
S t a r t e r s

P O L P E T T E  A L  S U G O
wood fire roasted meatballs, pomodoro, pecorino

toscano, grilled focaccia 18

C A L A M A R I  F R I T T I
arrabbiata sauce, mama lil's peppers, roasted tomato 19

L U N C H

Wo o d - F i r e d P i z z a

M A R G H E R I T A  T R A D I Z I O N A L E
tomato sauce, mozzarella, garden basil 21

F A L L  2 0 2 6

A Suggested Gratuity of 18% Will be Added to Parties of Eight (8) or More. 
Consuming raw or undercooked fish, shellfish, eggs, or meat increases the risk of foodborne illness. Please alert your server of any food allergies.

H a n d c r a f t e d P a s t a s
Add on toAny Pasta - Burrata +12 | Meatball +12 | Shrimp +14

S P A G H E T T I  A L  P O M O D O R O
house-made pasta, verise pomodoro, garden basil,

parmigiano reggiano 25

S P A G H E T T I  A L L A  P A N N A
house-made pasta, prosciutto, peas, ham, cream

Gluten-Free Pasta Available Upon Request

27

S a n d w i c h e s & H a n d h e l d s
accompanied by fries

G R I L L E D  C H I C K E N  S A N D W I C H
rosemary‑marinated chicken, provolone, baby arugula, sundried tomato pesto, ciabatta 22

C H I C K E N  C A E S A R  W R A P
baby gem lettuce, parmigiano, grilled chicken 27

V E R I S E  B U R G E R
1/2 lb. custom blend patty, calabrian chile aioli, arugula, pickled onion, scamorza, pan brioche 23

S a l a d s
Add on to Any Salad - Salmon +12 | Chicken +8 | Shrimp + 14 | Burrata +12 | Avocado +5

I N S A L A T A  A L L A  C E S A R E
parmigiano, crostini di focaccia

Whole Anchovies +2

18

P A N Z A N E L L A
tomato, celery, red onion, cucumber, croutons, fresh herbs, white balsamic vinaigrette 16



BEVERAGES
F A L L  2 0 2 6

T h e  C l a s s i c s

O L I O  M A R T I N I
outfitters olive oil infused vodka, beefeater gin, carpano bianco

C A L A B R I A N  M A R G A R I T A
jose cuervo tequila, italicus bergamot, lime,

calabrian chili infused agave

O L D ‑ F A S H I O N E D
michter's small batch bourbon, punt e mes amaro,

star anise, bitters

V E R I S E  E S P R E S S O  M A R T I N I
outfitters vodka, coffee infused amaro montenegro

and amaro nonino, espresso

T h e  C o l l e c t i o n

H U G O  S P R I T Z  st. germain, zonin prosecco, mint, seltzer 

L I M O N C E L L O  S P R I T Z  acqua di cedro limoncello,

zonin prosecco, seltzer 

R O S S O  S P R I T Z  alessio rosso sweet vermouth,

zonin prosecco, seltzer 

A M E R I C A N O  select aperitivo, alessio rosso

sweet vermouth, seltzer 

N E G R O N I  C L A S S I C O  beefeater gin, campari,

alessio rosso sweet vermouth 

N E G R O N I  S B A G L I A T O  campari, alessio rosso

sweet vermouth, zonin prosecco 

N E G R O N I  R A B A R B A R O  beefeater gin, nardini

rhubarb amaro, alessio chinato vermouth 

W h i t e s
Classic Pour (6 oz) / Quartino (8.5 oz)

U M A N I  R O N C H I  P E C O R I N O ,  I T A L Y  12 / 18

S E L L A  &  M O S C A  V E R M E N T I N O ,  I T A L Y  13 / 19

G I R L A N  P I N O T  G R I G I O ,  I T A L Y  14 / 20

F R A N K  F A M I L Y  C H A R D O N N A Y ,  N A P A
V A L L E Y  19 / 25

D r a f t  B e e r s

M E N A B R E A  “ B I O N D A ”  Italy 

P E R O N I  " N A S T R O  A Z Z U R O "  Italy 

C A L I D A D  “ M E X I C A N  S T Y L E  L A G E R ”  Santa Barbara 

P U R E  P R O J E C T  “ R A I N ”  P I L S N E R  San Diego 

C O O R S  L I G H T  Colorado 

H A R L A N D  H A Z Y  I P A  San Diego 

S T O N E  “ D E L I C I O U S ”  I P A  San Diego 

B A L L A S T  P O I N T  “ S C U L P I N ”  I P A  San Diego 

17

16

9

S p a r k l i n g
Classic Pour (6 oz)

Z O N I N  P R O S E C C O ,  I T A L Y  10 V I G N A  D O R A T A  B R U T  F R A N C I A C O R T A ,
I T A L Y  20

R e d s
Classic Pour (6 oz) / Quartino (8.5 oz)

V I E T T I  B A R B E R A  D ’ A S T I ,  I T A L Y  15 / 21

M A R T I N  R A Y  P I N O T  N O I R ,  S O N O M A
C O A S T  14 / 20

T O R N A T O R E  E T N A  R O S S O ,  I T A L Y  17 / 23

T E N U T A  D I  A R C E N O  C H I A N T I  C L A S S I C O ,
I T A L Y  20 / 26

D A O U  C A B E R N E T  S A U V I G N O N ,  P A S O
R O B L E S  14 / 20


