SOUTHEND

SALADS

Spring Mix - vegetable crudité / lemon / fine herbs

Rucola - arugula / gorgonzola dolce / apple / toasted pecans / lemons / balsamico

Little Gem - white anchovies / croutons / fiore sardo /caesar dressing

Farro Salad - cherry tomatoes / basil sauce / pecorino / balsamico / arugula / onions / fennel
Beet Salad - red beets / mint / croutons / crudité / balsamico / feta

MARIO’S SMALL BITES

Fromage - assorted cheeses

Charcuterie - assorted preserved meats

Crostini Smoked - salmon / burrata / balsamico / monini EVOO

Crostini Burrata - speck prosciutto / shallots / monini EVOO

Caprese Burrata - burrata / cherry tomatoes / basil sauce

Smoked Mozzarella - mushrooms / rustic tomato sauce / pecorino / hint of truffle oil
Onion & Brie Black Tart - caramelized onions / seasonal fruit / balsamico / arugula
Burrata Ball - burrata bundle in pizza crust / cherry tomatoes / grandma’s sauce
Brussels Sprouts - bacon / pecorino / balsamico

ARTISAN PIES

Cabrillo - crushed tomatoes / fresno chilies / red onions / marjoram

Ghostown - mozzarella / cherry tomatoes / fontina / garlic / thyme

Boardwalk - crushed tomatoes / mozzarella / sottocenere / speck / mushrooms / egg /arugula
Venus - crushed tomatoes / pepperoni / mozzarella / fresno chilies / red onions

Vanguard - mushrooms / fontina / fresno chilies / pecorino / fine herbs

Kinney - crushed tomatoes / burrata / basil pesto / monini EVOO

High Sign - smoked bacon / mozzarella / fontina / pecorino / fine herbs

Windward - sautéed spinach / garlic / fontina / pecorino / black pepper

Gondola - crushed tomatoes / fresno chilies / Italian white anchovies / marjoram

1905 - pork salciccia / tomatoes / kalamata olives / mozzarella / red onion / marjoram
Trolleyway - mozzarella / sottocenere / pecorino / black truffle sea salt / arugula

District 11 - pork salciccia / bacon / pepperoni / crushed tomatoes / mozzarella

Brussels Town - mozzarella / fontina / brussels sprouts / bacon / gorgonzola / grandma’s sauce
Fried Abbot - deep fried pizza / mozzarella / tomato / mushrooms / pepperoni / pecorino
L.A.X - mozzarella / smoked salmon / burrata / onions / capers / arugula / cherry / chives

Beef Bresaola - crushed tomatoes / smoked mozzarella / arugula / dry aged beef / lemon juice
You say potato, | say... potatoes / bacon / rosemary / wine gel / onions / gorgonzola / mozz
Nora pesto sauce / cherry tomatoes / spinach / garlic / onions

Gold digger — white truffle burrata / mozzarella / fontina / mushroom tapenade /edible gold / truffle oil
Pasta special ask for our daily pasta special

V- STAR mozz / crushed tomatoes / arugula / cheey tomatoes / speck prosciutto/ spicy salami / parm

S4 GF Crust / S 4 Vegan Cheese / We accommodate food allergies
S 3 add Protein / S5 add burrata / S2 add cheese / S1 add general
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Bianchi

Vermentino /Is Arutas /2020 / Italy

Gavi di Gavi / Tenuta Carretta / 2018 / Italy
Prosecco / Savino. / Italy

Orange wine / Pinot grigio Visintini /2021 / Italy
Falanghina / Campania / Italy ask Enzo about it ;)
Sauvignon blanc / tourene / France

Malvasia / Moroder / Italy

Viognier / domanine de Castelnau / 2022 / France
Rosé ‘tout le jour (Rosé All Day) / ask our staff

ROSSI

Primitivo / Langhiglione / 2019 / Apulien / Italy

Bordeaux Superieur / Chateau petite freylon/ 2018 / France
Chianti / Ferrante / 2017 / Tuscany

Nero D’Avola / Barone Montalto / 2017 / Sicily

Malbec / Organic unfiltered / 2019 / La Puerta / Argentina
Montepulciano Reserve / Giacondi / 2022 Italy

Syrah / White Dog / 2007 / Santa Ynez organic

Carbernet /South end /2020 /Chile

Super Tuscan / Villa Cardini / 2020/ Tuscany

Zinfandel / Battaglini / Organic / Unfiltered / 2016 / Sonoma organic

Pinot / South End / 2021 / Chile
TRIO Syrah -Sangiovese blend / 2015 /California
Sangiovese / Fico Grande / 2020 / Emilia Romagna / Italy

8 Bucce — 8 different wine grape in a bottle / 2019 / Piedmont / Italy

Nebbiolo Casa Magoni /2019 / Valle de Guadalupe /Mexico

Sangiovese/ cab Casa Magoni / 2020 / Valle de Guadalupe /Mexico

Barbera Bruma / 2020 / Valle de Guadalupe /Mexico
Amarone style / Negroamaro / 2019 / Apulien

Gragnano Red Sparkling / “best wine pairing for red pizzas” / Sorrento

Chateauneuf du Pope / 2018 / France

Cabernet sauvignon / Terroir Napa Valley / 2018 / Napa
Barolo / Roversi / 2018 / Italy

Rioja / Juan de alzate / 2019 / Spain

San Pellegrino water $6 Beer: ask server for selection $8.50/IPA S9/
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Vintage subject to change without notice , we choose the wines based on emotions, feelings and cultural heritage of the

grape, Our goal is to serve great wines at affordable price.
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Dessert

Tiramisu’ / our tiramisu’ is served table side, delicious

$16
Fried angels / fried sweet dough / Nutella / powder sugar S14
Zeppole / fried sweet dough / powder sugar / grandmother love S14
Nutellona / sweet calzone style w Nutella / bomb.com S16
Espresso / doppio Espresso $4/S5
Vinsanto ,Tuscany S11
Sauternes Carmes De Rieussec , France S13
Malvasia dry red $13

0 South End f@ @southendvenice



