea salt

Chef’s Selection  34 
local salumis and artisan cheeses

Artisan Cheese  18
Bohemian Blue-Cow Hidden Springs

Tumbleweed-Raw Cow 5 Spoke
Brie Fermier-Cow France

Local Salumi  18
High West Whiskey Creminelli

Coppa Fermin
Prosciutto di Parma Italian Imported



COCKTAILS
NO 1 effen, pomegranate, apple cider, 
lemon, spiced orange syrup, bitters

NO 4 knob creek, meletti, �
le sirop winter spice, bitters

NO 5 botanist, lavender honey, aperol, 
lillet rose, lemon, thyme, tonic

NO 6 glenmorangie 10yr,
peychaud’s apertivo, ginger honey,
lemon, fever tree bitter lemon

NO 7 don julio, white grape, green tea, 
lime, basil, grapefruit bitters, tonic

NO 8 absolut elyx, stirrings peach,
prosecco, lime, ginger zest, mint

14 (serves 1) 
45 (serves 3- 4) /90 (serves 7-8)

NO 9 plymouth, lavender honey,
crème de violette, lemon

NO 10 patron, lime, grapefruit,
smoked salt, rosemary

NO 12 old forester, mint, italicus 
rosolio, peychaud’s bitters

NO 13 bombay sapphire, lime, pineapple, 
ginger, patron mango, mint, serrano

NO 15 grey goose, lime juice, 
cherry lavender syrup, basil leaf, 
peychaud’s bitters

NO 16 jack daniels, apple syrup,  
lemon, bell’s amber

NO 24 union mezcal, campari, 
luxardo abano, lime, tamarind chile, 
peychaud’s bitters

14

Siena Sangria
12/44

Peroni Nastro Azzurro
Birra Peroni. Euro Pale Lager 7

Amber
Bell’s Brewery. American Amber Ale 7

Fist City
Revolution Brewing. Chicago Pale Ale 8

Lagunitas IPA
Lagunitas Brewing Co. India Pale Ale 9

Stella Artois
Stella Artois. Belgian Pale Lager 7

Old Man Grumpy (OMG)
Goose Island Beer Co. American Pale Ale 6

Tiny Bomb
Wiseacre Brewery. American Pilsner 6

Fresh Squeezed
Deschutes Brewery. American IPA 9

Pony
Half Acre Beer Co. German Pilsner 8

Tecate
Cervecería Cuauhtímoc. Mexican Lager 6

Bud Light
Anheuser-Busch. American Lager 6

Totally Roasted
Vander Mill. Cider 7

Tuna
Half Acre Beer Co. Extra Pale Ale 8

Michigan Cherry
Virtue Cider. Cider 7

Blood Orange Gose
Anderson Valley Brewing Co. Gose 7

Moretti La Rossa
Birra Moretti. Doppelbock 8

Centennial IPA
Founder’s Brewing Co. India Pale Ale 6

Coors Original
Coors Brewing Co. American Lager 6

Prairie Path
Two Brother’s Brewing Co.

Gluten Removed
American Blonde Ale 6

Holy Moses
Great Lakes Brewing Co. White Ale 7

312
Goose Island Beer Co.

American Pale Wheat Ale 6

Matilda
Goose Island Beer Co.
Belgian Strong Ale 9

La Chouffe
Brasserie d’Achouffe, 

Belgian Strong Pale Ale 8

Victoria
Grupo Modelo. Vienna Style Lager 6

Fat Tire Belgian White
New Belgium Brewing. Witbier 7

Apex Predator
Off Color Brewing. Saison 7

Angry Orchard Crisp Apple
Boston Beer Co. Cider 6

Milk Stout
Left Hand Brewing Company. Sweet Stout 7

A Little Sumpin’ Sumnpin’
Lagunitas Brewing Co. Pale Wheat Ale 7

Brooklyn Lager
Brooklyn Brewery. American Amber Lager 6

Krankshaft
Metropolitan Brewing. Kolsch 7

Mud Puppy
Central Waters Brewing Co. American Porter 7

Cashmere Hammer
3 Sheeps Brewing. Nitro Stout 7


