
A R T I S A N  P I Z Z E R I A  +  W I N E  B A R

MARGHERITA  | 1 7 . 5

San Marzano Tomato, Mozzarella, Basil

FUNGHI  | 1 9

Seasonal Mushroom, Truffle Oil, Besciamella 

GIARDINO FRESCO  | 1 8 . 5

Grilled Asparagus, Roasted Red Pepper, Ricotta

SPICY PEPPERONI  | 1 9

Mozzarella, Red Pepper Flake

HOUSEMADE MEATBALL  | 2 0 . 5

San Marzano Tomato, Mozzarella

SALSICCIA  | 2 0 . 5

Fennel Sausage, Charred Broccolini, Garlic Oil 

the ENO salad  | 1 7
Mixed Greens, Roasted Pear, Crumbled Blue, 

Oregano Vinaigrette

burrata radicchio  | 1 6
Arugula, Pickled Onion, Pistachio Pesto

charred brussels sprouts  | 1 6 

Apple Vinaigrette, Bacon, Manchego

Cheese + Salumi Board  | 2 5
3 Cheeses and 2 Salumi Served with Artisan Bread, 

Temecula Honeycomb + Fig Compote

housemade meatball t rio  | 1 8
Marinara, Wood Fired Crostini

marinated olives  | 1 0
A Selection Of Olives Marinated In Citrus, 

Chiles, Garlic + Thyme

seas oned almonds  | 8
Rosemary + Sea Salt

butterscotch pudding  | 1 2

Caramel, Sea Salt, Shortbread Cookie

cheesecake s’more  | 1 2

Graham Cracker Crust, Hershey’s® Ganache,  

House Made Marshmallow

artisan neap olitan style
10 inch pie from our wood fired oven, perfect to enjoy on your own or share. 
Gluten-free crust available upon request.
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S W E E T S



W I N E  F L I G H T S
PROSECCO  | Adami ‘Garbel’ | Trentino-Alto Adige

BRUT ROSE  | Scarpetta ‘Timido’ | Collio Orientali dei Friuli

BRUT  | Domaine Carneros | Los Carneros

SAUVIGNON BLANC  | Cliff Lede | Napa Valley

RIESLING  | Scribe | Sonoma County

CHARDONNAY  | CAKEBREAD | Napa Valley

ZINFANDEL  | Mauritson | Dry Creek Valley

CABERNET SAUVIGNON  | Cultivar | Napa Valley

MERITAGE  | Pahlmeyer ‘Jayson’ | Napa Valley

ICEWINE  | Inniskillin ‘Vidal’ | Niagara Penninsula

MADEIRA  | Blandy’s 15 Year Malmsey | Portugal

TAWNY P ORT  | Taylor Fladgate 20 Year | Portugal

fi zzy elixirs  | 2 4

the californians  | 3 0

big old redS  | 3 4

liquid dessert  | 3 3

B E E R
bu b b ly 6oz    9oz

PROSECCO  | Adami ‘Garbel’ 
Trentino-Alto Adige, NV 

1 1  1 5 . 5

BRUT ROSE  | Scarpetta ‘Timido’
Collio Orientali dei Friuli, NV 

1 5  2 1 . 5

BRUT  | Domaine Carneros 
Los Carneros, 2010

1 6 2 3

w h i t e
GRECHETTO  | Sergio Mottura ‘Poggio Della Costa’ 
Umbria, 2012

1 1 1 5 . 5

PINOT GRIGIO  | Livio Felluga ‘Esperto’
Delle Venezie, 2013

1 2 1 7

ARNEIS  | Bongiovanni
Piedmont, 2012

1 2 1 7

SAUVIGNON BLANC  | Cliff Lede
Napa Valley, 2012

1 3 1 8 . 5

CHARDONNAY  | Landmark ‘Overlook’
Sonoma County, 2012

1 4 2 0

RIESLING  | Scribe
Sonoma County, 2012

1 6 2 3

CHARDONNAY  | Cakebread
Napa Valley, 2012

2 5 3 6 . 5

r e d
SUPER TUSCAN  | Casamatta ‘Rosso’
Tuscany, NV

1 1 1 5 . 5

BARBERA  | Marchesi di Gresy
Piedmont, 2012

1 2 1 7

CHIANTI CLASSICO  | Poggio Bonelli
Tuscany, 2010

1 3 1 8 . 5

PINOT NOIR  | Melville ‘Verna’s’
Sta. Rita Hills, 2012

1 4 2 0

ZINFANDEL  | Mauritson
Dry Creek Valley, 2011

1 5 2 1 . 5

CABERNET SAUVIGNON  | Cultivar
Napa Valley, 2012

1 5 2 1 . 5

ROSS O DI MONTALCINO  | Tenute Silvio Nardi
Siena, 2012

1 6 2 3

MERITAGE   | Pahlmeyer ‘Jayson’
Napa Valley, 2011

3 0 4 4

d e s s e r t 3oz

MOSCATO D’ASTI  | Vietti ‘Cascinetta’
Piedmont, 2013

1 2

BRACHETTO D’ACQUI | Marenco ‘Pineto’
Piedmont, 2012

1 2

MADEIRA  | Blandy’s 15 Year Malmsey
Portugal, NV

1 6

TAWNY P ORT  | Taylor Fladgate 20 Year
Portugal, NV

2 4

ICEWINE  | Inniskillin ‘Vidal’
Niagara Pennisula, 2012

2 5

STONE 
‘LEVITATION’ ALE 

San Diego

7 . 5 

KARL 
ST RAUSS

AMBER LAGER 

San Diego

7 . 5

MORETTI
LAGER

Italy

7 . 5

OLD 
SPECKLED 

HEN
ENGLISH 

PALE ALE

England

8

NORTH 
COAST

‘OLD RASPUTIN’ 

OATMEAL STOUT

Fort Bragg, CA

9

BALLAST 
P OINT

SCULPIN IPA

 San Diego

1 0

ALLAGASH 
WHITE

WITBIER

 Portland, Maine

1 0

DELIRIUM
T REMENS

BELGIAN STRONG 

PALE ALE

Belgium

1 5

W I N E  B Y  T H E  G L A S S


