
“Does the ‘Pretty Fly for a White Pie’ photograph well?”

Eats

BANNED INGREDIENT LIST

Canola oil

Corn oil

Safflower oil

Soybean oil

Grapeseed oil

Cottonseed oil

Sunflower oil

NO SEED OILS!!!

We use beef tallow in our fryer, and
extra virgin olive oil in err’thang else.
It ain’t cheap! But it’s better for you,

for us, for everyone. Enjoy!

ALLERGEN NOTICE: Our gluten-free menu items are *made* with
gluten-free ingredients, but (big but!) we *cook* those items in the

exact same equipment. Cross-contamination is a thing, bb. If
you’ve got a serious allergy, let’s chat before you order! 

FALL 2025



RICOTTA & HONEYCOMB

GOAT CHEESE ARANCINI

WOOD-FIRED OCTOPUS

CHICKY CHICKY PARM PARM THIS LITTLE PIGGY GOT SHANKED

Gluten-free crust — +4       Dairy-free cashew ricotta — +3

Creamy shallot cream & our housemade (nut-free!)
pesto, pappardelle, freshly grated parm. Chef’s reco:
add chicken (+7) or shrimp (+8) !  — 20

GRANDMA’S PIE
Sweet tavern-style tomato sauce, provolone, fresh
mozz, freshly grated parm, basil chiffonade— 18

SMOKE & ‘SHROOMS
Roasted cremini mushrooms, fresh mozz, nutty
smoked gouda, extra virgin olive oil, fresh thyme,
black truffle puree — 21

Chef’s Kiss!!!

BASIL PESTO PAPPARDELLE Crispy fried polenta squares, pan-seared shrimp,
caramelized shallot cream sauce — 14

POLENTA SHRIMP POPS

Toasted housemade focaccia, herb-y whipped ricotta,
tart lime & black pepper honey... you may catch more
flies with honey, but you catch more honeys being fly
— 15

Warm, herbed goat cheese, crispy breadcrumb
crust, roasted garlic aioli (4 pcs) — 12, add another
for +3

FRIED MOZZ BRICK
IYKYK - Hand-breaded local mozz, fried until golden
& ooey-gooey, with warm marinara for dipping -
‘cause when you dip, I dip, we dip — 12

FRIED MEATBALLS
Hand-rolled prime chuck beef, marinara, freshly
grated parm, basil chiffonade (4 pcs) — 12, add
another for +3

CHAMPAGNE MUSHROOM STACK
Champagne-tempura battered oyster mushrooms,
sweet vinegar chili sauce, chopped green onion — 14

REALLY GOOD BREAD & BUTTER
Toasted housemade focaccia with black truffle,
pimento, & vanilla-honey butter — 10

Slow-cooked Spanish octopus, hearty romesco sauce,
blistered shishito peppers, arugula salad — 24

BALSAMIC SKIRT STEAK
Balsamic-tamari marinated skirt steak, thick
gorgonzola schmear, parsley gremolata, broccolini on
the side — 28

Roasted garlic burrata, grated parmesan, chicken
katsu, marinara, extra virgin olive oil, micro basil.
Chef’s reco: add angel hair pasta (+4) —20

Apple cider–braised pork shank, creamy
mascarpone polenta, and a glossy apple demi-
glace. Big, bold, and fall-off-the-bone vibes — 26

THE ORIGINAL MR. BEEF
Slow-braised short rib, mid-spicy housemade
giardiniera relish, red tomato sauce, provolone, mozz -
Carmy eaten, Carmy approved — 24

GETTIN’ FIGGY WIT IT
Sweet mission fig jam, salty prosciutto, fresh mozz,
creamy mascarpone — 22

BUZZKILL
Calabrian chili peppers, pepperoni, fresh basil, fresh
mozz, tomato sauce, sweet honey — 20

ROCKETMAN
Arugula, hand-sliced prosciutto, fresh mozz, extra
virgin olive oil, fresh grated parm, balsamic reduction
— 24

PRETTY FLY FOR A WHITE PIE
Creamy herbed ricotta dollops, sharp gorgonzola,
shaved parm, fresh garlic, fresh mozz, extra virgin olive
oil, cracked black pepper — 20

SAUSAGE FEST
Smokey applewood bacon, pepperoni, 
fennel sausage, fresh mozz, sharp provolone, tomato
sauce — 24

PEPPERONLY 
Charred pepperoni cups, fresh garlic, sharp
provolone, fresh mozz, tomato sauce, freshly grated
parm — 20

Don’t send them… eat them! Carbe diem, bb.

Noods

SEARED LASAGNA
Stacks on stacks of noods, herbed ricotta, whipped
mascarpone, marinara, basil pesto, copious amounts
of freshly grated parm  — 21

WOODEN PADDLE’S BIG O’S
*Big Pasta* ™’d their version - here’s Chef’s! Prepare to
be smacked across the face with *nostalgia*. Anelli
Siciliano pasta, fried meatballs, creamy red tomato
sauce, grated parm  — 18

PILLOW TALK RAVIOLI
Pumpkin, Italian sausage, and ricotta–stuffed ravioli.
Served with a shallot–butternut cream sauce, Pecorino
Romano, fried sage, and truffle oil. What dreams are
made of — 24

In your carnivore era.

Just Proteins

DINOSAUR SHORT RIB
Braised bone-in short rib, cooked low and slow, bb.
Laid atop buttery mash, crowned with crispy fried
onions — 35

My neck, my back, look at all these snacks.

GLUTEN-FREE

Snacky Snacks

Pizza, Pizza
Don’t @ us Little C’s.

STAFF FAVEVEGETARIAN NEW THIS MENU

SEARED SAUCY SCALLOPS
Pan-seared scallops, silky butternut squash purée,
and crispy lil’ baby corns — 20, add another for +6

COMO LA FLOR
Three-cheese base, squash blossoms, caramelized
onions, fig jam, and salsa seca. Sweet, spicy, and
straight-up poetry in pizza form — 18

*Seasonal*

CHOP-CHOP SALAD 

HAIL YES! CAESAR SALAD
Roasted garlic breadcrumbs, freshly grated parm,
romaine hearts, caesar dressing. Chef says, get the
chicken (+7) — 12

JUST BEET IT
Fire-roasted beets, whipped goat cheese, candied
pecans, and maple vinaigrette on a sunflower
sprout salad — 19

Fried Brussels sprouts tossed in maple bourbon
butter, topped with crispy bacon bits. Smoky, sweet,
salty = chef’s kiss —  16

Iceberg lettuce, frisée, cucumber, feta, grape
tomatoes, fried chickpeas, peppered salami, olives,
pepperoncini, and house-made Italian dressing — 20

MAPLE BOURBON BACON BRUSSELS

Eat Your Vegetables
Your momma was right about this… and e-v-e-r-y-t-h-i-n-g else. 
Add some proteins for them gains  |  Steak — + 10    Shrimp — + 8    Chicken — + 7

A must-try!

Now with protein!


