
vino della casa rosso
nv sparkling lambrusco, modena
2021 dolcetto d’ alba, simone scaletta, piemonte
2022 montepulciano, scarpone, abruzzo
2024 nero d’avola, naeari, sicilia
2018 cabernet sauvignon, trentino
2023 sangiovese, sassoregale, toscana
2023 barbera d’ alba, fillipo gallin0, piemonte
2021 aglianico, terre stregate, toscana
2023 chianti, colli senesi, toscana
2023 pinot noir, sonoma
2022 primitivo, il trullo, puglia
2019 magliocco, Laos, verbicaro, Calabria 
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trumer pils
stella artois
villager ipa
ksa fort point

stella n/a
peroni
lagunitas

birra
draftdraftdraftdraft bottlebottlebottlebottle

prosecco doc, extra dry, la maschera nv
prosecco rosé doc, torresella
vino della casa bianco
2022 pinot grigio, gaierhof, trentino
2023 falanghina, La baccante, campania
2023 verdicchio, marotti campi, morro d alba
2024 vermentino, sassoregale toscana
2025 sauvignon blanc, capo isetta, sonoma valley
2023 chardonnay, sonoma
2024 dry rose, fattoria sardi, toscana
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vino bianco

@il_casaro_pizzeria

/ilcasaropizzeria

9/ pitcher 26 9

Espresso 4
5
4.5
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Cappucino

Doppio 
macchiato

americano

caffe

Latte

la nostra lemon or chinotto
iced tea
coke, diet coke, sprite
mexican coke
san pelligrino aranciata
Or limonata
1L sparkling water
apple juice

bevande
8
6
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6
4.5

aperitivo & spritz

5% fee will be added to cover
increasing food & 

labor costs incurred by the
restaurant 

glass 1/2 btl bottle

glass 1/2 btl bottle

spritz 14
cappelletti aperitivo, prosecco, soda

strawberry spritz
alpine strawberry apertif, prosecco, lemon, soda

low abv negroni
wine based bitter spirit, amaro, orange
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15

non alcoholic spritz 13



mozzarella bar

pizza 

20% gratuity added to parties of 6 or more, 3 card split max per table
5% fee will be added to cover increasing food & labor

costs incurred by the restaurant  
not all ingredients listed, please consult server 

for any allergies or food sensitivites
(v) vegetarian
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 twelve inch pie
MARGHERITA     (V)
TOMATO SAUCE* MOZZARELLA* BASIL* EVO 18

TARTUFATA
RICOTTA* TRUFFLE CREAM* PROSCIUTTO COTTO* MUSHROOMS* PARMIGIANO* BASIL* MOZZARELLA 26

DIAVOLA
TOMATO SAUCE* MOZZARELLA* SPICY SALAMI* CALABRIAN CHILI* SPICY OIL* PARMIGIANO* BASIL 20

MORTADELLA
MOZZARELLA* MORTADELLA* PISTACHIO 21

IL CASARO
MOZZARELLA* CREMINI MUSHROOMS* PROSCIUTTO CRUDO* PARMIGIANO* RASPADURA CHEESE 20

BUFALINA     (V)
TOMATO SAUCE* BUFFALO MOZZARELLA* EVO* BASIL* PARMIGIANO 20

PROSCIUTTO
TOMATO SAUCE* MOZZARELLA* PROSCIUTTO SAN DANIELE* ARUGULA* PARMESAN 21

BROCCOLI & SALSICCIA
MOZZARELLA* BROCCOLI CREAM* BROCCOLI RABE* ITALIAN SAUSAGE 20

CALABRESE
CRUSHED CHERRY TOMATOES* MOZZARELLA* BASIL* SPICY CALABRIAN 'NDUJA* PARMIGIANO 21

NORMA     (V)
MOZZARELLA* TOMATO SAUCE* RICOTTA SALATA* EGGPLANT* PARMIGIANO* BASIL 19

QUATTRO FORMAGGI     (V)
MOZZARELLA* GOAT CHEESE* ASIAGO* GORGONZOLA* BASIL 19

NAPOLETANA
FIOR DI LATTE MOZZARELLA* SAN MARZANO TOMATO SAUCE* BASIL* ANCHOVIES* CAPERS* BLACK OLIVES*
OREGANO* GARLIC

24

TONNO & CIPOLLA
MOZZARELLA* CHERRY TOMATO* RED ONION* TUNA* PARMIGIANO* BASIL 19

MARINARA
TOMATO SAUCE* BASIL* OLIVES* GARLIC* EVO* OREGANO 17

CALZONE
TOMATO SAUCE* MOZZARELLA* HAM* CREMINI MUSHROOM 21

ADD/SUB MUSHROOM / ARUGULA / CHERRY TOMATO / RED ONION / EGGPLANT /
BROCCOLI RABE / PARMESAN  3
ANCHOVIES | SALAMI | ITALIAN SAUSAGE | ORGANIC EGGS  5
BURRATA | PROSCIUTTO | BUFALA | 'NDUJA SAUSAGE / HAM  7

SPIEDINI DI CALAMARI
CALAMARI SKEWERS* ZUCCHINI* CARROTS* ARUGULA* CHERRY TOMATOES 15

POLPETTE DI MELANZANE     (V)
THREE FRIED EGGPLANT BALLS* SAUTEED TOMATO SAUCE* BASIL* PARMESAN 13

POLPETTE AL SUGO
BEEF MEATBALLS* TOMATO SAUCE* PARMESAN 14

OLIVE     (V)
MARINATED CASTELVETRANO OLIVES 8

INSALATA ROMANA     (V)
ROMAINE* ROASTED PINE NUTS* OLIVE OIL* LEMON* PARMESAN 14

BEET SALAD     (V)
YELLOW BEETS* FRISEE* FENNEL* GOAT CHEESE* WALNUTS* APPLE CIDER DRESSING 14

ASPARAGI     (V)
DELTA ASPARAGUS* EVO* GRANA PADANO 14

CAVOLFIORE     (V)
ROASTED CAULIFLOWER* CAPERS* GARLIC* CALABRIAN CHILI OIL 12

LASAGNA DI ZUCCA E SALSICCIA
BUTTERNUT SQUASH* SAUSAGE* MUSHROOMS* BECHAMEL 19

LASAGNA BOLOGNESE
BOLOGNESE SAUCE* BECHAMEL 19

LASAGNA BIANCA     (V)
MOZZARELLA* PARMESAN* PROVOLONE* BECHAMEL 19

LUMACHE AL PESTO     (V)
SHELL PASTA* BASIL PESTO* CHERRY TOMATOES* LEMON ZEST 18

CARBONARA
CRISPY PANCETTA* EGG YOLK* PARMESAN* BLACK PEPPER 19

BUCATINI ALL'AMATRICIANA
TOMATO SAUCE* PANCETTA* PECORINO 20

PARMIGIANA DI MELANZANE
LAYERED EGGPLANT* TOMATO SAUCE* MOZZARELLA

19

IMPORTED BUFFALO MOZZARELLA     (V)
14

IMPORTED BURRATA     (V)
15

AFFETTATI DI SALUMI
PROSCIUTTO SAN DANIELE 11

SPICY COPPA 10

SALAMINO AL TARTUFO 9

DOLCI
RASPBERRY PANNA COTTA 10

TIRAMISU 10
PIZZA NUTELLA & BANANA (9 IN) 12

AFFOGATO 9
LEMON SORBET 8

CANNOLI 13



