
 
 

 

 

appetizers 

 

Stone baked Garlic bread with cheese ~ $7  

Artisan ciabatta topped with garlic parmesan herb butter and melted provolone, Served with a side of 

house marinara. 

 

Sweet dough soft pretzel ~ $7  

Stone oven baked topped with melted butter and choice of: sea salt, garlic parmesan or cinnamon & 

sugar.  (add: house made ~ stout beer cheese/marinara/maple sweet cream or honey mustard to dip~ $1 each) 
 
Fried mozzarella ~ $8  

BATTERED mozzarella fried golden brown, Served with a side of house marinara. 

 

Stone baked Bruschetta ~ $8 

Artisan ciabatta topped with diced tomatoes, red onion, roasted red peppers, fresh basil, garlic, melted 

provolone, shaved asiago and fig balsamic glaze. 

 

quesadilla ~ $8  

grilled white flour tortilla filled with melted cheddar jack and house made pico de gallo, Served 

with a side of SOUR CREAM AND SALSA.  

(add: grilled marinated chicken or apple wood smoked bacon ~$2 each) 
 
southern fried chicken tenderloins (4) ~ $8  

served with a side of sapori’s fancy sauce (a blend of blue cheese, bbq & buffalo), honey mustard, bbq, blue cheese or 

buttermilk ranch to dip. 

 

boneless wings  (10) ~ $9  

tossed in choice of: buffalo, bbq, boss sauce, garlic parmesan or sapori’s wing sauce(Sweet & spicy buffalo garlic 
parm), served with a side of blue cheese & celery. 

 

 

 
salads 

(add: grilled artisan garlic parmesan focaccia or baguette to any salad ~$1)  
 

House Mixed field Greens salad ~ $7 

fresh spring mix & romaine lettuce with red onion, grape tomatoes, cucumber and garlic 

herb croutons served with choice of: House balsamic vinaigrette, light Italian, 

buttermilk ranch or blue cheese dressing. 

(add: gorgonzola, apple wood smoked bacon, grilled marinated chicken or southern style crispy chicken ~$2 each)  
 

Caesar salad ~ $8   
Fresh romaine lettuce tossed with garlic herb croutons, shaved parmesan & asiago and 

creamy Caesar dressing.  

(add: anchovies, gorgonzola, apple wood smoked bacon, grilled marinated chicken or southern style crispy chicken~$2 each) 
 

Strawberry & Gorgonzola salad ~ $9 

Mixed FIELD GREENS TOPPED with SLICED fresh STRAWBERRY, CRUMBLED GORGONZOLA, WALNUTS 

AND RED ONION served with house BALSAMIC vinaigrette. 

(add: apple wood smoked bacon, grilled marinated chicken or southern style crispy chicken ~$2 each) 



cold sandwiches 

(served with kettle chips and a dill pickle - add: side of any style fries~$2/beer battered onion rings or house salad~$3) 
 

Smoked turkey & Cheddar ~ $7 

thinly sliced smoked turkey breast, sharp cheddar, romaine lettuce, sliced tomato, mayo 

and honey Dijon, On choice of: fresh artisan sesame honey wheat, sour dough or whole 

wheat/white or gluten free wrap. 
 

Classic BLT ~ $8 

Generous pile of crispy apple wood smoked bacon, romaine lettuce, sliced tomato, mayo 

and honey dijon, on choice of toasted: fresh artisan sesame honey wheat, sour dough or 

whole wheat/white or gluten free wrap. 

 

Harvest CHICKEN SALAD ~ $8 

made With mayo, honey Dijon, CELERY, red ONION, CRaisins, walnuts and SLICED APPLE, TOPPED 

WITH romaine lettuce, tomato and Swiss cheese On choice of toasted: fresh artisan sesame 

honey wheat, sour dough or whole wheat/white or gluten free wrap. 
 

Albacore tuna SALAD ~ $8 

made With mayo, honey Dijon, dill pickle juice, CELERY, red ONION and CRaisins, TOPPED WITH 

romaine lettuce, tomato and Swiss cheese On choice of toasted: fresh artisan sesame 

honey wheat, sour dough or whole wheat/white or gluten free wrap. 

 

Prosciutto baguette ~ $9 

Thinly SLICED PROSCIUTTO, sharp PROVOLONE, ROASTED RED & hot cherry PEPPERS, mixed field 

greens, mayo & HONEY dijon, served on a lightly butter toasted artisan baguette. 

 
turkey bacon club ~ $9 

Classic triple decker club sandwich on artisan sesame honey wheat toast, stacked with 

SHAVED smoked turkey breast. Crispy apple wood smoked bacon, sharp cheddar, romaine 

lettuce, tomato, mayo & honey Dijon. 

 

 
grilled panini 

(served with kettle chips and a dill pickle - add: side of any style fries~$2/beer battered onion rings or house salad~$3) 
 

tre formaggio ~ $7 

“grilled cheese” panini made with melted provolone, Swiss and sharp cheddar cheeses on 

grilled artisan focaccia bread. 

(add: apple wood smoked bacon~ $2  OR sliced tomato ~$1) 
 

caprese ~ $8 

sliced tomato, fresh mozzarella, fresh basil, fig balsamic glaze and basil pesto aioli on 

grilled artisan focaccia bread. 

(add: grilled marinated chicken or thin sliced prosciutto ~$2 each) 
 
pesto ~ $9 

Choice of: grilled marinated chicken breast / shaved smoked turkey breast or grilled 

marinated portabella mushroom topped with melted provolone, caramelized onions, 

roasted red peppers and basil pesto aioli, on grilled artisan focaccia bread. 

(add: apple wood smoked bacon ~$2) 
 
Crispy buffalo chicken ~ $9 

Southern fried chicken tenderloins tossed in a sweet buffalo wing sauce topped with 

melted provolone, caramelized onions and chunky blue cheese dressing on grilled 

artisan focaccia. (add: apple wood smoked bacon ~$2) 
 

Homemade meatball ~ $9 

baked hand-rolled MEATBALLS topped with marinara, Caramelized ONIONS, pecorino 

Romano and MELTED provolone cheese on grilled artisan focaccia bread. 

 



stone baked pizza  
(10 inch fresh hand kneaded dough) 
Pepperoni Classico ~ $10 

Marinara, mozzarella and pepperoni 

 

Margherita ~ $11 

Marinara, fresh mozzarella, pecorino Romano and fresh basil 

 

Bianco ~ $12 

garlic & evoo, sliced tomato, mozzarella, ricotta, shaved asiago, and fresh basil 

 

rustico ~ $13 

Marinara, mozzarella, pepperoni, ITALIAN sausage, hot cherry peppers and red onion.  

 
Grilled Chicken Pesto ~ $13 

Basil pesto, mozzarella, asiago, grilled chicken, roasted red peppers, caramelized onion 

and fig balsamic glaze. 

 
off the char grill  
(served with kettle chips and a dill pickle - add: side of any style fries~$2/beer battered onion rings or house salad~$3) 
 

THE BASELINE burger ~ $10 

Hand pressed 1/2 lb. angus chuck burger topped with melted cheddar, romaine lettuce, 

tomato, red onion and mayo on a butter toasted brioche bun. 

(add: apple wood smoked bacon, caramelized onions, beer battered onion rings or fried mozzarella ~ $2 each) 
 

The sapori burger ~ $14 

Hand pressed 1/2 lb. angus chuck burger topped with melted gorgonzola, apple wood 

smoked bacon, caramelized onions, arugula, roasted garlic & truffle aioli and maple bbq 

on a butter toasted brioche bun. 

 

Grilled marinated chicken sandwich ~ $11 

topped with melted Swiss, romaine lettuce, tomato, red onion, mayo and maple bbq on a 

butter toasted brioche bun. 

(add: apple wood smoked bacon, caramelized onions, beer battered onion rings or fried mozzarella ~ $2 each) 
 

Grilled marinated portabella sandwich ~ $12 

Topped with melted provolone, romaine lettuce, tomato, red onion and mayo on a 

butter toasted brioche bun. 

 

fish fry friday 
*three heads brewing* beer battered fresh haddock served with seasoned club fries, house 

slaw, tartar sauce and lemon wedge. (*Fridays only*) ~ $12 

 

extras 
club fries basket served with malt ketchup ~ $5 

 

Sweet potato fries basket served with malt ketchup ~ $5 

 

Curly Fries basket served with malt ketchup ~ $5 

 

Beer battered onion rings basket served with horseradish dip ~ $6 

 

side house salad served with choice of dressing ~ $5  

 

Side Caesar salad ~ $6 

 

SIDE Vegetable crudités baby carrots & celery sticks served with buttermilk ranch or blue cheese dip ~ $3 

 

(*please make us aware of any food allergy or dietary restriction you may have and we’ll do our best accommodate you*)   


