
SNACKS & SMALL PLATES
MARINATED OLIVES	  10
CERIGNOLAS, SHALLOT, SMOKED PAPRIKA, ORANGE 

HOUSE FOCACCIA 	  8
BAKED DAILY, ROSEMARY, XVOO & BALSAMIC

STUFFED PICKLED PEPPADEW PEPPERS 	  9
SWEET & SPICY PICKLED PEPPERS, MACEDONIAN FETA, 
CUCUMBER, SCALLION OIL   

PARMIGIANO FRITES	          12
PARMIGIANO & FRESH HERB-TOSSED FRENCH FRIES, 
GARLIC-PARM AIOLI

ACME ‘MOZZA STICKS’                         18 
PANKO-CRUSTED MOZZARELLA, TOMATO AGRODOLCE, CHIVE

PROSCIUTTO & BURRATA ‘DI MIRO’    	    MP
FRESH BURRATA, PROSCIUTTO DI PARMA, XVOO, CRACKED 
PEPPER, SEASONAL FRUIT - PLEASE ASK YOUR SERVER

PRAWNS FRITTO	    16 
TEMPURA PRAWNS, CALABRIAN SALAMI MARMELLATA, 
SCALLION OIL, GREEN ONION

BROCCOLINI	   17
CHARCOAL GRILLED BROCOLLINI, LEMON YOGURT, CAPER 
VINAIGRETTE, TOASTED ALMONDS

ACME MEATBALLS 	 17
PORK & VEAL MEATBALLS, TOMATO SAUCE, PICKLED
CALABRIAN CHILI

CALAMARI FRITTO	 19
‘TEMPURA’ HUMBOLT SQUID, CHARRED-ONION SALSA,  
ROASTED CALABRIAN CHILI AIOLI, LEMON CHEEK

HALLOUMI SKEWERS	   16
CHARCOAL GRILLED, HONEY-LIME GLAZED HALLOUMI,                 
GREEN OLIVE & PICKLED JALAPENO TAPENADE

MARINATED CHICKEN SKEWERS	   16
CHARCOAL GRILLED, PAPPADEW HOT SAUCE MARINATED 
CHICKEN THIGH, CHICKEN ‘SALT’, FRESH CUCUMBER                   
& GREEN ONION SALSA, SCALLION OIL

AHI TUNA SKEWERS	   16  
CHARCOAL GRILLED, CITRUS-MARINATED AHI TUNA, TOASTED 
BLACK SESAME & SUNDRIED TOMATO, SHAVED FENNEL SLAW

MORTADELLA SKEWERS	   16  
CHARCOAL GRILLED, MUSTARD GLAZED MORTADELLA,     
PISTACHIO CHIMICHURRI

SALADS

ACME CAESAR                               17 
ACME CAESAR DRESSING, PURPLE & GEM ROMAINE,        
BACON, PARMIGIANO, FOCACCIA CRUMB, BLACK PEPPER

HEIRLOOM TOMATO PANZANELLA                21
HEIRLOOM TOMATOES, CUCUMBERS, PEPPADEW PEPPERS,    
CRISPY FOCACCIA, PEA SHOOT GREEN GODDESS DRESSING

GORGONZOLA BEET SALAD                     21
CITRUS MARINATED BEETS, ARUGULA, APPLE, 
GORGONZOLA VINAIGRETTE, PISTACHIO, MINT    

SIMPLE SALAD  	                	   15
MIXED GREENS, SHAVED FENNEL, RADISH, 
SHERRY VINAIGRETTE

ADD-ONS
GRILLED CHICKEN SKEWER		      8
GRILLED AHI TUNA SKEWER 		      8         
SAUTEED PRAWNS (3)             		     9
FRESH BURRATA BALL  		     12

*MOST OF THE MENU IS OR CAN BE MADE GLUTEN AWARE - PLEASE LET YOUR SERVER KNOW OF ANY FOOD ALLERGIES OR RESTRICTIONS*



 PIZZAS POWERED BY ACME PIZZA CO.

MARGHERITA  	 21
ACME RED SAUCE, FIOR DI LATTE, BASIL OIL,  
PARMIGIANO REGGIANO, FRESH BASIL

FUNGHI  	 27
GARLIC CREAM, SMOKED MOZZARELLA, ARUGULA, 
CREMINI MUSHROOMS, TRUFFLE OIL, PECORINO

FORMAGGI 	 26
PARMIGANO CREAM, MOZZARELLA, FONTINA, GORGONZOLA 
DOLCE, SPICY MAPLE, PECORINO

CHICKEN ALFREDO 	 25
ALFREDO SAUCE, ROAST CHICKEN, MOZZARELLA, BACON, 	
PARSLEY, BLACK PEPPER

SAPORITA 	 27
WALNUT CREAM, MOZZARELLA, GORGONZOLA DOLCE,
PROSCIUTTO, WALNUTS, PECORINO, HONEY

THE GUNNER 	 25
A TAILGUNNER BREWING FAVOURITE - ACME RED SAUCE, 
MOZZARELLA, PEPPERONI, RED ONION, GREEN OLIVE, 
PICKLED JALAPENO, ITALIAN SAUSAGE

PEPPERONI 	 22
ACME RED SAUCE, MOZZARELLA, PEPPERONI

ANANASCOSTA PICANTE 	 25
ACME RED SAUCE, MOZZARELLA, PICKLED JALAPENO,
SPICY CAPICOLA, PINEAPPLE

CARBONARA 	 25
PARMIGIANO CREAM, MOZZARELLA, COPPA HAM, PECORINO, 
CARBONARA SAUCE, BLACK PEPPER

CARNE  	 26
ACME RED SAUCE, MOZZARELLA, SPICY ITALIAN SAUSAGE, 
BACON, CALABRESE SALAMI, PORCHETTA, PARMIGIANO 

PARMIGIANA  	 24
ACME RED SAUCE, MOZZARELLA, ROASTED EGGPLANT,
SPICY ITALIAN SAUSAGE, GRANA PADANO, BASIL OIL

SALAMI 	 25
ACME RED SAUCE, OREGANO, CHILI FLAKES,
MOZZARELLA, KALAMATA OLIVE, RED ONION,  
CALABRESE SALAMI, PARMIGIANO REGGIANO

BURRATA 	 29
PARMIGIANO CREAM, MOZZARELLA, FRESH BURRATA,      
BASIL, ARUGULA, PARMIGIANO REGGIANO, 
BALSAMIC REDUCTION  

JUST CHEESE	 17
ACME RED SAUCE, MOZZARELLA                          

PIZZA

GARLIC PARM 	 3
MARINARA 	 2
HONEY	 3 

SPICY MAPLE 	 4
CAESAR 	 3
CHILI OIL 	 3DI

PS
GLUTEN FREE PIZZA CRUST AVAILABLE UPON REQUEST / DAIRY FREE CHEESE $3

ADDITIONAL TOPPINGS

SPICY ITALIAN SAUSAGE  4
BACON                  4
CALABRESE SALAMI       4
ROAST CHICKEN          5
PORCHETTA              4
PROSCIUTTO             5

SPECK	   	 5
SPICY CAPICOLA  4
COPPA HAM       4
PEPPERONI       3
ANCHOVY         2
PRAWN           8       

MEAT / FISH
ARUGULA           3
MUSHROOM          3
PICKLED JALAPENO  2
GREEN OLIVE       2
KALAMATA OLIVE    2

ROASTED EGGPLANT 3
RED ONION        2
FRESH BASIL      2 
PINEAPPLE        3

BURRATA      12
FETA          3
PARMIGIANO    4
PECORINO      4         
GORGONZOLA    4
MOZZARELLA    4
FIOR          4

VEGGIES+ CHEESE

BRAISED BEEF MEZZELUNE	 28
BEEF & MASCARPONE STUFFED PASTA, PARMIGIANO CREAM, 
VEAL DEMI-GLAZE, FRIED SAGE 

PAPPARDELLE BOLOGNESE 	 24  
FRESH PAPPARDELLE, ALL-DAY PORK & VEAL BOLOGNESE, 
PARMIGIANO REGGIANO, BASIL OIL

FRESH HERB FAZZOLETTI 	 23
FRESH HERB LAMINATED ‘HANDKERCHIEF’ PASTA,       
WHITE WINE CREAM, PARMIGIANO, BASIL OIL

SPAGHETTI AGLIO E OLIO CON POMODORINI	 24
FRESH SPAGHETTI, BLISTERED CHERRY TOMATOS,      
GARLIC OIL, PARMIGIANO, PARSLEY

SPAGHETTI GAMBERETTI 	                28
FRESH SPAGHETTI, SAUTE PRAWNS, LOBSTER BISQUE, 
SUNDRIED TOMATO, CHILIS

LINGUINE LIMONE	 22
FRESH LINGUINE, LEMON-PARMIGIANO CREAM, BASIL

	

FRESH PASTA MADE IN-HOUSE DAILY  GLUTEN FREE PASTA AVAILABLE FOR 
MOST PASTA DISHES UPON REQUEST 

PASTA

*MOST OF THE MENU IS OR CAN BE MADE GLUTEN AWARE - PLEASE LET YOUR SERVER KNOW OF ANY FOOD ALLERGIES OR RESTRICTIONS*

ADD A FRESH BURRATA BALL $12


