
S I C I L I A N  T H I C K  C R U S T  P I Z Z A  1 0 x 1 4 ”

“ A L S O ,  A N  E X P E R I E N C E ,  S I C I L I A N  R O O T S ,  
H  A N D C R A F T E D ,  T W I C E  H A N D  S T R E T C H E D ,  L O N G  

P R  O O F I N G ,  P A N B A K E D  – B L I S S  ! "

M A R G H E R I T A   $26
San Marzano Tomato Sauce, Fresh Mozzarella, Basil, Extra Virgin 
Olive Oil

S W E E  T & S P I C Y  P E P   $30
San Marzano Tomato Sauce, Mozzarella, Ezzo’s Pepperoni, 
Rico a, Basil, Calabrian Chili Oil, Honey

P E P P E R O N I   $32
San Marzano Tomato Sauce, Mozzarella, Ezzo’s Pepperoni, Basil

3 L I T T L  E P I G S   $34
San Marzano Tomato Sauce, Smoked Mozzarella, Calabrese 
Salami, House Fennel Sausage, Bacon, Calabrian Chilis

F U N G H I   $29
Garlic Oil, Mozzarella, Provolone, Roasted Mixed Mushrooms, 
Tru e Oil, Oregano. 

M A R K E T P I E   $29
Garlic oil, Mozzarella, Kalamata Olives, Ar choke Hearts, 
Pepperoncini Peppers, Calabrian Chilis, Basil.

S C I L I A N C L A S S I C   $28
San Marzano Tomato Sauce, Basil Pesto, Mozzarella, Rico a, 
Shaved Parmesan, Basil

M A U I S U N S E T   $33
San Marzano Tomato Sauce, Barbeque Sauce, Mozzarella, 
Capicola, Pineapple, Shaved Red Onion, Pickled Jalapeno, Cilantro

P A S T A  P L A T E S

S P A G H E T T I & M E A T B A L L S   $19
San Marzano Tomato Sauce, Famous House Meatballs, Shaved Parmesan, 
Basil, Extra Virgin Olive Oil

B A S I L P E S T O  & O R E C C H I E T T E  $15
Basil Pesto, Pine Nuts, Basil, Shaved Parmesan, Extra Virgin Olive Oil

C H I C K E N P A R M E S A N  $19
Spaghe  San Marzano Tomato Sauce, Hand Breaded Fried Chicken, 
Mozzarella, Basil, Shaved Parmesan, Extra Virgin Olive Oil

S Q U A R E  S L I C E S

M A R G H E R I T A $6

S W E E T  &  S P I C Y  P E P $7

$7

$7

M A R K E T  P I E

R O T A T I N G  S P E C I A L

S T A R T E R S

W I N G S   $13
House Bu alo Sauce, Ranch or Bleu Cheese Dressing, Crudité

S P I C Y R O A S T E D B R O C C O L I N I   $11
Fire Roasted Broccolini, Calabrian Chili Aioli, Shaved Parmesan, Toasted 
Walnuts

C R I S P Y  F R I E D  B R U S S E L  S P R O U T S   $ 9
Basil Pesto, Pickled Fresno Chilis, Shaved Pecorino Romano, Chives

M E A T B A L L S   $13
Pork and Beef Meatballs, Organic San Marzano Tomato Sauce, Basil, Extra 
Virgin Olive Oil

S  A L A D S

C H O P   $14
Seasonal Greens, Cherry Tomatoes, Garbanzo Beans, Pickled Red Onions, 
Pepperoncini Peppers, Kalamata Olives, Shaved Carrots, Salami, 
Provolone, House Italian Vinaigre e

K A L E C A E S A R   $12
Lacinato Kale, House Croutons, Shaved Parmesan, Caesar Dressing

         $5

L I T T L E G E M S    $14
Li le Gems Le uce, Shaved Carrots, Pickled Red Onions, Crispy Bacon, 
Point Reyes Bleu Cheese, House Bu ermilk Herb Dressing, So  Herbs

H O U S E  S A L A D  $12
Seasonal Greens, Cucumber, Shaved Carrots, Cherry Tomatoes, Pickled 
Red Onions, Fresh Mozzarella, House Italian Vinaigre e

S A N D W I C H E S

M A M A D ’ S I T A L I A N S U B   $13
Coppa, Calabrese, Co o Prosciu o, Provolone, Romaine, Shaved Red 
Onion, Tomato, House Italian Vinaigre e, Calabrian Chili Spread, Aioli

M E A T B A L L S U B  $14
House Meatballs, San Marzano Tomato Sauce, Rico a Cheese, Basil, 
Shaved Parmesan, Extra Virgin Olive Oil

C H I C K E N P A R M S A N D O $14
Hand Breaded and Fried Chicken, San Marzano Tomato Sauce, 
Mozzarella, Shaved Parmesan, Basil, Extra Virgin Olive Oil, Brioche Bun 

 T H I N C R U S T P I Z Z A  1 4  ”

“  A N   E X  P E R I E N C E ,  L O  N G  F E R M E N T A T I O N ,  
N A T U R A L L Y  L E V E N E D  S O U R  D O U G H  ,  H  A N D  C R 

A F T E D ,  H A N D  S T  R E T C H  E D ,  S T  O N E  F I R  E D  – M U A H  ! ”

M A R G H E R I T A  $17
San Marzano Tomato Sauce, Fresh Mozzarella, Basil, Extra Virgin 
Olive Oil

P E P P E R O N I   $20
San Marzano Tomato Sauce, Mozzarella, Ezzo’s Pepperoni, Basil

S W E E  T & S P I C Y   $20
Calabrian Chili Oil, Mozzarella, Provolone, Calabrese Salami, Honey

P E S T O  F E N N E L   $21
Basil Pesto, Mozzarella, House Fennel Sausage, Garlic Con t, Shaved 
Parmesan

F U N G H I   $20
Garlic Oil, Mozzarella, Provolone, Roasted Mixed 
Mushrooms, Tru e Oil, Oregano

3 L I T T  L  E P I G  S   $24
San Marzano Tomato Sauce, Smoked Mozzarella, Calabrese Salami, 
House Fennel Sausage, Bacon, Calabrian Chilis

M O D E N A   $22
Garlic Oil, Mozzarella, Melted Leeks, Cherry Tomatoes, Arugula, 
Prosciu o, Shaved Parmesan, Balsamic

C A R B O N A R A   $23
Garlic Oil, Mascarpone Cheese, Mozzarella, Pance a, Sunny Egg, 
Cracked Black Pepper, Pecorino Romano

M A U I S U N S  E  T   $23
San Marzano Tomato Sauce, Barbeque Sauce, Mozzarella, Capicola, 
Pineapple, Shaved Red Onion, Pickled Jalapeno, Cilantro

G F 1 0  ” D O U G H   $10

A D D  O N S
M E A T S & C H E E  S E  S  $2 . 5 0  EA 

Bacon, Capicola, Calabrese, Pepperoni, Fresh Mozzarella, 
Fennel Sausage, Pecorino, Shaved Parmesan, Smoked 

Mozzarella

V  E G G I E S  & S U C H  $1 . 2  5  E A
Ar choke Hearts, Basil, Pesto, Lacinato Kale, Kalamata  

    Pickled 
Jalapeno, Pickled Red Onion, Pineapple 



Tifa’s

Tifa’s

D E S S E R T S

S K I L L E T  C O O K I E $9
Warm Chocolate Chip Cookie topped with

Vanilla Gelato

S K I L L E T  B R O W N I E $9
Warm Fudge Brownie topped  with

Salted Caramel Gelato

I N S I D E R  T I P
People love to eat pizza on the weekends and 

we have a limited amount of oven space. 

 

  


