
L U N C H
M - F      1 1 - 3

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

SPINACH ARTICHOKE DIP
organ ic  sp inach ,  ar t i choke hear ts ,  mozzare l l a , 

pecor ino  romano ,  parmesan ,  creme f ra i che , 
gar l i c ,  l emon 15.50

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

carro ts ,  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 ,  l oca l  f l a t - l ea f  pars l ey 17

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

S A L A DS A L A D E T CE T C
ADD GRILLED ORGANIC MARY’S CHICKEN 5

CAESAR
organ ic  l e t tuce ,  parmig iano regg iano ,  pangra t ta t o ,  
house anchovy caesar dress ing .  smal l 9 / large 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 .  smal l 9 / large 14

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

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

GARBANZO SOUP
PNW Coop garbanzo beans, onion, fresh lemon, evoo cup 5 / bowl 8

S A N D W I C H E SS A N D W I C H E S
SERVED WITH CHOICE OF PNW COOP GARBANZO BEAN SOUP OR SIDE CAESAR SALAD 

SALUMI
sa lumi ,  t omato  sauce ,  house r i co t t a ,  house mozzare l l a , 

peppers a l  f orno ,  ka lamata  o l ives ,  arugu la  14

PESTO
gr i l l ed  organ ic  ch icken ,  creamy pes to ,  house mozzare l l a ,  arugu la ,  l emon 15 .5

MUFFALETTA
prosc iu t t o ,  pepperon i ,  sa lumi ,  t apenade ,  mama l i l ’s ,  house mozzere l l a  15 .5

MEATBALL
pork ,  bee f  and house-cured pance t t a  mea tba l l s ,  pomodoro , 

house mozzare l l a ,  parmig iano regg iano ,  arugu la  17

VEGGIE
house hummus ,  r i co t t a ,  mozzare l l a ,  roas ted  f i nger l ing  po ta toes ,  saba 

mar ina ted  sh i i t ake  mushrooms ,  carame l i z ed  on ion ,  arugu la ,  l emon ,  evoo 14

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 
bas i l ,  grana padano ,  house mozzare l la ,  tomato sauce,  evoo 16

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 ,  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   20.5

SALSICCIA
house f enne l  sausage, seasona l  greens ,  house mozzare l l a , 
fennel po l len ,  t omato  sauce ,  kar l ’s legacy house 
smoked chi l i  o i l  20.5

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  20.5

C R E A M
MAIALINA
pepperon i ,  genoa ,  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 ,  capers ,  cream,  evoo  21.5

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 21.5

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

ADD:  GLUTEN FREE CRUST 6.5   EGG 2   ANCHOVIES 2   HOUSE FENNEL SAUSAGE 5 
GRILLED MARY’S ORGANIC CHICKEN 5    ARUGULA 2    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 

S P E C I A L
T W O X T W O

T W O  C O U R S E S  F O R
 T W O  P E O P L E

s h a r e  a  p i z z a 
and  a  l a r g e  s a l a d  26

any two  p i z zas  29

a d d  two  5 o z  g l a s s e s  o f 
V i n o  D a  Tavo l a  6 .75



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

W H I T EW H I T E
Pecor ino ,  Terre  d i  Ch ie t i  IGP,  Vignamadre “Kr iya , ” 2023  10 / 16 / 44

Verd icch io ,  Moncaro DOC organ ic ,  Marche ,  2020   7 / 12 / 31
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 ,  Sca ia ,  Vene to ,  2023  9 / 15 / 38

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   11 / 18 / 48

R E DR E D
Chian t i  Ru f ina  DOCG,  Fa t t or ia  Se lvap iana ,  Tuscany ,  2021   8 / 12 / 35

Valpolicella DOC, Morini, ”Ilatium” Veneto, 2019  8 / 14 / 35
Barbera d ’As t i  DOCG,  Marches i  d i  Gresy ,  P i edmon t ,  202 1   9 / 15 / 38

Do lce t t o  d ’A lba DOC,  Marches i  d i  Gresy ,  “Mon te  Ar iba ldo , ”  2020 10 / 15 / 39
Montepu l c iano d ’Abruzzo  R iparasso DOC,  I l l umina t i ,  Abruzzo ,  2021   7 / 11 / 31

Pr imi t ivo ,  Sa len to  IGT,  L i  Ve l i ,  “Or ion , ”  Pug l ia ,  202 1   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

B E E RB E E R
Peron i ,  I t a l i an  P i l sner,  Rome,  I t a ly  6.5

Dru Bru, Kolsh Golden Ale, Snoqualmie Pass, WA 6.5
Deschutes Brewery , Black Butte Porter, Bend, OR 6.5

Roadhouse Brewing ,  Surrea l  Kush IPA ,  Jackson Ho le ,  WY 6.5
Ba le  Breaker Brewing ,  Daybreak Pa le  Ale ,  Yak ima ,  WA 6.5

Wal lace  Brewing ,  Red l i gh t  I r i sh Ale ,  Wa l lace ,  ID 6.5
P fr i em Brewing ,  Wes t  Coas t  IPA ,  Hood R iver,  OR 6.5

Hunga Dunga ,  Hazy IPA ,  Moscow,  ID 6.5
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

*wi th  t op  she l f  g in .  Warf i e l d  i s  organ ic ,  I daho-made,  barre l -aged .  add 800

LORENZO’S V t uaca brandy ,  f reshed squeezed organ ic  l emon ,  cane sugar 9
BLOODY MARY vodka ,  sp i cy V8 mix ,  seasona l  skewer 14

RED BEER ra in i er  can ,  house-made tomato  ju i ce  mix 9
add seasona l  skewer 3

SEASONAL COCKTAIL ro ta t ing  seasona l  cock ta i l ,  ask your server  MP

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

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

House Red  6.5 / 16
House Whi t e   6.5 / 16

W I N E  F E A T U R EW I N E  F E A T U R E

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

N O N -N O N -
A L C O H O L I CA L C O H O L I C
LYRE’S non-a l coho l i c  Amal f i  Spr i t z  9
LOVE’S kombucha in  ro ta t ing  f l avors 5
LAGUNITAS HOPPY REFRESHER hoppy spark l ing  wa ter  5
SEASONAL SHRUB  house made.  ro ta t ing  f l avors 5
ORGANIC LEMONADE house made. organic lemons & cane sugar 
regu lar  5  add ro ta t ing  house-made f ru i t  syrup 200�
TRACTOR ORGANIC SODAS 4 .5
ko la ,  d i e t  ko la ,  cucumber,  b l ood orange ,  cherry cream, 
l emongrass 	
N.A .  BEER He inek in  00 5 
PELLEGRINO SPARKLING WATER 750ml 5 	
DOMA COFFEE organ ic .  3 .5 	
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 .5
HERBAL TEA Rish i  Bo tan ica ls  3 	

FOR CENTURIES,  SPARKLING WINE HAS BEEN THE DRINK 
OF CELEBRATION,  FROM 17TH-CENTURY ROYAL COURTS TO 
MODERN-DAY NEW YEAR’S TOASTS.  OUR CURATED 
SELECTION SHOWCASES THE MAGIC OF BUBBLES,  A 
LOVELY COMPLIMENT TO ANY PALATE.  RAISE YOUR GLASS 
AND CHEERS TO THE YEAR AHEAD!   

Prosecco DOC,  Borgo Ala to ,  Fossa l t a  d i  P iave 
7 / 10 / 28

Verd icch io ,  Spumante Brut ,  Sar tare l l i ,  NV	
BOTTLE 35

Chardonnay ,  Franc iacor ta DOCG Satèn Brut ,  Barone P izz in i , 
2014 BOTTLE 84 


