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SMALL

Spicy Olives (vegan)
castelvetrano, taggiasca & red cerignola olive, thyme,
lemon, calabrian chile, fennel seed
10

Giardiniera (v)
pickled cauliflower, romanesco,
rainbow carrot, golden beet, caciocavallo,
basil oil, aleppo pepper
11

Fried Mozzarella (v)
house mozzarella, sourdough breaderumb,
spicy marinara, basil, parsley, pecorino,
lemon zest
16

Polenta (v)
fresno chile jam, cream, pecorino
12

Meatballs Sicilianu
dry-aged beef, saffron, garlic, pine nut,
golden raisin, mint, pistachio, honey
21

Calamari
grilled scallion, yuzu kosho, tangerine honey,
aleppo pepper, basil oil
@® 18

Broccoli
bagna cauda®, anchovy, sourdough breadcrumb,
lemon, pecorino
12

(V) - vegetarian




SALAD

The Sicilian (v)
fennel, red onion, blood orange, olive, caper,
grapefruit, roasted fennel vinaigrette
14

Little Gem (v)
calabrian ranch, ultimate crouton, parmigiano reggiano
+ add anchovy 6
14

PASTA
Spaghetti Pomodoro

garlic, tomato, parmigiano, pecorino, basil, breaderumb
16

Carbonara Fusilli Lunghi
guanciale, pecorino, tellicherry black pepper, egg yolk*
26

Lamb Ragu Babbaluci
lamb sausage, tomato, mint, parsley,
lemon labneh, za’atar
24

Trapanese Pesto Gemelli (vegan)
tomato, almond, mint, basil, walnut, scallion powder
21

King Crab Bucatini
king crab merus, chile, brentwood corn,
garlic, fennel, tarragon, lemon
38




SQUARE PIZZA
OG Square (V)

tomato, house mozzarella, cheddar,
sicilian oregano, parmigiano reggiano

17

Ultimate Pepperoni
tomato, house mozzarella, ‘nduja,
sicilian oregano, ezzo pepperoni,
pickled chile, honey
19

Pistachio Mortadella
pistachio pesto, house mozzarella,
mortadella, house stracciatella,
parmigiano reggiano, pistachio
19

Carne Asada
salsa verde, house mozzarella,
cheddar, creekstone skirt steak,
roasted jalapeno pineapple salsa,

cilantro, lime-pickled onion
21




ROUND PIZZA

Sicilian Cowboy (v)
tomato, garlic, chile flake, olive, parmigiano reggiano, red onion,
sourdough breaderumb, pecorino, white balsamic, olive oil
16

Margherita (v)
tomato, house mozzarella, parmigiano reggiano,

sicilian oregano, sourdough breadcerumb, basil oil
16

Mushroom Mogul (v)
white wine, lemon, cream, crimini, oyster,
house mozzarella, garlic, basil, parsley, thyme, scallion
+ white truffle 50
18

Clam Pie
white wine, cream, clam, bacon, scallion, parsley,
lemon, black pepper
+ oscietra caviar® 50
23

Quattro (v)
mt. tam cream, house mozzarella, black pepper,
parmigiano reggiano, humboldt fog, lemon zest
19

Trapanese (Vegan)
tomato, garlic, trapanese pesto, parsley, mint, almond
16




BIG

Chicken Parm
mary’s chicken breast, spicy marinara,
house mozzarella, parmigiano reggiano, basil oil,
=]
parsley, lemon zest, sourdough breadcrumb
32

Bistecca alla Fiorentina
40-ounce creekstone tomahawk*, maldon sea salt,
lemon, butter
185

Market Fish Piccata

lemon, caper, parsley, broccolini
35

Prime New York Strip

10-ounce creekstone prime strip®, butter,

charred onion & herb sauce
65




* Consuming raw or undercooked meat, poultry, seafood, shellstock,
or eggs may increase your risk of foodborne illness.



lllustrations by Michael Arthur. Commissioned by Spiegelworld
(Heroes, Vegas Nocturne).



