a.-vero

craft pizzeria

P

antipasti {appetizers}
GARLIC BREAD CAESAR | romaine, ricotta salata & parmesan, warm garlic bread croutons | 5.75

SPINACH & KALE SALAD | applewood bacon, mushroom, pecans, maple & apple gorgonzola dressing | 6.75

ARUGULA SALAD | crispy goat cheese, orange, radicchio, endive, blood orange sherry vinaigrette | 6.75

FALL BOUNTY SALAD | marinated wood oven brick chicken over all our greens, glazed french cut carrots, butternut squash &
shap peas, red grapes, orange, toasted hazelnuts, sesame stix, orange vinaigrette | 12

CHICKEN FETTUCCINE NOODLE SOUP | 5.75

CREAM OF WILD MUSHROOM SOUP | 5.75

JUMBO LUMP CRAB ARANCINI | (5) risotto, peas, red bell peppers, saffron aioli | 7.75

POTATO CROQUETTES | (5) serrano ham, asiago, roasted pepper saffron sauce | 5.75

FRIED CALAMARI | chili peppers, mission fig glaze & diavlo sauce | 9.75

VEGETABLE FRITO MISTO | artichoke hearts, crimini mushrooms, brussel sprouts, grapefruit aioli | 7.75

MOZZARELA DI BUFALA | buffallo mozzarella, beets, goat cheese, red onion, pistachio, white balsamic gastrique | 9.75
FRESH BURRATA | buttery mozzarella, heirloom tomato, roasted eggplant, basil | 12.5 | add salumi 5

COLOSSAL CRAB | local apple & cucumber salad | 17.5

J

MARINARA | roasted garlic, parmesan, fresh oregano | 10.75

pizza rustica {wood fired pizza}

N

MARGHERITA | pomodoro, fresh mozzarella, parmesan, basil | 12.5

CARNE | hot & sweet sausage, nonna meatballs, pepperoni, fresh mozzarella, sunday gravy | 15.75

SPINACH | pine nuts, oven roasted & sun dried tomato, mozzarella, aged cheddar, bell peppers | 13.75
VEGETARIAN | italian olives, onion, red bell peppers, crimini mushrooms, vegetarian marinara, mozzarella | 13.75
QUATTRO FORMAGGI | gorgonzola, mozzarella, asiago, aged farmhouse cheddar | 15.75

SERRANO MARGHERITA | serrano ham, arugula, mozzarella, parmesan | 15.75

SOUTH PHILLY | hot & sweet italian sausage, broccoli rabe, long-hots, provolone, pecorino, mozzarella | 15.75
WILD MUSHROOM | seasonal wild mushrooms, mozzarella, ricotta, fresh thyme, farmer’s egg | 16.75

BUFALA MOZZARELLA | buffalo mozzarella, roasted teardrop tomatoes, fresh basil, balsamic reduction | 15.75
TARTUFO | fresh mozzarella, romano cheese, aged farmhouse cheddar, black truffle, farmer's egg | 19.5
POLPETTE MARGHERITA | kobe meatball, fresh mozzarella, parmesan & pomodoro | 15.75

GORGONZOLA | crumbled bacon, caramelized onion & fennel, mozzarella | 15.75

CHEESE PIZZA | mozzarella & pomodoro | 11.75

PEPPERONI | mozzarella, pepperoni & pomodoro | 13.75

pasta e meatballs

N

SPAGHETTI & MEATBALLS | 15.75 RIGATONI WITH SUNDAY GRAVY | 16.75
FETTUCCINE WITH KOBE BOLOGNESE | 17.75 PENNE ALA VODKA WITH SERRANO HAM | 15.75
CHEESE SACCHETTI ALFREDO | with fresh baby spinach | RADIATORE WITH CHICKEN & BURRATA MOZZARELLA |
17.75 cherry tomatoes, micro basil, chicken jus | 18
FETTUCCINE WITH VEGETABLES | crimini mushrooms, KIDS PASTA WITH BUTTER & PARMESAN | choice of pasta
peppers, onions, olives, eggplant | 15.75 from list above | 9.75
KOBE MEATBALLS | 5.75 | add to any pasta 4.75 NONNA MEATBALLS | 5| add to any pasta 4

eat. drink. laugh. Jlove.

+ thoroughly cooked meats, poultry, seafood, shellfish or eggs reduces the risk of foodborne illness




vino {wine}
wines are listed from light bodied to full bodied
spumante {sparkling} | glass | bottle

AVISSI PROSECCO | nv, veneto, ita. | 9.5 | 38
FRANCOIS MONTAND BRUT ROSE | nv, fra. | 13 | 52

bianco {white} | glass | bottle
CLOS LE CHANCE CHARDONNAY | monterey | 7.5 | -
CLOS LE CHANCE SAUVIGNON BLANC | monterey | 7.5 | -
GABBIANO PINOT GRIGIO | '11, venezie,ita. | 8.5 | 34
LAGOSTA TRAJADURA VINHO VERDE | nv, port. | 9 | 36
THE SECRETARY BIRD SAUVIGNON BLANC |'12, s. africa | 9.5 | 38
FRITZ ZIMMER RIESLING | '11, rheinhessen, germ. | 10 | 40
VILLA POZZI MOSCATO | nv, sicilia | 10.5 | 42
CASTELL DE RAIMAT ALBARINO | '11, costers segre, sp. | 11 | 44
DOMAINE EHRHART PINOT GRIS | '12, alsace | 11.5 | 46
POGGIO ANIMA GRECO | '11, basilicata,ita. | - | 49
STEINFELD GRUNER VELTLINER | '11, austria | 12.5 | 50
ARALDICA CORTESE (GAVI) | '12, gavi, ita. | 15 | 60
SANTA MARGHERITA PINOT GRIGIO | alto adige, ita. | - | 69
TELMO RODRIGUES VERDEJO | '11, rueda, sp. | 9.5 | 38
WILLIAM HILL CHARDONNAY | '11, central coast. | 9.5 | 38
DOM. DE LA POTINE SAUVIGNON BLANC | '12, touraine, fra. | 12 | 48
LOUIS LATOUR ARDECHE CHARD | '11, I'ardeche, fra. | 12 | 48
CAYMUS CONUNDRUM BLEND | nv, napa | 13 | 52
SONOMA CUTRER CHARDONNAY | '10, sonoma | - | 59
MAC-CHAMPY CHARDONNAY | '11, macon-villages, fra. | 15| 60
FEUDI DI SAN GREGORIO FIANO | '11, avellino, ita. | - | 69
KISTLER CHARDONNAY | '11, sonoma coast | - | 150

rosso {red} | glass | bottle
CLOS LE CHANCE CABERNET/MERLOT BLEND | monterey | 7.5 | -
AMADEO SANGIOVESE | '12, chianti, ita. | 8.5 | 34
DONA PAULA MALBEC | '11, mendoza, arg. | 10 | 40
ZACCANIGNI MONTEPULCIANO | '10, abruzzo, ita. | 8.5 | 34
MCMANIS CABERNET SAUVIGNON |11, ca. | 9| 36
JANEIL PET. PAS CARIGNAN/GRENACHE | '11, roussillon, fra. | 9 | 36
CAMPO VIEJO TEMPRANILLO | nv, rioja, sp. | 10 | 40
LONDER PINOT NOIR | '11, anderson valley, ca. | 11 | 44
TEIRA ZINFANDEL | '10, sonoma county | 11.5 | 46
POGGIO ANIMA MONTEPULCIANO | 11, sicilia | - | 49
BODEGAS PULENTA MALBEC | '12, mendoza, arg. | - | 49
POGGIO ANIMA NERO D’AVOLA | '11, sicilia | - | 49
VINA BUJANDA TEMPRANILLO | '10, rioja, sp. | 13 | 52
ALTO CINCO GARNACHA | '11, carinena, sp. | 13 | 52
ROBERT FERRARIS BARBERA | nv, asti, ita. | 14 | 56
OLIVER CONTI CABERNET/GRENACHE | '09, emporada, sp. | 16 | 64
PODERI DI LUIGI EINAUDI DOLCETTO | '10, dogliani, ita. | - | 65
LE ROC DES ANGES CARIGNAN | '12, ct du roussillon, fra. | - | 69
VALL LLACH GARNACHA | 09, priorat, sp. | - | 75
VILLA CERNA SANGIOVESE | '10, chianti classico, ita. | - | 89
SILVER OAK CABERNET SAUVIGNON | nv, napa valley | - | 195
UMBERTO FIORE DOLCETTO | '10, langhe, ita. | 12 | 48

ROBERT HALL CABERNET SAUVIGNON | '10, paso robles, ca. | 14.5 | 58

MONTE FALIESI AGLIANICO | '09, campania, ita. | 15.5 | 62
STOLPMAN SYRAH | '10, santa ynez, ca. | - | 75

DOMAINE SERENE PINOT NOIR | '09, yamhill, org. | - | 119

POGGIO ANTICO SANGIOVESE | '06, brunello montalcino, ita. | - | 250
GAJA NEBBIOLO | '07, barolo, ita.| - | 275

cocktails | 10

PROSECCO FIZZ | organic mango orange
peach juice

BLACKBERRY MOJITO | basil and mint

BLOOD ORANGE MARGARITA

CUCUMBER TONIC | hendricks gin, lime

birra alla spina {160z.

draft beer}

VICTORY SEASONAL | 5.75

VICTORY STORM KING | 6.5

DOGFISH HEAD SEASONAL |7

GOOSE ISLAND IPA | 6.75

BROOKLYN BROWN | 5.75

ALLAGASH WHITE | 6.25

BIRRA PERONI | 5.5

GOOSE ISLAND SEASONAL | 5.5

—— birra in bottiglia {120z.

bottled beer}

GREEN FLASH HOP HEAD RED | 6

WIDMER OMISSION | gluten free | 5.5

TROEGGS DREAMWEAVER | 5.75

SIERRA NEVADA PALE ALE | 5.5

GREAT DIVIDE COLETTE SAISON | 5.75

LAGUNITAS IPA | 6

SAM ADAMS SEASONAL | 6.25

FULLER'S LONDON PORTER | 6

VICTORY PRIMA PILS | 5.5

VICTORY HEADWATER | 5.75

KONA LONGBOARD | 5.5

ANCHOR STEAM | 5.5

STONE IPA | 6

YUENGLING LAGER | 4.5

CORONA | 5.5

HEINEKEN | 5.5

BUDWEISER | 4.5

MILLER LIGHT | 4.5

COORS LIGHT | 4.5

birra in scatola{12oz.
canned beer}

21ST AMENDMENT HELL OR HIGH

WATERMELON | 5

JACKS HARD CIDER/HELENS BLEND | 5

SLY FOX PIKELAND PILS | 4.5

OSKAR BLUES OLD CHUB | 5.25

SLY FOX GRISETTE | 4.5

BROOKLYN EIPA | 5.25

bevande
{craft beverages}

S. PELLEGRINO | aranciata {orange}, lemonata
{lemon} | 2.75

ORGANIC JUICE | valencia orange, peach
orange mango, orange strawberry banana | 5

FANTA ORANGE | mex, cane sugar | 3.5
COCA COLA | mex, cane sugar | 3.5
CHOCOLATE MILK | 3.5

BOYLANS CREAM SODA | 3
BOYLANS LEMON SODA | 3
BOYLANS GRAPE | 3

REED'S GINGER ALE | 3.5

PA DUTCH BIRCH BEER | 3

SPRECHER ROOT BEER | 4 2013.8.10



