
TAKEOUT/CURBSIDE and DELIVERY 
 

Place orders at (480) 968-9112 
 

Hours: Monday-Saturday 11am-9pm

 

PER LA TAVOLA  FOR THE TABLE                   

Formaggi i Salumi	  

	
Artisan	Cheeses:		
Welsch Cheddar, Pecorino Renero, Crow’s Dairy Butter Pecan 
Chevre  15	
 
Salumis/Salamis	(no	added	nitrates):	
Prosciutto d’Parma 18mo, Finocchiona (fennel pollen), Nostrano Pink 
Pepper Salami 15	
  

House Made Flatbreads 

GRILLED  Slovenian sea salt, EVOO, Imported Pecorino 6 
BIANCO  garlic, parsley, EVOO 8 

     + wild arugula, aged Prosciutto d’Parma   6 

     + Greek goat feta or Chevre    4	
ZUCCA  serrano chili, garlic, EVOO, pure toasted pumpkin seed  9 

oil and pepitas 

MARGARITA  San Marzano tomatoes, garlic, basil, mozzarella 10 

SICILIAN San Marzano tomatoes, artisan meats, basil,  12 

mozzarella 

   

ANTIPASTI 

 
BRUSCHETTA  vine tomatoes, basil, EVOO 9 
     + feta or goat cheese   4	
 
BURRATA Costa Digiano EVOO, Volcanic salt, Noble bread 9 
 
QUESADILLA  mozzarella, pecorino Renero, bell peppers, onions 9 
     + grilled chicken  5 
 
CALABRIAN CHICKEN WINGS  (6) crispy, Calabrian chili hot 8 
sauce, garlic 
 
GRANDMA’S MEATBALLS  (3) house ground, veal, pork, beef,  
house marinara 6	
 
SICILIAN STREET CORN  Calabrian chili, house ricotta, cilantro  8 
and lime 
 
SHISHITO PEPPERS  blistered, garlic gremolata, breadcrumbs 7	
	
	
 

INSALATA 
 

HOUSE  heirloom greens, tomatoes, oregano balsamic  7 
Vinaigrette 
 
JULIUS CAESAR  romaine, asiago crisp, pecorino, croutons, Caesar 
dressing 8 
 
MOTOVILEC  baby sweet spinach, Bulgarian feta, buckwheat, 
roasted pumpkin seeds, lemon, toasted pumpkin seed oil 9 
 
RUCOLA  wild arugula, grape tomatoes, Pecorino Renero, 
lemon, EVOO, fresh cracked pepper 8	
 
SOCAL LOVE  buttercup lettuce, grilled chicken breast, avocado, 
sprouts, toasted almonds, champagne vinaigrette 10 
                                 
STEAK SALAD*  Nebraska flap steak seared, feta garlic dressing, 
wild arugula, grape tomatoes, gremolata, Calabrian chili 12	
 

PASTA FRESCA MADE DAILY IN HOUSE     

FETTUCCINE BIANCA  pecorino, cream, mushrooms, pancetta 15 
     + grilled chicken  5 

 
GNOCCHI FRICASSEE   spinach, foraged mushrooms, cream, 
gremolata  16 

 
LUCA’S MEATBALLS  old Skool, mushrooms, spaghetti  17 

 
ADULT MAC N CHEESE  pannette, béchamel, talleggio, brioche 
breadcrumbs, triple cooked fries 13                   

 
LASAGNA  three meat bolognese, ricotta, basil, mozzarella 16 

 
RAVIOLI ZUCCA  butternut squash, toasted hazelnuts, sage,  
wild arugula, goat cheese 16 

 
“AGNOLOTTI” BOA  ravioli, grilled and marinated mushrooms, 
tomato cream, grana padano 16 

 
VOODOO PENNE  blackened chicken breast, bell peppers, 
tomatoes, red onions, Cajun cream 18 
 
PANINI 

BEEF BURGER*  house ground, sautéed onion, heirloom lettuce, 
tomato, aioli, fries 10 
    + Welsch cheddar cheese 2  
    + imported Sardinian Boschetto Tartufo cheese    5	
 
TACCHINO  SW roasted turkey breast, provolone/cheddar picante, 
wild arugula, tomato, roasted red pepper aioli 9 
 
POLLO PICCANTE  all natural free-range chicken, seared bell 
peppers, onions, gardinera, mozzarella/cheddar picante, marinara 11 
 

MUFFALETTA  sopressata black pepper, finocchiona, Black Forest 
ham, SW turkey breast, cheddar picante, gardinera 10 
 

PROSCIUTTO  house flatbread, bufala mozzarella, wild arugula, red 
onions, balsamic 18 months aged imported Italian prosciutto 12	
	
	

LITTLE SPROUTS			 	 	 	 	  

 5 
KIDS PASTA  penne, butter, EVOO, pecorino 	
 
KIDS MEATBALL spaghetti, marinara  
 
KIDS TENDERS  chicken tenders, house fries 
 
KIDS MAC n CHEESE  cheesy penne 
 
KIDS PIZZETTE  mozzarella, marinara, house flatbread	
	
	
	

 
 

*Items cooked to order may contain undercooked ingredients. Consuming raw or 
undercooked foods may increase your risk of contacting food-borne illness



 


