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BruSefiella

Asparagus and Goat Cheese 8.50
Creamy White Chévre, Grilled Asparagus,
Caramelized Shallots, Pancetta

Taleggio and Sun Dried Tomato Pesto 8.00
Wilted Spinach, Creamy ltalian Taleggio,
Jorva-made Sundried Tomato Pesto

Prosciutto, Brie and Apple Chutney 8.50
Prosciutto di Parma, Double Cream Brie,
Apple Chutney

Organic Tomato and Mozzarella 8.00
Jonva-made Mozzarella, Fresh Basil
Willcox Grown Tomatoes, Balsamic Emulsion

TaSteI’S

Basket of Wood Fired Garlic Bread 7.00
With Melted Mozzarella Cheese 8.75

Add Hot Rustic Sauce .75
Sautéed Calamari 8.50

Plum Tomatoes, Shaved Fennel,
Fresh Garlic, Cream, Red Pepper

Cilantro Hummus 6.50
Garbanzo Beans, Fresh Cilantro, Roasted Garlic,
Extra Virgin Olive Oil, Zenna-made Flatbread

Bianco Pizza 9.00
White Truffle Oil, Mozzarella, Garlic,
Parmigiano-Reggiano, Cracked Black Pepper

Antipasti for Two 13.00
Prosciutto di Parma, Salami, Taleggio, Zona-male
Mozzarella, Fontina, Kalamata Olives, Pepperdews,
Artichoke Hearts, Grilled Zucchini, Marinated Fennel

Salads

Enjoy a bowl of soup with any salad for $5.00

Caesar 9.00
Romaine Hearts, Sun Dried Tomatoes Bits,
Parmigiano-Reggiano, Lemon-Anchovy Vinaigrette
Small Caeser: 6.50
Add Free Range Chicken: 3.50

Organic Tomato and Mozzarella 10.50
Locally Grown Red and Yellow Tomatoes,
Home-made Mozzarella, Balsamic Emulsion,

Extra Virgin Olive Oil, Fresh Basil, Mesculin Mix

Chop-Chop 9.50
Chopped Turkey, Salami, Romaine, Tomatoes,
Sweet-Spicy Pecans, Cilantro, Pears, Parmigiano-
Reggiano, Pear Vinaigrette

Small Chop Chop: 7.00

Baby Spinach 9.00
Sweet and Spicy Pecans, Aged Gouda,
Seasonal Pears, Honey-Dijon Vinaigrette
Small Baby Spinach: 6.50
Add Free Range Chicken: 3.50

Grilled Ahi Tuna 13.50
Organic Baby Arugula, Willcox Tomatoes,

Kalamata Olives, Roasted Shallots, Prosciutto

di Parma, Lemon-Ginger Vinaigrette

Mission Fig and Goat Cheese 11.50
Organic Baby Greens, Cherry Tomatoes,

Pine Nuts, Red Onion, Pulled Free Range

Chicken, Fig and White Balsamic Vinaigrette

Seasonal Beet Salad 9.00
Roasted Organic Seasonal Beets,
Organic Arugula, White Truffle Oll,
Jenna—made Feta, Green Onions, Grape Tomatoes,
Garlic Crostinis, Fresh Black Pepper

Add Prosciutto di Parma: 2.75

Italian Cobb 11.50
Chopped Romaine, Avocado, Green Onions,

Grape Tomatoes, Grilled Asparagus, Pancetta
Crisps, Hard Boiled Egg, Gorgonzola Cheese,
Pancetta Ranch

Soup and Salad 10.00
Choice of Spinach or Caesar Salad paired
with your choice of Minestrone or Tomato Soup



our Fameu$ Janl-ToSSel
§torve-Firel Pizza

Whole-wheat crust with any pizza add .50
Substitute /on a-made Mozzarella
on any Pizza for 1.00

Tuscany (Zona’S BEST SELLER!) 12.75
Rustic Sauce, Italian Sausage, Mozzarella,
Kalamata Olives, Roasted Garlic, Onions, Fennel,
Portobello Mushrooms, Fresh Basil

Papa Chévre 11.50
Creamy White Chévre, Mozzarella, Pancetta,
Cibollitas “Baby Yellow Onions”, Roasted Red

Bell Peppers, Extra Virgin Olive Qil

Margherita 11.00
Lona—made Mozzarella, Willcox Vine Ripened
Organic Tomatoes, Basil, Extra Virgin Olive Oll

Ham and Eggs 11.75
White Truffle Oil, Prosciutto di Parma,
Arugula, Fontina Cheese, Sunny Side Up Egg

BBQ Chicken 12.00
Chipotle BBQ Sauce, Zona-made Mozzarella,

Aged Gouda, Free Range Chicken, Applewood
Bacon, Caramelized Onions, Cilantro

Mafioso 11.50
Alfredo Base, Mozzarella, Arugula,

Pulled Chicken, Seasonal Mushrooms

Grilled Red Onion

Mediterranean 11.50
Feta, Mozzarella, Kalamata Olives,

Artichokes, Pine Nuts, Roma Tomatoes,

Cilantro Pesto, Extra Virgin Olive Oil

Pizza Boy 12.00
Rustic Sauce, Imported Pepperoni, Genoa

Salami, Zena-made Mozzarella, Shredded
Mozzarella, Fresh Basil.

Named after one of our bosses!!!

Buill Your 0oWn Piel 9.00

Start with Rustic Sauce and Mozzarella.....

Add : Caramelized Onions, Fennel, Olives,
Tomatoes, Artichokes, Bell Peppers, Mushrooms,
Anchovies, Pepperoncini, Jalapenos, Salami,

Bacon, Free Range Chicken, Sausage, Pepperoni,
Iona-male Mozzarella, Fontina, Goat Cheese, etc...
Each ltem: 1.00

HeuSe-mede SouFS

Minestrone Cup 5.00 Bowl 7.00
Yellow Onion, Zucchini, Squash, Garlic,
Celery, Carrots, Willcox Tomato, Chicken Stock

Roasted Tomato-Basil Soup Cup 5.00 Bowl 7.00
Roasted Sweet Tomatoes, Cream,
Jona-made Ciabatta Croutons, Fresh Basil

PaniniS and Wraps

All Paninis and Wraps come with a choice of side:
Caesar Salad, Spinach Salad, Pasta Salad, Minestrone
or Tomato Soup.

Italian Panino 9.50
Mortadella, Pastrami, Fontina, Herb Aioli,

Red Onion, Willcox Tomatoes, Romaine Lettuce,
Pepperdews, Ciabatta Roll

Tuscan Chicken Panino 9.00
Grilled Sliced Chicken, Fontina Cheese,

Green Bell Peppers, Caramelized Onion,

Chipotle Mayonnaise, Ciabatta Roll

Steak Arrabbiata Panino 10.00
Grilled Bistro Tender, “Angry Sauce” of

Red Chili Flake, Marinara, Mozzarella,

Basil, Sourdough Bread

Our Classic Chicken Wrap 10.00
Grilled Sliced Chicken, Feta Cheese,

Lorva-made Mozzarella, Willcox Tomatoes,

Red Onions, Organic Arugula, Caesar Aioli,
Wrapped in Whole Wheat Zona-made Flatbread

Daily Changing Grilled Cheese & Soup 9.50
Chef’s Daily Creation of a Classic, always
fresh and creative; with choice of soup or salad

Chopped Bacon, Lettuce & Tomato 8.50
Applewood Bacon, Willcox Tomatoes, Romaine,
Parmigiano-Reggiano, Chipotle Mayonnaise,
Wrapped in Zena-made Flatbread

Lur\,cﬁ Sfeeialties

Spaghetti and Meatballs 13.50
Jorva-made Famous Meatballs, San Marzano
Tomato Sauce, Fresh Basil, Parmigiano-Reggiano

Macaroni and Cheese 13.00
Whole Wheat Penne, Fontina, Parmesan,
Gorgonzola, Aged Gouda, Mozzarella

Add Prosciutto di Parma: 2.75

Mediterranean Penne Pasta 12.00
Artichokes, Kalamata Olives, Pine Nuts,
Roma Tomatoes, Cilantro Pesto, Feta Cheese

Add Free Range Chicken Breast....3.50

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness,
especially if you have a medical condition.



