dinner

basi|

pizza & wine bar

small plates greens b5 e
calamari o strawberry fields v
pomodoro / fruffie aioli 16 mixed greens / maple balsamic

vinaigrette / strawberries / feta /

garlic cheese bread Vv gt e

mozzarella / parmesan / roasted

garlic / herb butter 14 caesar*
; brioche crouton / shaved asiago /
honey whipped fetav soft-boiled egg 9
pistachio / honey / dates / add anchovies 2
ciabatta 13
salmon avocado*
goat cheese al forno v . mixed greens / heirloom
caramelized onions / balsamic tomatoes / bacon - basil bread
glaze / naan 13 crumbs / sage vinaigrette 20
crispy brussels sprouts Vv hippie bowl & .
goat cheese crumbles / brussels quinoa / sweet corn / red onion /
sprouts / trufile honey 14 tomato / rainbow kale / brussels
sprouts / radicchio / carrot /
baked brieVv avocado / hemp hearts / sweet and
herb garlic oil / seasonal jom / sour dressing 16
ciabatta 15 add on: chicken 6 / shrimp 8 /
bruschetta v salmon 12
seasonal toppings 12
wild game meatballs charcuterie board

wild boar / wagyu ground beef /
elk / bison / ricotta 15

beef carpaccio* £
microgreens / truffle aioli / capers /

rotating chef’s selection of cheese
and charcuterie 22

red onion / garlic breadstick 18 SOUp -
add: 6 pc ciabatta - 4.50 roasted tomato basil v
8 pc naan - 4.5 zupa de giorno (soup of the day)

gluten-free bread - 4.50
pCIsiCI fresca ( gluten-free pasta available - 3)

tagliatelle bolognese vegan gnocchi four cheese tortellini

ragu alla bolognese / pereroncﬂa (not available GF)

grated gmrmeson / orato gnocchi / pancetta / peas /

basil 1 anana peppers / white sauce / garlic
pomodoro / vegan butter / basil pesto 18

shrimp al limone italian sausage 17 add chicken 4

jumbo shrimp / . e

spaghetti / garlic spaghetti : chef’s ravioli

butter / lemon sauce / pomodoro / basil / (not available GF)

sun dried tomato pesto wild game meatballs / *ask server about our

23 glaormlgiano-reggiono fresh rotating ravioli of

the day 17

@vegcn Gluten-Free V Vegetarian

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Our scratch kitchen uses a variety of nuts in our dishes. Please inform your server prior to ordering of any allergies

6.2026



piZZd ( prepared with a thin neapolitan crust )

gluten-free crust 5 cauliflower crust (gf) 4 vegan crust (gf) 4 side of ranch 1

the burg cbcb :
pomodoro / ricotta / banana creamy balsamic / cheese /
eppers / pepperoni / hot chicken / bacon / onion 17
oney 17
mama lou v
pepperoni asparagus / oven roasted
pomodoro / cheese / tomatoes / onion / arugula /
pepperoni 17 ]eggplont / white sauce / cheese
salsiccia 3
house sausage / pomodoro / primo :
roasted red peppers / fennel / pepperoni / sausage /
mozzarella 17 mushroom / pomodoro /
mozzarella 23
athena
basil pesto / chicken / feta / truffie shuffle v.
onion / roasted red peppers / s’rqne\'/ creek wild mushrooms
house olives / tzatziki sauce 19 mix / truffle oil / truffle

mascarpone / truffle zest 22
tropic thunder

maple sriracha bbqg sauce / the queen margaritav
pineapple / chicken / fresh mozzarella / pomodoro /
cilantro / white cheddar / basil / 19

mozzarella 18 5
kevin bacon

bianca pancetta / bacon / prosciutto /
shrimp / white sauce / salami / canadian bacon /
mozzarella / cheddar / burrata / capicola / pomodoro /
parmesan / garlic spinach 19 cheese 21

four on the floor v

mozzarella / white cheddar /
whipped ricotta / goat cheese /
pomodoro 17

add on: egg 2 / chicken 5 / pepperoni 5 / feta 5 / mushrooms 5 / bacon 5 /
sausage 4 / cheese 4 / vegan cheese 4 / fresh jalapeno 4

basil specialties

chicken piccata
butter / lemon / capers / roasted vegetables 27

wester ross sailmon*
pan seared salmon / roasted vegetables /
couscous / balsamic glaze / microgreens 32

scallops*
roasted sweet corn / parmigiano-reggiano
risotto / calabrian ricofta / pancetta 36

short rib ragu
slow braised short rib / pappardelle / parmigiano / parsley 34

@vegon Gluten-Free v Vegetarian

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Our scratch kitchen uses a variety of nuts in our dishes. Please inform your server prior to ordering of any allergies



