
A N T I P A S T IA N T I P A S T I
ALL  SERVED  W ITH  HOUSE  BREAD

SEASONAL ANTIPASTI
ro ta t ing  seasona l  vege tab l es ,  sa lumi ,  house p i ck l ed  carro ts , 

house mozzare l l a ,  red  wine v inegar,  evoo 14

MEATBALLS AL FORNO
pork ,  l oca l  grass- f ed  bee f ,  house-cured pance t t a ,  ch i l i  f l ake .  pomodoro , 

parmig iano regg iano ,  pars l ey 17

BRAISED CALAMARI
canne l l i n i  beans ,  san marzano tomatoes ,  sage ,  gar l i c ,  ch i l i  f l ake ,  l emon  14

FRUIT, NUT & CHEESE PLATE
f ru i t ,  t oas ted  marcona a lmonds ,  cand ied  haze lnu ts ,  assor ted  cheeses 19

MEAT, OLIVE & CHEESE PLATE
f resh ly  s l i ced  assor ted  sa lumi ,  I t a l i an  o l ives ,  assor ted  cheeses 22 

E N S A L A T IE N S A L A T I E T CE T C
ADD GRILLED ORGANIC MARY’S CHICKEN 5

CAESAR
organ ic  l e t tuces ,  parmig iano regg iano ,  pangra t ta t o ,  b lack pepper, 

house anchovy caesar dress ing 9 / 14

ARUGULA
organ ic  arugu la ,  roas ted  organ ic  red grapes ,  goa t  cheese ,  cand ied  haze lnu ts , 

s tone mus tard-champagne v ina igre t t e ,  evoo  9 / 14

 ROASTED BEET
 l oca l  organ ic  whea t  berr i es ,  l oca l  organ ic  pea shoo ts ,  roas ted  organ ic  bee ts , 

aged ba lsamic  v inegar,  house mozzare l l a ,  evoo 9 / 14

GARBANZO SOUP
organ ic  garbanzo beans ,  on ion ,  f resh l emon ,  evoo cup 5/ bowl 8

P A S T AP A S T A
*MADE WITH SHEPHERDS GRAIN SEMOLINA.  SERVED AFTER 4PM

PASTA AL PESTO
house  made  pas t a ,  seasona l  g reens  pes t o ,  g rana  padano ,

parmig iano  regg iano ,  p i ne  nu ts ,  evoo  14
add house-made f enne l  sausage 5

SPAGHETTI & MEATBALLS
house  made  pork  & bee f  mea t ba l l s ,  t oma to ,  gar l i c ,  red  w ine ,  parmig iano 

regg iano ,  pars l ey ,  over  house  made  pas t a  23

ROTATING PASTA SPECIAL
seasona l  p repara t i on .  ask  your  server  MP

G R I L LG R I L L
*SERVED AFTER 4 PM

POLLO AL MATTONE
organ ic  mary’s  ha l f  ch i cken deboned ,  gar l i c ,  l emon zes t ,  rosemary . 

gr i l l ed  under  a  br i ck .  organ ic  l emon roas ted  po ta toes 29

BISTECCA TAGLIATA 
f l ank s teak gr i l l ed  med ium rare .  t ru f f l e  o i l - l emon dressed arugula. 

parmig iano regg iano ,  evoo .  served s l i ced  31 
add organ ic  l emon roas ted  po ta toes 350

DAILY FISH  
seasona l  prepara t ion MP

P I Z Z A
12” SERVED UNCUT IN THE TRADITIONAL 
NEAPOLITAN STYLE.  MADE WITH SHEPHERDS GRAIN 00 FLOUR

T O M A T O
MARGHERITA 
t omato sauce,  house mozzare l la ,  bas i l ,  grana padano ,  evoo 15

PATATE
roas ted  f i nger l ing  po ta toes ,  peppers a l  f orno ,  ka lamata  o l ives , 
house mozzare l l a ,  t omato  sauce ,  gar l i c ,  sage l eaves ,  sa l t ed 
capers ,  ch i l i  f l ake  17

SALUMI
pepperon i ,  genoa ,  pecor ino ,  house mozzare l l a ,  t omato  sauce , 
oregano  19

PARMA
prosc iu t t o  d i  parma ,  house mozzare l l a ,  t omato  sauce ,  f resh 
organ ic  arugu la ,  shaved parmig iano regg iano ,  evoo  20.50

SALSICCIA
house f enne l  sausage, seasona l  greens ,  house mozzare l l a , 
t omato  sauce ,  kar l ’s legacy house smoked chi l i  o i l , 
fennel po l len ,  20.50

SPICY SAUSAGE POTATO
house f enne l  sausage ,  f i nger l ing  po ta toes , 
egg ,  bas i l ,  ch ives ,  red peppers a l  f orno ,  t omato  sauce , 
house mozzare l l a ,  kar l ’s legacy house smoked ch i l i  o i l  21.50

FIORELLINI
roas ted  cau l i f l ower,  bas i l ,  p ine  nu ts ,  ba lsamic  poached 
go lden ra is ins ,  house mozzare l l a ,  t omato  sauce ,  evoo 17

PESTO 
prosc iu t t o  d i  parma ,  seasona l  greens pes to ,  carame l i z ed
on ions ,  goa t  cheese ,  saba reduc t i on ,  t oas ted  p ine  nu ts  20.50

C R E A M
MAIALINA
sa lumi ,  mama l i l ’s  peppers ,  house mozzare l l a ,  egg ,  cream 20

MELA 
app l e ,  carame l i z ed  on ion ,  gorgonzo la  do l ce ,
cow’s mi lk  house r i co t t a ,  cream,  sage 17

FUNGHI 
saba mar ina ted  sh i i t ake  mushrooms ,  ta l egg io ,  gar l i c ,
c ream,  thyme 17

DOLCE VERDE 
mel ted  l eeks ,  roas ted  organ ic  red grapes ,  cow’s mi lk  house 
r i co t t a ,  mascarpone ,  cream,  gar l i c ,  l emon ,  f resh organ ic 
arugu la ,  evoo 18

COLAZIONE
speck ,  egg ,  creme f ra i che ,  pecor ino ,  gar l i c ,  cream, 
b lack pepper,  ch ive  17

SMOKED SALMON 
creme f ra i che ,  smoked sa lmon ,  egg ,  carame l i z ed  on ions , 
house r i co t t a ,  ch ives ,  cream,  evoo  21.50 

TRUFFLED PARMA
creme f ra i che ,  house mozzare l l a ,  cream,  egg ,  prosc iu t t o  d i 
parma ,  l emon- tru f f l e  o i l  dressed organ ic  arugu la , 
shaved parmig iano regg iano 21.50

PIZZA SPECIAL
ro ta t ing  seasona l  t opp ings .  ask your server MP

ADD:  GLUTEN FREE CRUST 5  EGG 2  ANCHOVIES 2  MEATBALL 5 
GRILLED MARY’S ORGANIC CHICKEN 5   FENNEL SAUSAGE 5   SMOKED SALMON 5
PROSCIUTTO 5   MOZZARELLA 3   PARMIGIANO 2   MAMA LIL’S PEPPERS 1  

p i z z e r i a  n a p o l e t a n a

20% service charge will be added to your bill . 
100% of these funds are distributed to our team in the form of wages and benefits. 

Please, no need to tip. 
The Idaho Dept. of Health wants you to know that the consumption of 

undercooked eggs or meats may cause foodborne il lness.

Ode l l  Brewing Co . ,  90 Sh i l l i ng 
Amber,  For t  Co l l i ns ,  CO 5

Fires tone Wa lker,  805 B londe Ale , 
Paso Rob les ,  CA 5 



V I N O 
5oz  glass  / 8oz  quart ino  / bott le 

W H I T EW H I T E
Verd icch io ,  Moncaro DOC organ ic ,  Marche ,  2020  7 / 11 / 30

Garganega ,  Sca ia ,  Vene to ,  2021   9 / 14 / 36
Nero d ’Avo la ,  B ianco d i  Morgan te ,  S ic i l y ,  2022  8 / 12 / 34
Rosa to ,  G.D .  Va j ra ,  “Rosa Be l la , ”  Baro lo ,  2022  9 / 14 / 36

Fa langh ina ,  I rp in ia  DOC,  Terradora D ipao lo ,  Campan ia ,  2021   9 / 14 / 36
Ve r d e c a ,  S a l e n t o  I GT,  L i  Ve l i ,  P u g l i a ,  2 0 2 1   10 / 16/ 44

R E DR E D
Valpolicella DOC “Adalia”, Veneto, 2019  8 / 12 / 34

Barbera d ’As t i  DOCG,  Marches i  d i  Gresy ,  P i edmon t ,  202 1   8 / 12 / 34
Chian t i  Ru f ina  DOCG,  Fa t t or ia  Se lvap iana ,  Tuscany ,  2021   8 / 12 / 34

 Do l ce t t o  d ’A lba DOC,  Marches i  d i  Gresy ,  “Mon te  Ar iba ldo , ”  2020  8 / 12 / 34
Pr imi t ivo ,  Sa len to  IGT,  L i  Ve l i ,  “Or ion , ”  Pug l ia ,  202 1   9 / 14 / 36

Montepu l c iano d ’Abruzzo  DOC,  Kr iya ,  Organ ic ,  Abruzzo ,  2021   9 / 14 / 36

S P A R K L I N GS P A R K L I N G
Prosecco DOC,  Borgo Ala to ,  Fossa l t a  d i  P iave  7 / 10 / 28

Mosca to  d ’As t i  DOC,  Vie t t i ,  2022  8 / 12 / 32
Lambrusco Vecch ia  Modena DOC,  C le to  Ch iar l i  7 / 10 / 28

V I N O  D A  T A V O L A 
 5oz  glass  / 1/2L carafe

House Red  6.50 / 15
House Whi t e   6.50 / 15

B E E RB E E R
Peron i ,  I t a l i an  P i l sner,  Rome,  I t a ly  6.50

Backwoods Brewing Co . ,  Copper l ine  Amber Ale ,  Carson ,  WA 6.50
Dru Bru Brewing. ,  Amber Ale, Snoqualmie Pass, WA 6.50

Mad Swede Brewing ,  He lm o f  Awe Robus t  Oa tmea l  Por ter,  Bo ise ,  ID 6.50
Hunga Dunga ,  Cherry L ime Sour,  Moscow,  ID 6.50

Wal lace  Brewing Co . ,  Red l i gh t  I r i sh Red Ale ,  Wa l lace ,  ID 6.50
Bombas t i c  Brewing ,  Wisdom Hazy IPA ,  Hayden ,  ID 6.50

Swee twa ter  Brewing Co . ,  420 Ex tra Pa le  A le ,  For t  Co l l i ns ,  CO 6.50
Rain i er  Beer,  Ra in i er,  Sea t t l e ,  WA 16oz can 550

C O C K T A I L SC O C K T A I L S
CAMPARI & SODA orange squeeze ,  tw is t  8

APEROL SPRITZ apero l ,  prosecco ,  sp lash soda 9
NEGRONI g in ,  an t i ca  f ormula  swee t  vermouth ,  campar i  12

*our top  she l f  g in  i s  Warf i e l d .  i t ’s  organ ic ,  I daho-made,  barre l -aged .  add 400

LORENZO’S V t uaca brandy ,  f reshed squeezed organ ic  l emon ,  cane sugar 9

F L I G H T S
 FLIGHTS ARE THREE 2OZ POURS

C I D E RC I D E R
Meriwe ther  Cider  Co . ,  Garden Ci ty ,  ID 16oz can 9
Black Currant Crush or Foothills Semi-dry
High Po in t  Cider,  Vic t or,  ID 16oz can 8 
New England Style, Semi-Dry Ginger, or Mosaic Dry-Hopped

N O N -N O N -
A L C O H O L I CA L C O H O L I C
LOVE’S kombucha in  ro ta t ing  f l avors 5
SEASONAL SHRUB  house made.  ro ta t ing  f l avors 5
ORGANIC LEMONADE house made. organic lemons & cane sugar 
regu lar  5  s t rawberry add 200�
TRACTOR ORGANIC SODAS 4 .50
ko la ,  d i e t  ko la ,  cucumber,  b l ood orange ,  cherry cream soda , 
l emongrass 	
PELLEGRINO SPARKLING WATER 750ml 5 	
DOMA COFFEE organ ic .  3 .50 	
DOMA ESPRESSO organ ic .  dopp io ,  l a t t e ,  cappucc ino  3 / 5 / 5 	
ICED TEA Rish i  Bo tan ica ls  3 .50
HERBAL TEA Rish i  Bo tan ica ls  3 	
N.A .  BEER:  Ro ta t ing  se l ec t i on  5 	

p i z z e r i a  n a p o l e t a n a

30% OFF
house bottles of wine
all day on Thursdays

R O S E  F L I G H TR O S E  F L I G H T
ROSES FROM THE ITALIAN NORTH 16

Rond ine l l a .  Sca ia ,  Vene to ,  2021
8g / 12q / 34b

Corv ina +  Mer lo t .  Zena to ,  Bardo l ino  Ch iare t t o  DOC,  2022
9g / 14q / 36b

Lavignone Rosato Piemonte DOC Piedmont, 2021
8g / 12q / 34b 

C I D E R  F L I G H TC I D E R  F L I G H T
FEATURING FINNRIVER CIDERY 16
Organ ic  Ciders f rom Wash ing ton 
Autumn’s B lush :  Organ ic  WA App les  & B lack Curran ts
8g / 12q / 33b

Go lden Russe t :  B l end o f  organ ic  OR & WA App les 
9g / 13q / 37b

Black Oak :  B lend o f  organ ic  WA app l es  and b lack curran t
8g / 13q / 37b


