
MARGHERITA	                                                      
Fresh Mozzarella, Basil, Olive Oil

SALAMI & SAUSAGE	

Italian Sausage, Finocchio Salami, Fresh 
Mozzarella, Castelvetrano Olives, Pickled Fresno 
Chilies, Herbs

THE ASHEVILLE 	
N.C. Pepperoni, Fresh Mozzarella, Asheville Bee 
Charmer Smokin’ Hot Honey

GARDEN VARIETY	  

Black Trumpet Farm’s Mushrooms, Chevre, Fresh 
Mozzarella, Castelvetrano Olives, Artichoke, 
Roasted Tomato, Onion, Basil

TARTUFFO                                                       
Black Trumpet Farm Mushrooms, Fresh Mozzarella, 
Fontina, Roasted Garlic, Truffle Oil, Fresh Herbs

ARTICHOKE	                                                     
Confit Artichokes, Fresh Mozzarella, Pesto, Feta, 
Roasted Tomatoes, Asheville 

QUATRO FORMAGGI	
Ricotta, Fresh Mozzarella, Pecorino Romano, 
Fontina Garlic Confit, Bechamel, Herbs, Basil Oil

SPICY ITALIAN	
House Italian Sausage, Calabrian Soppressata, 
Pesto Mushrooms, Garlic Confit, Onions, Calabrian 
Chili

Pizzettes

RICOTTA CHEESECAKE

Lemon Curd, Thyme Macerated 

Blueberries

SMOKED WHITE BEAN DIP

Crispy Kale, Olive Oil, Focaccia 
Crackers

WHIPPED RICOTTA

Homemade Buttermilk Ricotta, 
Truffle Honey, Aleppo Chili 
Flakes, Homemade Focaccia 

Starters 
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CAESAR SALAD

Baby Gem Lettuce, Pecorino Romano, 
Garlic Herb Croutons

CHOPPED KALE SALAD
Tuscan Kale, Chop Shop Salami, 

Preserved Lemon, Calabrian Chili, 
Castelvetrano Olives, Roasted 
Garlic Vinaigrette, Pangratto

Restaurant Week

DAILY GELATO SELECTION
Ask Your Server for Today’s 

Flavors

CANNOLIS
Homemade Ricotta Filling, Chocolate 

Chips, Salted Caramel

T H R E E  FO R  $3 3 ,  C H O O S E  O N E  F R O M  E AC H

20% Gratuity is automatically added for parties of 6 or more

We are able to split checks up to 6 ways

Any unclosed checks accrue a 20% gratuity

After Pizza


