
$40 

REST WK 

sample menu

1 BEV + 3 COURSES 

ENTIRE TABLE  

MUST PARTICIPATE

We add a 22% service charge that enables us to avoid the traditional tipped minimum wage model and offer  
benefits like paid time off. Tipping is NOT expected but for our guests who insist, gratuity is evenly shared  
amongst the hourly staff from the dish room to the dining room, everyone who inspired the extra gratitude in  
the  first place. Thank you!

P I Z Z A S

r o u n d s  
12" pies feed 1-2 

s q u a r e s *  
12" pies feed 2-3

*squares are limited and may sell out
•••

tomato    16    26
passata, crushed tomato, garlic, pecorino (vegan w/o pec)
 
cheese    18    28
whole milk mozz, fior di pizza, tomato sauce,  
grana padano, basil, pecorino (swap for vegan mozz)

pepperoni    21    31
ezzo pepperoni, tomato sauce, whole milk mozz,  
 fior di pizza, grana padano, basil, pecorino 

meatball    24    34
meatballs, meatball sauce, whole milk mozz, fior di pizza, 
pecorino, parsley 

smothered onion    23    33
all kinds of onions, tomato sauce, fior di pizza, pecorino, 
calabrian chili, fresh oregano  (pro tip + meatballs 4)

potato    21    31
crushed potato, rosemary, ricotta, whole milk mozz,  
fior di pizza, oregano  (pro tip + pepperoni 4)

white    19    29
whole milk mozz, ricotta,  fior di pizza, grana padano,  
garlic, parsley, lemon, pecorino (pro tip + make it a  
special white with a seasonal upgrade 5)

roasted mushroom    24    34
creamy mushroom sauce, mushrooms, garlic, fior di pizza, 
grana padano, arugula, lemon, pecorino

veggie supreme    24    34
mushrooms, roasted onion, green peppers, kalamata 
olives, tomato sauce, garlic, whole milk mozz,  fior di pizza, 
oregano, pecorino (pro tip + vegan sausage/meatballs/ 
pepperoni 4)

additions   /  
 +  meatballs • pepperoni • vegan italian sausage    4/6
 +  mushrooms • anchovy • ricotta • arugula   3/5
 +   green peppers • onions • olives • pickled fresnos  2/3
 +  calabrian chili oil • fresh garlic   1/2
crust dippers:  it's not not-ranch • evergreen  2.50  
 calabrian chili oil • meatball sauce • pecorino  2 

P L A T E S

C O C K T A I L  s n a c k S
bar nuts  marcona almonds, sumac   5 
martini pickles  house-pickled farm veggies   5 
 best enjoyed while sipping a martini

•••
ever greens   16
lettuces, creamy herby green dressing, pecorino,  
bread crumbs   

seasonal greens   14
mixed greens, shaved radishes, red onion, mint,  
red wine vinaigrette, roasted hazelnuts (vegan) 

bar meatballs   14
roseda farms grass fed beef, tomato sauce,  
parsley, pecorino  
   
ricotta stuffed koginut squash   13
caputo brothers fresh ricotta, citrus zest, pomegranate 
molasses, pepitas

sunchoke baba   13
roasted sunchoke purée, tahini, roasted garlic, farm crudite,  
parmesan crostini (vegan w/o crostini)

•••

A F T E R  D I N N E R
lemon ricotta cookies   6
three zingy, little cakey bites

benne waferwiches   6
three toasted sesame, brown butter, caramel cookies

cookie combo   8
get both! two each of lemon ricotta and benne waferwiches

digestifs
amaro importante   11
roger amaro   11
amaro nonino   9
southern amaro   9
cynar   9

averna   9
fernet-branca   9
lustau brandy   10
hennessey   12
hennessey vsop   17

•••
Please understand that we may ask you to limit  

your time with us if there are other guests waiting  
to dine. It's not you, it's us—we're small.

T h a n k  Y o u



•••
GLS / BTL

S P A R K L I N G
domaine bellevue  crémant de loire, fr, nv 14 / 56
cantine federiciane  gragnano, it, nv 15 / 60
il farneto  frisant rosso lambrusco, it, nv 13 / 52
bonnet ponson 'cuvée perpétuelle' extra brut  90 

champagne, nv    

R O S é / O r a n g e
arndorfer zweigelt, at, 2023 15 / 60
bel a ciao sémillon, fr, 2021  (orange) 13 / 52

W h i t e
domaine des cognettes  folle blanche, fr, 2023 12 / 48
pfaffl  'vom haus',  grüner veltliner, at, 2022  12 / 48
jeff carrel  'plein la vue' sauvignon blanc, fr, 2022  14 / 56

R E D
la salada  'pagès content', merlot blend, es, 2022  16 / 64
domaine d'ansignan 'petites grappes' grenache/  14 / 56 

carignan, fr, 2021
cune  rioja reserva, tempranillo, es, 2019  16 / 64

•••

N O  a b v

bitters & soda  angostura, soda, rocks, twist (low abv) 4
phony negroni  st agrestis, soda, rocks, twist 10
phony mezcal negroni  st agrestis, soda, rocks, twist 10
amaro falso  st agrestis, rocks, twist 10
mocktail  fresh citrus juices, ginger beer float, twist 8
sparkling lemonade  fresh lemon juice, sprite 4.5 
athletic  run wild ipa, ct, N/A less than 0.5 abv 7 
kit  here we go hazy ipa, me, N/A less than 0.5 abv 8
aslin  w/o sour style, va, 16 oz, N/A less than 0.5 abv 10
port city  hopwell hoppy sparkler, va 7 
root beer  lost rhino brewing co, va 6
ginger beer  regatta 4
sodas  coke • diet coke • ginger ale • sprite  3

C O C K T A I L S
sangria  wine, fresh juice, vodka, brandy 10
negroni  tanqueray gin, dolin sweet vermouth,  13 

capitoline tiber, rocks, twist
daiquiri  bayou rum, fresh lime juice, up, lime twist 13
cosmopolitan  crop lemon vodka, cointreau,  13 

fresh lemon, cranberry, up, twist
aviation  gin lane 1751 "violet", luxardo maraschino,  13 

fresh lemon juice, up, twist
halverson 'highball'  famous grouse scotch, rootbeer 13
sidecar  lustau brandy, cointreau, fresh lemon juice,  13 

up, twist
manhattan  makers mark, dolin sweet vermouth,  14 

angostura bitters, rocks, bada bing cherry
sherry manhattan  lustau amontillado, dolin dry 13 

and sweet vermouth, regans' bitters, up, twist
the 50/50 plymouth gin, antica torino vermouth  14 

regans' bitters, up, twist 
martini  plymouth gin, dolin dry vermouth, up, twist 15 

 + martini pickles  house-pickled farm veggies    5

10 OZ / 16 OZ
D R A F T s

right proper  senate lager, dc, 4.7 abv 4 / 7
aslin  fruited watermelon sour, va, 6.0 abv 6 / 9
thin man german style pilsner, ny, 4.9 abv 6 / 9
solace foggy goggles hazy ipa, va, 6.8 abv 6 / 9

B O T T L E S / C A N S
grimm  no hands now sour ale, 16 oz, ny, 3.8 abv 9
zero gravity  green state lager, 16 oz, vt, 4.9 abv 8 
stillwater extra dry saison, 16 oz, ct, 4.7 abv 11
coniston  bluebird bitter english ale, 16.9 oz,  11 
 uk, 4.2 abv 
maine  lunch ipa, 16.9 oz, me, 7.0 abv 14
hitachino nest  white ale, jp, 5.5 abv 10 
anxo  cidre blanc, dc, 6.9 abv 8
athletic  run wild ipa, ct, N/A less than 0.5 abv 7 
kit  here we go hazy ipa, me, N/A less than 0.5 abv 8
aslin  w/o sour style, va, 16 oz, N/A less than 0.5 abv 10

T h a n k  Y o u

We're a Little place with Grand aspirations  
to be your favorite pizza alley bar.  

We appreciate your support and patronage!
•••

Our sourdough pizzas are made with organically  
grown flours with an emphasis on grains grown and milled  

in VA, MD, and PA. Caputo Brothers Creamery  
makes delicious cheeses. Seasonal options are made  

possible by the hardworking people at Fireside Farm,  
Karma Farm, and Moon Valley Farm.

•••

h o t  p i z z a  •  c o l d  d r i n k s  •  w a r m  p e o p l e


