
AUTUMN CHICORIES SALAD - 15
Crispy Chop Shop Guanciale, N.C. Apples, 

Truffle Sottocenere Cheese, Toasted Hazelnuts, 
Cider Vinaigrette 

SOPRANA WEDGE - 15
Baby Iceberg, Crispy Goodnight Brothers 

American Prosciutto, Confit Tomatoes, Pickled 
Shallots, Moody Blue Cheese Dressing

CAESAR SALAD - 13
Baby Gem Lettuce, Parmesan-Reggiano, 

Pangrattato

Leaves 

BURRATA CHEESE	 18
Roasted Tomatoes, Pesto, White 
Balsamic Gastrique, Herbs 

CASTELVETRANO OLIVES	 9                          
Citrus, Herbs, Aleppo, Calabrian 
Chili

WHITE BEAN DIP	 10                               
Olive Oil, Crispy Kale, Garlic Herb 
Flat Bread

WHIPPED RICOTTA          	 13     
Truffle Honey, Aleppo Chili Flake, 
West End Bakery Foccacia
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S WEST END BAKERY FOCCACIA**        9                                              

Herb Infused Olive Oil, Aged 
Balsamic

OVEN ROASTED CHICKEN WINGS	 16 
Spicewalla Amore Italian Dry Rub, 
Garlic Butter, Charred Lemon

BLISTERED SHISHITO PEPPERS	 15                                     
Parmesan, Lemon, Sea Salt, 
Calabrian Aioli

MEATBALLS**  	 15                                           
Local Pasture Raised Beef & Pork 
Spicy Meatballs, Crushed Tomato, 
Parmesan, West End Bakery Foccacia

ROASTED MARKET VEGETABLES	 15      
Seasonal Preparation

S P EC I A LS  M E N U

**These items cannot be prepared for gluten sensitive diets



PIZZA

MARGHERITA	 17
Fresh Mozzarella, Tomato Sauce, Basil, 
Olive Oil

GARDEN VARIETY	 21
Black Trumpet Farms Mushrooms, Chevre, 
Fresh Mozzarella, Castelvetrano Olives, 
Roasted Tomato, Onion, Tomato Sauce, Basil

THE ASHEVILLE 	 20
Pepperoni, Fresh Mozzarella, Asheville Bee 
Charmer Smokin’ Hot Honey, Tomato Sauce

SAUSAGE & GORGONZOLA 	 21 
Homemade Pasture Raised Italian Sausage, 
Black Trumpet Farm Mushrooms, Gorgonzola, 
Fresh Mozzarella, Tomato Sauce, Basil, 
Olive Oil

MEATBALL & RICOTTA	 22
Local Pasture Raised Beef & Pork Meatballs, 
Ricotta, Fresh Mozzarella, Pecorino, Tomato 
Sauce, Herbs 

SPICY ITALIAN	 24 
Homemade Pasture Raised Italian Sausage, 
Spicy Capicola, Fresh Mozzarella, 
Castelvetrano Olives, Pickled Fresno 
Chilies, Red Onion, Tomato Sauce, Herbs

PEPERONCINA	 20
Mama Lil’s Pickled Peppers, Fresh 
Mozzarella, Roasted Tomatoes, Basil Pesto, 

TARTUFO	 22
Black Trumpet Farm Mushrooms, Fresh 
Mozzarella, Fontina, Herbs, Garlic Herb 
Cream, Truffle Oil 
ADD CAROLINA TRUFFIERES FRESH TRUFFLE            ADD CAROLINA TRUFFIERES FRESH TRUFFLE              9	9	    

QUATTRO FORMAGGI	 19                         
Ricotta, Fresh Mozzarella, Fontina, 
Pecorino, Garlic Confit, Garlic Herb Cream, 
Herbs, Basil Oil 

FIG & PROSCIUTTO	 23 
Goodnight Brothers American “Prosciutto”, 
Balsamic Reduction, Red Onions, Chevre, 
Mozzarella, Arugula, Olive Oil

PESTO CHICKEN	 21
Grilled Chicken, Crispy Goodnight Brothers 
American “Prosciutto”, Fresh Mozzarella, 
Pesto Cream, Red Onions, Arugula

Not Red

Red

AFFOGATO
Espresso, Vanilla Gelato, Salted 

Caramel, Amaretti Cookies                                               
10

CANNOLIS
Homemade Ricotta Filling, 

Chocolate Chips, Amaro Salted 
Caramel 

11

DAILY GELATO SELECTION
Rotating Flavors

8

SEASONAL DESSERT SELECTIONS
Dessert Deserves Its Own Menu

HOUSE BUTTERMILK RANCH DRESSING     1.5      

HOUSE SMOKEY BLUE CHEESE DRESSING  1.5

BEE CHARMER SMOKIN’ HOT HONEY         2.5

CAROLINA TRUFFIERES FRESH TRUFFLE     9

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

A
FTER PIZZA

Additions

Cauliflower Crust Available For 
Gluten Sensitive Diets. Vegan 

Cheese Available. Please Ask Your 
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