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SHAREABLES

SPINACH AND ARTICHOKE DIP - 16
SERVED WITH WARM BAGUETTE

GARLIC CHEESE STICKS - 17
HERB GARLIC BUTTER, TOPPED WITH MOZZARELLA & SERVED WITH
MARINARA

GOAT CHEESE DIP - 17

CREAMY COMBINATION OF GOAT, PARMESAN, CREAM CHEESE &
GARLIC, TOPPED WITH TOMATO BRUSCHETTA AND BALSAMIC
GLAZE SERVED WITH WARM BAGUETTE

MANGO AVOCADO SALSA AND PICO DE GALLO- 16
SERVED WITH TORTILLA CHIPS

TOMATO BRUSCHETTA - 15
SERVED ON WARM BAGUETTE

AHI TUNA CRISPS - 20
BLACKENED TUNA WITH ASIAN SLAW ON FRIED WONTONS TOPPED
WITH SWEET CHILI GLAZE AND WASABI AIOLI

ROASTED RED PEPPER HUMMUS & SPICY FETA DIP - 16
SERVED WITH FRESH VEGETABLES AND PITA CHIPS

ITALIAN MEATBALLS - 18

A MIXTURE OF GROUND BEEF, ITALIAN SAUSAGE, VEAL, GARLIC &
HERBS, RED SAUCE TOPPED WITH MOZZARELLA CHEESE, SERVED
WITH BREAD STICK

PIZZAS

GLUTEN FREE CRUST -3

PAPA’S - 23
RED SAUCE, SAUSAGE, MUSHROOMS, GREEN OLIVES, MOZZARELLA
CHEESE

MARGHERITA - 21
RED SAUCE, HEIRLOOM TOMATOES, FRESH MOZZARELLA, BASIL

BROOKLYN - 22
RED SAUCE, CUPPING PEPPERONI, MOZZARELLA, HOT HONEY
DRIZZLE

PIG & FIG - 24
SPREADABLE BRIE, FIG JAM, BALSAMIC ONIONS, PROSCIUTTO AND
MOZZARELLA

BBQ- 23

DICED CHICKEN, PARMESAN GARLIC SAUCE, PICKLED ONION,
]ALAPENO, MOZZARELLA TOPPED WITH ORANGE JAMESON BBQ
SAUCE

GOAT CHEESE - 20

COMBINATION OF GOAT, PARMESAN, CREAM CHEESE AND GARLIC
TOPPED WITH TOMATO BRUSCHETTA AND BALSAMIC GLAZE
BUILD YOUR OWN - 18

TOPPINGS:

MEAT: PEPPERONI, SAUSAGE, CHICKEN, PROSCIUTTO -2

VEGGIES: MUSHROOM, GREEN OLIVE, BLACK OLIVE, TOMATO,
JALAPENO, ONION, BELL PEPPER, ARTIHOKE,BASIL-1

SALADS

ITALIAN CHOPPED SALAD - 20
ROMAINE LETTUCE WITH SALAMI, MOZZARELLA, ARTICHOKE
HEARTS & BLACK OLIVES, TOSSED IN ITALIAN VINAIGRETTE

CAPRESE SALAD - 18
HEIRLOOM TOMATOES, BURRATA, FRESH BASIL, TOPPED WITH
BALSAMIC GLAZE

CAESAR SALAD - 14 - ADD CHICKEN $7 SHRIMP $10
CHOPPED ROMAINE, SHAVED PARMESAN, CROUTONS, TOSSED IN
OUR CREAMY CAESAR DRESSING

SANDWICHES & WRAPS

SUB GLUTEN FREE WRAP-2

ITALIAN MEATBALLS - 20

A MIXTURE OF GROUND BEEF, ITALIAN SAUSAGE, VEAL, GARLIC,
FRESH HERBS & BREAD CRUMBS BRAISED IN A RED SAUCE
SERVED ON A HOAGIE BUN, TOPPED WITH MOZZARELLA
CHEESE, BAKED IN OUR PIZZA OVEN

TURKEY AVOCADO WRAP - 19
SPINACH WRAP WITH SHREDDED LETTUCE, TOMATO & BACON,
TOPPED WITH RANCH DRESSING

MEDITERRANIAN VEGGIE WRAP-18
SPINACH WRAP, MIXED GREENS, ARTICHOKE, TOMATO,
JALAPENO, FETA AND FETA DRESSING

ENTREES

SHRIMP SCAMPI - 27
SAUTEED SHRIMP, TOMATOES, LEMON, OLIVE OIL, GARLIC, FRESH
HERBS, AND BUTTER OVER SPAGHETTI

CHICKEN PARMESAN - 26

SPAGHETTI TOSSED IN RED SAUCE, TOPPED WITH BREADED PAN-
FRIED CHICKEN BREAST WITH MOZZARELLA CHEESE & FRESH
BASIL

SPAGHETTI AND MEATBALLS - 26
VEGGIE PASTA-24
FETTUCCINI, CARMELIZED MUSHROOMS, ARTICHOKE, BELL

PEPPERS, ONION, JALAPENO, GARLIC, AND BASIL IN LEMON
WHITE WINE BUTTER SAUCE

* GLUTEN FREE PENNE PASTA AVAILABLE - $2.50

DESSERTS

TIRAMISU - 10

RASPBERRY LEMON DROP CAKE - 10

CHOCOLATE COVERED CANNOLI - 10

*THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD OR
SHELLFISH MAY CONTRIBUTE TO FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE AN
EXISTING MEDICAL CONDITION.

A 35% CREDIT CARD ADJUSTMENT WILL BE APPLIED TO NON-CASH TRANSACTIONS.
MANY OF OUR ITEMS CAN BE MADE VEGETARIAN OR GLUTEN FREE, PLEASE ASK YOUR

SERVER WHICH ITEMS CAN BE MADE AS SUCH, AND OUR KITCHEN WILL BE HAPPY TO
ACCOMODATE




TAP BEER LIST

COORS LIGHT -7

GUINNESS DRAUGHT - 8

HARP IRISH LAGER - 8
SMITHWICK'S IRISH AMBER - 8
CRISPIN CIDER- 8

LIFTBRIDGE MANGO BLONDE - 8
BELL’'S TWO HEARTED IPA - 8

FINNEGAN'’S IRISH ALE - 8

WHITE WINE - ROSE - BUBBLY

SEMELI MOUNTAIN SUN ROSE (GREECE) - 12
ECCO DOMANI PINOT GRIGIO (ITALY) - 10

SEA PEARL SAUVIGNON BLANC (NEW ZEALAND) - 12

KENDALL JACKSON CHARDONNAY (CALIFORNIA) - 12

MASOTTINA PROSECCO SPLIT (SPAIN) - 10

RISATA PROSECCO (ITALY) - 10

RISATA MOSCATO (ITALY) - 11

RED WINE

TASSAJARA PINOT NOIR (CALIFORNIA) - 11
VILLA CAFAGGIO CHIANTI (ITALY) - 10
CONUNDRUM RED BLEND (CALIFORNIA) - 11

THREADCOUNT CABERNET
SAUVIGNON (CALIFORNIA) - 12

LA CREMA PINOT NOIR (CALIFORNIA) - 15

SPIRIT FREE

LIFT BRIDGE ROOT BEER - 4
OLD FASHIONED RICH AND
CREAMY ROOT BEER

PLANTERS “NO” PUNCH - 7
PINEAPPLE JUICE, ORANGE JUICE,
LIME JUICE, GRENADINE

EASY BREEZY -7
CRANBERRY JUICE AND
GRAPEFRUIT JUICE

APPLE GINGER SNAP -7
APPLE CIDER, GINGER BEER,
LEMON JUICE

PAPA’S COCKTAILS

APEROL SPRITZ - 12

APEROL, PROSECCO, SODA AND ORANGE GARNISH

ST. CROIX SPRITZ - 12
ELDERFLOWER LIQUEUR, LIMONCELLO, SODA,
PROSECCO

CLIFF DIVER - 14
VODKA, COMBIER CASSIS, PINEAPPLE, LEMON JUICE,
GINGER BEER

STILLWATER SKYLINE - 14
LIBELULA JOVEN TEQUILA, ARTONIC NECTARINE,
AGAVE, LIME, ORANGE BITTERS

ESPRESSO MARTINI - 14

RIVER BREEZE - 14

LAYBACK GIN, ROUTIN BLANC VERMOUTH, FACCIA
BRUTTO APERITIVO, CARTRON BLACK TEA, CITRUS
CHAMOMILE BITTERS

VELVET OLD FASHIONED - 15
DEADWOOD BOURBON, NORDEN BLACK WALNUT,
DEMERARA, TOBACCO BITTERS

VERANDA - 17
WALCHER APERITIVO, ELDERFLOWER, GRAPEFRUIT,
SERVED WITH PROSECCO SPLIT

BOTTLE & CAN LIST

MICHELOB ULTRA - 6

MILLER LIGHT - 6

CORONA -7

BLUE MOON -7

HEINEKEN ZERO -7

LEINENKUGEL'S SUMMER SHANDY -7
LAGUNITAS IPA -7

ACE PEAR CIDER - 7

FULTON LONELY BLONDE - 7

-196 SELTZER - 8
“STRAWBERRY, LEMON, PEACH. GRAPEFRUIT"

SUN CRUISER -8
“PINK LEMONADE’"



	Papa’s -  23 red sauce, sausage, mushrooms, green olives, mozzarella cheese
	margherita  -  21 red sauce, heirloom tomatoes, fresh mozzarella, basil
	brooklyn -  22 red sauce, cupping pepperoni, mozzarella, hot honey drizzle
	pig & fig -  24 spreadable brie, fig jam, balsamic onions, prosciutto and mozzarella
	bbq -  23 diced chicken, parmesan garlic sauce, pickled onion, jalapeño, mozzarella topped with Orange jameson BBQ sauce
	Goat Cheese -  20 combination of goat, parmesan, cream cheese and garlic topped with tomato bruschetta and balsamic glaze
	Build Your Own -  18
	Toppings:
	Meat: Pepperoni, sausage, chicken, prosciutto -2
	Veggies: mushroom, green olive, black olive, tomato, jalapeño, onion, bell pepper, artihoke,basil-1

	SHAREABLES
	spinach and artichoke dip - 16 served with warm baguette
	Garlic Cheese sticks  -  17 Herb garlic butter, topped with mozzarella & served with marinara
	Goat Cheese dip - 17 Creamy combination of goat, parmesan, cream cheese & garlic, topped with tomato bruschetta and balsamic glaze served with warm baguette
	mango avocado salsa and pico de gallo-  16 served with tortilla chips
	tomato bruschetta -  15 served on warm baguette
	ahi tuna crisps - 20 Blackened tuna with asian slaw on fried wontons topped with sweet chili glaze and wasabi aioli
	roasted red pepper hummus & spicy feta dip -  16 served with fresh vegetables and pita chips
	Italian Meatballs - 18 A mixture of ground beef, italian sausage, veal, garlic & herbs, red sauce topped with mozzarella cheese, served with bread stick

	ENTREES
	Shrimp Scampi - 27  sautéed shrimp, Tomatoes, Lemon, Olive Oil, garlic, fresh herbs, and butter over Spaghetti
	chicken parmesan - 26 Spaghetti tossed in red sauce, topped with breaded pan-fried chicken breast with mozzarella cheese & fresh basil
	spaghetti and meatballs - 26
	Veggie Pasta-24 fettuccini, carmelized mushrooms, artichoke, bell peppers, onion, jalapeño, garlic, and basil in lemon white wine butter sauce
	* gluten free penne pasta available - $2.50


	SALADS
	Italian Chopped Salad - 20 Romaine lettuce with salami, mozzarella, artichoke hearts & black olives, tossed in Italian vinaigrette
	caprese salad -  18 Heirloom tomatoes, burrata, fresh basil, topped with balsamic glaze
	caesar salad - 14  - Add chicken $7  shrimp $10 Chopped romaine, shaved parmesan, croutons, tossed in our creamy Caesar dressing

	SANDWICHES & WRAPS SUB GLUTEN FREE WRAP-2
	italian meatballs -  20 a mixture of ground beef, Italian sausage, veal, garlic, fresh herbs & bread crumbs braised in a red sauce served on a hoagie bun, topped with mozzarella cheese, baked in our pizza oven
	turkey avocado wrap -  19 Spinach wrap with shredded lettuce, tomato & bacon, topped with ranch dressing
	Mediterranian Veggie Wrap-18 spinach wrap, mixed greens, artichoke, tomato, jalapeño, feta and feta dressing

	DESSERTS
	tiramisu -  10
	raspberry lemon drop cake - 10
	chocolate covered cannoli - 10
	*The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may contribute to foodborne illness, especially if you have an existing medical condition.
	A 3.5% credit card adjustment will be applied to non-cash transactions.

	MANY OF OUR ITEMS CAN BE MADE VEGETARIAN OR GLUTEN FREE, PLEASE ASK YOUR SERVER WHICH ITEMS CAN BE MADE AS SUCH, AND OUR KITCHEN WILL BE HAPPY TO ACCOMODATE
	TAP BEER LIST
	COORS LIGHT - 7
	GUINNESS DRAUGHT - 8
	HARP IRISH lager - 8

	SMITHWICK’S IRISH AMBER - 8
	Crispin Cider- 8

	LIFTBRIDGE MANGO BLONDE - 8
	BELL’S TWO HEARTED IPA - 8
	FINNEGAN’S IRISH ALE - 8

	WHITE WINE - ROSÉ - BUBBLY
	semeli mountain sun Rosé  (greece) - 12
	Ecco Domani pinot grigio (italy) - 10
	sea pearl sauvignon blanc (new zealand) - 12
	kendall jackson chardonnay (california) - 12
	Masottina Prosecco Split (spain) - 10
	Risata Prosecco (italy) - 10
	risata moscato (italy) - 11

	RED WINE
	Tassajara Pinot Noir (California) - 11
	villa cafaggio chianti (italy) - 10
	conundrum red blend (california) - 11
	Threadcount cabernet  sauvignon (California) - 12
	La Crema Pinot Noir (California) - 15


	SPIRIT FREE
	LIFT BRIDGE ROOT BEER - 4 OLD FASHIONED RICH AND CREAMY ROOT BEER
	PLANTERS “NO” PUNCH - 7 PINEAPPLE JUICE, ORANGE JUICE, LIME JUICE, GRENADINE
	EASY BREEZY - 7 CRANBERRY JUICE AND GRAPEFRUIT JUICE
	APPLE GINGER SNAP - 7 APPLE CIDER, GINGER BEER, LEMON JUICE
	PAPA’S COCKTAILS
	APEROL SPRITZ - 12 APEROL, PROSECCO, SODA AND ORANGE GARNISH
	espresso martini - 14


	BOTTLE & CAN LIST
	MICHELOB ULTRA - 6
	MILLER LIGHT - 6
	CORONA - 7
	Blue Moon - 7
	Heineken Zero - 7

	LEINENKUGEL’S SUMMER SHANDY - 7
	LAGUNITAS IPA - 7
	ace pear cider - 7
	FUlton Lonely blonde - 7




