
Fried Calamari   

traditional, calabrese, or salt & spicy 15
 

House-made Calabrese sausage
with honey (spicy)  13

Garlic bread     11                                   
w/mozzarella    12.50                              

w/mozzarella, mushrooms,  
truffle oil, arugula & romano   14 

chicken wings
BBQ, Hot, Firenectar hot honey, 

or salt & spicy 
5 for  13   12 for  23

 

Fried Ricotta Stuffed Squash 
Blossoms
w/aioli 15  
Baked artichokes
in spinach & provolone cream, chili 
flakes, served with crostini  16  
The outf it “antipasti platter”
Prosciutto di Parma, assorted  
salami, cheese, mixed olives & 
peppers  23
*contains nuts

Pan fried broccolini
garlic, chili peppers  11

Sea salted rosemary focaccia
w/ black cured Sicilian olives &  
marinated tangerine chili olives  12 
three meatballs   10 

C icc h e t t i

Capo’s
pizza, pasta & cocktails

Meat lasagne   26 
w/Chicago sausage, smoked pancetta, 
ground beef, onions, garlic, romano, 
ricotta  & mozzarella
Spaghetti in marinara sauce  23
spaghetti in Meat Sauce   27
w/Chicago sausage, smoked pancetta, 
ground beef, onions, garlic, romano 
add two meatballs 7.50 

baked rigatoni Genovese    29 
pesto, garlic, ricotta, goat cheese, 
mozzarella, artichoke hearts,  
sun bathed tomatoes, romano
*contains nuts
add chicken   8.50

Rigatoni alla Vodka   29 
light tomato vodka cream sauce,  
Calabrese peppers, peas, garlic, onions 
(spicy)  
add chicken  8.50      
add smoked pancetta  7.50

PASTA

xx

Please inform your server of any dietary restrictions or allergies     = Vegetarian
Automatic 20% gratuity is added to parties of 6 or more. Maximum of four cards per table for split checks.

s r

gluten free pasta available upon request for an additional $4
Pasta dishes serve up to 2

Mixed Greens & Cherries  18.50 
gorgonzola, dried cherries, 

candied walnuts, red onions, cherry  
prosecco vinaigrette

*contains nuts

Caesar w/ Anchovies   18 

Caprese Salad   18 
mini red pizzutello tomatoes,

fresh mozzarella, basil,
olive oil, salt, pepper

Tony’s chopped salad  22
romaine, mediterraneaen olives, 

red onion, salami, parmigiano,
banana & peppadew peppers, 

mozzarella, provolone, vinaigrette
add chicken to any salad   8.50

Saladtt
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grinders
served w/ fries

meatball sub  17.50
meatballs, mozzarella, parmigiano, 

garlic oil, tomatosauce

italian beef sandwich   18.50 
traditional Italian beef in “au jus”

w/giardiniera peppers & mozzarella
add calabrese sausage link 3 



 
Our Chicago Deep Dish are 13” and topped with mozzarella, provolone, white cheddar and tomato sauce finished with pecorino, oregano, garlic, 

& extra-virgin olive oil (please allow up to 45-50 minutes of bake time) 
Our Detroit pizzas are cooked in 10” x 14” Detroit steel pans and topped with Wisconsin brick mozzarella cheese, white cheddar,  

tomato sauce and garlic butter toasted corners, finished with pecorino, oregano, garlic, & extra-virgin olive oil  
(please allow 25 minutes - serves 2 to 4 people)

Our Chicago Cracker Thin are 15 inches (please allow up to 20 minutes for bake time) - gluten free crust available upon  
request for an additional 3

Our Vegetarian Deep Dish Crusts  are 8 inches           All 13” Deep Dish & Cast Iron Pan Dillinger Style Crusts Are Non-Vegetarian
Half and half pizzas available Cracker Thin ONLY           Vegan cheese for $4 Cracker Thin ONLY          Vegan pepperoni for $6 

Pizzax x

Old Chicago 
Chicago Italian sausage, meatball, garlic, ricotta

Cracker Thin Tavern  33     10” Cracker Thin Tavern 17          
8” Deep Dish  27         Deep Dish  39      

Detroit  36               
 

The Dillinger    
World’s Best Pan Pizza, International Pizza Challenge,  Las Vegas, 2014  
(white pie) smoked Vodka cream sauce, marinated chicken, ba-
con, broccolini, artichoke hearts, red onions, red bell peppers, 

garlic, crushed red pepper, fresh lemon, parsley
Detroit 47         Cast Iron Pan  47  

  
Motorhead 

pepperoni, salami, mushroom, bacon,  
sausage, ricotta, basil

Cracker Thin Tavern  41           Deep Dish 44
8” Deep Dish  37        Detroit 44  

 
 

Frank Nitti 
spinach, ricotta & garlic

   10” Cracker Thin Tavern 17          Cracker Thin Tavern 33     
8” Deep Dish  26       Deep Dish  37    

     Detroit  35    
 
 

The Italian Stallion 
(white pie) horseradish cream sauce, Italian beef, 

Chicago Italian sausage, chives, oregano, peppadew peppers
Detroit  39             Cracker Thin Tavern  37       

 
Sam Giancana  

provolone, house honey Calabrese sausage,   
Chicago Italian sausage, garlic

Cracker Thin Tavern  33           Deep Dish  38         
8” Deep Dish  27        Detroit  36

 
 

Little Italy
pepperoni, mushrooms, red onion, Chicago Italian sausage

Cracker Thin Tavern  38           Deep Dish  44        
 8” Deep Dish  33       Detroit  42   

Hawaiian Hit man
pineapple rings, smoked ham, honey, bacon,  

Prosciutto di Parma  
add bbq sauce 3             add serrano peppers 4

Cracker Thin Tavern  38           Deep Dish  44        
 8” Deep Dish  33      Detroit  42     

The bootlegger
vodka sauce, thick & thin pepperoni,

sliced hot honey sausage, ricotta, peppadew peppers,
Firenectar hot honey, basil

Detroit  42             Cracker Thin Tavern  38      

Margherita
garlic, basil, oregano, romano

10” Cracker Thin Tavern 16        10” Bar Tavern Style 17          
Cracker Thin Tavern 31             8” Deep Dish 22    

Deep Dish 34            Detroit 33           
 
 

big joe Zerilli 
garlic, pepperoni, Chicago Italian sausage, smoked ham,  

house honey Calabrese sausage, ricotta, meatball,  
mushrooms, red onions, roasted peppers, bacon

8” Deep Dish  35          Deep Dish  46      
      Detroit  45 

 
 
 

deville 
hot red pepper oil, soppressata picante, ‘nduja,
local honey, arugula, mozzarella, parmigiano

Detroit  44       Cracker Thin Tavern  40       Deep Dish  44
8” Deep Dish  37  

Michigan Ave 
double thick and thin pepperoni

10” Cracker Thin Tavern 17      10” Bar Tavern Style 18  
    Cracker Thin Tavern 32        8” Deep Dish  24  

Deep Dish  35          Detroit  34        
   

Johnny Torrio 
Italian beef, Chicago Italian sausage, 
hot giardiniera & peppadew peppers

      Cracker Thin Tavern  35        Deep Dish  40      
8” Deep Dish  28       Detroit  37   

 
 
 

Detroit Rock City 
 (white pie) pesto, feta, onions, mushrooms,

artichoke hearts, broccolini, roasted red peppers, garlic
*contains nuts

Detroit  42            Cracker Thin Tavern  38
 

z z

c c

V V

V V

V V

V
V

V

Cal Italia
(white pie) gorgonzola, asiago, parmigiano,
imported fig preserve, Prosciutto di Parma,

balsamic reduction
Detroit  45             Cracker Thin Tavern 41   





 

smoke & mirrors
Madre Mezcal, Aperol,

Green Chartreuse, lemon juice
 

Last Call
Bourbon, Courvoisier,

Cherry Heering, chocolate bitters

zest for life
Rum. Chareu Aloe liqueur,

lime juice, lime & yuzu tonic

blackstrap manhattan
Crossfire Hurricane rum, Averna amaro,

pineapple syrup, orange bitters

spring showers
Vodka, raspberry syrup,
lime juice, mint

midnight special
Vodka, cold brew,  
Creme de Mocha, Baileys red passion
Rye, grapefruit juice,
Benedictine, Campari, lime juice

Afternoon Delight
Gin, lemon juice, simple syrup, prosecco

 COCKTAILS
TAP $9

 

Barebottle Hazy IPA, SF, CA

CaliCraft Oaktown Brown Ale, 
   Walnut Creek, CA

Faction IPA, Alameda, CA

Fort Point KSA Kolsch, SF, CA

Laughing Monk Holy Ghost Pilsner, SF, CA

Sincere Cider, Oakland, CA

Standard Deviant Hefeweizen, SF, CA

Sunlight Groove Copper Lager, 
   Richmond, CA

BOTTLES
Miller High Life Pony $4
Modelo, MX  $6
Peroni, Italy  $7
Heineken, NL  $6

CANS
PBR, Milwaukee, WI $6
Coors Light, CO $7
Sierra Nevada Hazy Little Thing, CA $7
Best Day Brewing N/A Koslch, CA $6
 

RefreshmentsBEER

ITALIAN SODAS $5
Cherry, Lemon, Lime, Vanilla, Pineapple

 

FOUNTAIN DRINKS $3.75  
 REFILLS 50¢ 

Pepsi,  Diet Pepsi,  Sierra Mist,  

Iced Tea,  Lemonade,  Shirley Temple 

 

BOTTLES $5  
Ferrarelle sparkling water, 

 Boylans Grape, Ginger Beer, Root Beer, 
Mexican Coke, Boylans Ginger Ale

$15

mocktails

Berry cran-troversial
Cranberry juice, lime juice, 

ginger ale, mint

orange you glad?
Orange juice, peach syrup,
lemon juice, soda water

$10$10

CRAFTED CLEAN

long lost friend
Ritual Zero-Proof Tequila,
lime juice, raspberry syrup

$12

Check out our special cocktails
on the mirrors!

Pick your fLavor:
Peach, Raspberry, or Limonecllo



Whiskeys & Bourbons

KENTUCKY
Angel’s Envy..................................................
Basil Hayden’s...............................................
Buffalo Trace.................................................
Bulleit Straight...........................................
Elijah Craig 12...............................................
Four Roses Yellow Label.....................
Kentucky Owl “Confiscated”..............
Knob Creek.........................................................
Maker’s Mark..................................................
Russell’s Reserve 10 Year...................
Woodford Reserve...................................
Wild Turkey Rare Breed...................

beyond bluegrass
........................................Crown Royal, Canada
............................................................Jack Daniel’s
...............................................Jameson, Ireland
........Old Potrero 18th Century, SF, CA
................................Tullamore Dew, Ireland

scotch & single malts

Compass Box Peat Monster..
Glenfiddich.........................................
Glenlivet 12 yr..............................
The Dalmore 12 yr......................
Lagavulin 16 yr.............................

Scotland

$14
$14
$11
$12
$11
$12
$30
$12
$11
$14
$13
$18

$12
$11
$12
$13
$12

$13
$16
$14
$13
$14
$14
$17

$15
$13
$15
$17
$20

  ............................Casamigos, Jalisco, MX
.......................Don Julio, Jalisco, MX
...............Siete Leguas, Jalisco, MX

.....................................Lo Siento, Jalisco, MX
..................................................Lalo, Jalisco, MX
................................Don Fulano, Jalisco, MX

.............................Fortaleza, Jalisco, MX
................................... Madre Mezcal, Oaxaca

tequila & mezcal

$14/15  
$14/15/17
$14/15/18
$13
$13
$13
$18/20
$12

....................................................Courvoisier VS

....................................................Hennessy VSOP
..........................................Remy Martin VSOP

cognac & brandy
$11
$18
$16

........................................Appleton, Jamaica
......................Captain Morgan, Jamaica
............Crossfire Hurricane, Jamaica
............................Diplomatico, Venezuela
............Goslings Black Seal, Bermuda
.....................................Pampero, Venezuela

rum
$12
$11
$12
$13  
$12
$13

gin

vodka

Blanco/Reposado/Añejo

Rye
.................................................Bulleit, Kentucky
...........................High West Campfire, Utah
...............FEW Straight Rye, Chicago, IL
.......................................Knob Creek, Kentucky
................................Mitchers Rye, Kentucky
....................................................Templeton, Iowa
......................................Whistle Pig, Vermont 

...............................Laphroaig 10 yr

...............Johnny Walker Black
....................Johnny Walker Red
.................................Macallan 12 yr
..............................................Oban 14 yr

$16
$13
$12
$17
$19

Barr Hill, Vermont...........................
Beefeater, London..............................
Bombay Sapphire, England.........
Hendricks, Scotland.......................... 
Junipero, San Francisco............... 
Plymouth, England............................
Tanqueray, London............................

$13
$12
$12
$13
$12
$12
$12

Absolut, Sweden...............................
Chopin, Poland.....................................
Belvedere, Poland...........................
Grey Goose, France.......................
Hangar 1, Alameda.........................
Ketel One, NL.......................................
Tito’s, Austin, TX..............................

$13
$13
$14
$13
$14
$13
$12

zero-proof
Ritual Zero-Proof Tequila.......$11





Tap Wines
By the glass / 16 oz pint / 34 oz liter

White
Pinot Grigio, Pertico, Alto Adidge 2024   9/24/54
Crisp, clean, our ‘house white’ selection.

Sauvignon Blanc, Angeline, Sonoma, 2020   10/26/60
Grown in cool climate vineyards, this has bright citrus zest and fresh honeydew.

Chardonnay, Trefethen, Napa Valley, 2024   1 2/30/72
Fresh vibrant aromas of sliced green apple, with hints of white peach and honeysuckle.

Red
Pinot Noir, Martin ray, sonoma coast, 2023  1 1/26/65
A great Santa Barbara County wine with ripe fruit forward flavors of currant and 
blueberry.

Sangiovese/Colorino/Cielgiolo/Canaiolo, Scarpetta, Frico Rosso, 2024   10/26/60
A great food wine that has a balance of tart cherry and herb.

Cabernet Sauvignon, Franciscan, Napa County, 2024  1 2/30/72
A food friendly Cab from Paso aged in French oak barrels with hints of fresh black raspberry, cherry 
with underlying minerality.

Cab Sauv/Sangiovese/Merlot/Syrah, tony g super tuscan blend, Napa Valley, 2021   1 2/30/72
A project of our Chef/Owner Tony Gemignani. A delicious ‘Super Tuscan’ blend from our own back-
yard in Napa. Well balanced with medium tannins and bright red fruits.

Bottles
*Vintages are subject to change*

Sparkling/White/Rose
Prosecco, Col de Salici, Superiore, Brut, Valdobbiadene, 2021  10/40
Aromatic, fully sparkling spumante with fruity intense apple notes and hints of wisteria and acacia on the 
nose.

Sangiovese/Merlot, Rosato, Fattoria Sardi, Toscana, 2022  12/48
100% organic wine from Tuscany. This rose is refreshing on the nose and palate with notes of rose hips, raspber-
ry and melon.

Trebbiano di Lugana, Ca` Maiol, 2023  12/48
A well balanced, crisp white wine with floral notes of freesia, and yellow peach.

Chardonnay, Capo Istetta, Sonoma Coast, 2022  15/60
From the Sangiacomo Vineyard, a very food friendly Chardonnay.

Falanghina, Feudi di San Gregorio, Campania, 2021  46
This is the Italian varietal for all Chardonnay drinkers that want to try something new. Tropical flavors and 
full body.

Chardonnay, Diatom, Santa Barbara County, 2022  48
A‘French’ style Chardonnay from the Central Coast. This wine is very food friendly and will be loved by white 
Burgundy lovers.

WINE



Bottles
*Vintages are subject to change*

Red
Barbera d’ Alba, Marchesi di Barolo, Ruvei, 2020   1 2/48
The color is a dark ruby-red with crimson shades. The aroma is fresh and intense with clean scents of wild 
berries and spices.

Nero d’ Avola/Frappato, Planeta, Ceresuolo, Sicilia, 2018   13/52
This is a bright, fresh red blend that has lots of red fruit ~ strawberries, cherry, wild pomegranate.

Chianti, Cecchi, Toscana, 2020   10/40
Our ‘house red’ ~Ruby red in color, dry, and fresh with intense aroma of violets, and medium tannins.

Montepulciano d’ Abruzzo, La Quercia, 2020  13/52
A Lively Montepulciano with bright berry and fresh fruit flavors. This wine has medium tannins, and 
depth of flavor and spice.

Nebbiolo, Produttori del Barbaresco, Langhe, Piemonte, 2022  70
Classic Nebbiolo, scent of spices, pepper, black cherries with a powerful, firm, elegant and ethereal finish.

Cab Sauv/Sangiovese/Merlot/Syrah, Tony g super tuscan blend, Napa Valley, 2021   65
A project of our Chef/Owner Tony Gemignani. A delicious ‘Super Tuscan’ blend from our own backyard in 
Napa. Well balanced with medium tannins and bright red fruits.

Cabernet Sauvignon/Merlot, Sella Antica, Maremma, 2020 45
A red blend from the Tuscan Coast made with Cab, Merlot, Sangiovese, and other indigenous grapes.

Corvina/Rondinella/Molinara, Allegrini, Palazzo della Torre, Valpolicella 
Appassimento, Veneto, 2020  52
Thanks to the technique Appassimento, this wine is a complex wine with pleasant raisined nuances and a 
lengthy finish.

Sangiovese/Merlot/Cabernet Sauvignon, Ruffino, Riserva Ducale Oro, 
Gran Selezione, 2019   85
The Classico region in Chianti is the best place in the world to grow Sangiovese grapes ~ Intense violet, 
blackberry, cherry, and ripe plum with notes of cinnamon and clove.

sangiovese, antinori,pian delle vigne, rosso di montalcino, 2022  65
The described ‘baby Brunello’ that does not need age and can drink now! This wine is intense with fruity 
characteristics of wild cherry, leather, and spice on the long finish.

Sangiovese/Cabernet Sauvignon/Merlot/Malbec/Cab Franc, Capo Isetta, 
Sonoma Valley Red Blend, 2021  65
A great ‘Super Tuscan’ blend from our ‘backyard’ in Sonoma County.

Cabernet Sauvignon, Daou, reserve cabernet, paso robles, 2024  88
From the famous Prisoner family of wines, this Cab has aromas of plum and black cherry with a hint of 
olive. Vibrant on the palate with flavors of black fruits and dried herbs, solid tannins.

cab sauv/merlot/sangiovese, gemignani family, family estate blend, alamo, 2024  85
A great offering from Tony from his family estate in Alamo. Bold fruit of blackberry, currant, and cassis. 
Smooth tannins with a long finish.

WINE




