
QUATTRO FORMAGGI  | 18
tomato sauce, fontina, mozzarella, 

parmesan, provolone

MARGHERITA  | 18
tomato sauce, fresh mozzarella, 

torn basil, olive oil

WILD MUSHROOM  | 19
bechamel sauce, fontina,

 taleggio, sage

POTATO & BROCCOLI  | 19
walnut & parmesan pesto, goat cheese, 

shaved red onion, basil

SPINACH, SAUSAGE & RICOTTA  | 20
bechamel sauce, garlic, 

Calabrian chili oil

SALAMI & ARTICHOKE  | 19
tomato sauce, red onion, Cerignola green olives, 

provolone, mozzarella & basil 

PEPPERONI & SAUSAGE | 21
tomato sauce, mozzarella, Sicilian oregano

SHRIMP & BACON  | 20 
bechamel sauce, pineapple, 

jalapeño, cilantro

LAMB SAUSAGE  | 21 
tomato sauce, Pinn Oak lamb, eggplant, 

Gaeta olives, rosemary, chili oil

PROSCIUTTO & ARUGULA  | 20
bechamel sauce, parmesan

SAUSAGE & SWEET PEPPER  | 21
tomato sauce, caramelized onion, 

Sicilian oregano

WHITE ANCHOVY PUTTANESCA | 18
tomato sauce, caramelized onion, 

capers, Gaeta olives

BROCCOLI & SAUSAGE | 20
tomato sauce, Calabrian peppers, 

garlic & red onion

SPECIAL PIZZA OF THE WEEK  | 20

all pizzas with deletions only please 
all available in 8”x10” gluten free

substitute vegan cheese +$1 

UNION PIZZERIA
SALAD|SOUP|SANDWICH

 THREE SEED KALE  | 15
avocado, roasted carrots & red onion, ricotta salata, 

pumpkin seeds, sunflower seeds & sesame tahini vinaigrette

CLASSIC CAESAR  | 13
romaine, croutons & parmesan

LIGURIAN CHOPPED  | 15 
Romaine, cucumber, chickpeas, pepperoncini & red peppers, Gaeta &

Cerignola olives, French feta, oregano, red wine vinaigrette

SALAD ADD ONS: chicken or shrimp 8, Scottish salmon 13

 PORCINI MUSHROOM SOUP  | 10
sherry, Gruyere, garlic & thyme croutons

 

CHEDDAR BURGER *  | 15
D’Artagnan family farms grass-fed beef,

Nueske’s bacon & caramelized onion

SMALL PLATE
  

TUSCAN KALE & CAULIFLOWER  | 15
sunflower tahini, shaved garlic, sunflower seeds

'NDUJA DATES  | 15
Calabrian sausage-filled dates 

wrapped in bacon, spicy almond Romesco

MUSSELS  | 19
PEI mussels, saffron, white wine, Pernod, garlic, fennel, melted tomato 

CALAMARI  | 15
sautéed in white wine & garlic tomato sauce w/focaccia

SICILIAN CREOLE SHRIMP & GRITS | 16

VEAL & RICOTTA MEATBALLS  | 16 
meatballs baked in creamy tomato sauce, fresh mozzarella, basil

OCTOPUS & POTATO  | 14
new potatoes, octopus, Gaeta olives, scallions, lemon

ROASTED BROCCOLI & BURRATA | 16
with bagna cauda & garlic breadcrumbs 

ENTREE 

PIZZA

VALRHONA CHOCOLATE BREAD PUDDING  | 11
warm with caramel sauce & vanilla gelato

POLENTA POUND CAKE | 11
peaches, whipped cream & pistachios

*Consuming raw or undercooked meats, poultry or seafood may increase your risk of foodborne illness

EGGPLANT CAPONATA | 10MARINATED ITALIAN OLIVES | 10

Chef Vince DiBattista

SCOTTISH SALMON * | 24
delicata squash, kale, pancetta, maple agrodolce, crispy shallots & pinenuts 

PAPPARDELLE | 22
woodland mushrooms, pecorino cream, arugula, truffle-butter bread crumbs

LASAGNA  BOLOGNESE | 23
with tomato, veal & pancetta ragu

CHICKEN SCHNITZEL | 23
shaved Brussels sprouts, fennel, pecorino & apple salad with cider pan sauce

GF penne available


