
cocktails
N EW  FA S H I O N E D    1 2
seasonal  bourbon infusion and bit ters ,  luxardo cherry ,  orange expression

a p e r o l  S P R ITZ    1 2
aperol ,  prosecco,  sel tzer,  orange 

S P I C E D  C IT R U S  L I M O N ATA    1 2
garden club spiced ci t rus vodka,  f resh lemonade,  orange l iqueur,  sugared r im

P I N K  C L O V E R    1 2
prair ie  wolf  g in ,  dry vermouth,  lemon,  raspberry ,  egg white

T E Q U I LA  r o sa    1 2
azteca azul  tequi la  b lanco,  orange l iqueur,  l ime,  strawberry ,  p ink peppercorn,  sea salt 

C A LC E  A I  F R ES C O    1 2 
prair ie  wolf  vodka,  c i t rus ,  b lood orange,  basi l ,  soda

i l  ba r i sta    1 2 
derel  l ight  rum, fresh mint ,  l ime,  cranberry ,  coconut mi lk ,  sel tzer

spirit-free
BA S I L I C O  S P R ITZ    8
pineapple ,  basi l ,  lemon ju ice ,  sel tzer

ST R AW B E R RY - J A LA P E N O  M O J IT O    8
strawberry ,  ja lapeno,  l ime ju ice , 
f resh mint ,  sel tzer

M O R A  M O R A    8
iced tea,  raspberry ,  lemon ju ice

beer
P E R O N I  O R I G I N A L  I TA L I A N  P I L S N E R    8

PA C I F I C O  C E RV EZA    7

ST O N E C L O U D  N E O N  S U N S H I N E    8 

C L U B BY  S E LTZ E RS    8 

C O O P  F 5  I PA    7 

S E A S O N A L  R OTAT E R    v.

Please enjoy the warm embrace of  our  d in ing room, where every dish has been handcrafted
to highl ight  the hear t  of  I ta l ian cuis ine whi le  focusing on ingredients avai lable to us here at 
home. With our  homemade pasta and wood-f i red pizza and ant ipast i ,  we invi te  you to savor 
your t ime around the table with good food,  good wine,  and good company.  [Chef  Stranger]

parole prima



bubbles & rose
B E L L U SS I  P R O S E C C O  S U P E R I O R EP R O S E C C O  S U P E R I O R E . . . . . . . . 1 3 / 4 9
Valdobbiadene DOCG,  Veneto,  IT 

m a i s o n  C H A R L ES  M I G N O N  C H A M PA G N EC H A M PA G N E .. . 1 2 7
a Épernay,  Champagne,  France 

V I ETT I  m o s c ato  m o s c ato  d ’ ast i . . . . . . . . . . . . . . . . . . . . . . . . 5 9
Asti  DOCG,  Piedmont ,  IT 

L U N A R I A  P ETT I R O S C E  R O SR O S éé . . . . . . . . . . . . . . 1 2 / 45
Cerasuolo d ’Abruzzo DOC,  IT

L U I G I  G I O R D I A N O  B R UT  R O SB R UT  R O S éé . . . . . . . . . . . . . . . . . 9 9
Piedmont ,  IT 

C H A M PA G N E  PA L M E R  B R UT  R O SB R UT  R O S éé   rsv.. . . . 1 9 7
Montagne de Reims,  Champagne,  France

white wine
LA  BA STA R DA  P I N OT  G R I G I OP I N OT  G R I G I O . . . . . . . . . . . . . . . 9 / 3 4
Sici l ia ,  IT

L E  V I G N E  D I  ZA M O  P I N OT  G R I G I OP I N OT  G R I G I O . . . . . . . . . . . 1 0 0
Frui l i  Grave DOC,  IT 

A U NTS F I E L D  sa u v i g n o n  B LA N Csa u v i g n o n  B LA N C .. . . . . . . . . . . . . 8 6
Marlborough,  New Zealand 

P R O D I G O  sa u v i g n o n  B LA N Csa u v i g n o n  B LA N C .. . . . . . . . . . . . . 1 3 / 4 9
Frui l i  Grave DOC,  IT 

E N R I C O  S E R A F I N O  GAV I  D I  GAV IGAV I  D I  GAV I . . . . . . . . . . . . . . 77
Gavi  DOCG,  Piedmont ,  IT 

S u r ra u  L i m i z z a n i  V E R M E NT I N OV E R M E NT I N O . . . . . . . . . . . 74
di  Gal lura DOCG,  Sardinia ,  IT 

I N A M A  V I N  S OAV E  S OAV E  C LA SS I C O . . . . . . . . . . . . . . . . . 57
Soave DOC,  Veneto,  IT

S C A R P ETTA  C H A R D O N N AYC H A R D O N N AY.. . . . . . . . . . . . . . . . . . . . . 6 3
Friul l i  Col l i  Or iental i  Chardonnay DOC

c a ’ m o m i  C H A R D O N N AYC H A R D O N N AY.. . . . . . . . . . . . . . . . . . . . . 1 1 / 42
Napa Val ley ,  Cal i fornia

t h e  P R I S O N E R  C H A R D O N N AYC H A R D O N N AY. . . . . . . . . . . . . . . . 7 9
Napa Val ley ,  Cal i fornia

O R I N  S W I F T  m a n n e q u i n  C H A R D O N N AYC H A R D O N N AY. . . 1 0 8
Russian River  Val ley ,  Cal i fornia

red wine
I L  BA STA R d o  s a n g i o v e s es a n g i o v e s e . . . . . . . . . . . . . . . 9 / 3 4
Sici ly ,  IT    

PAV ETT E  P I N OT  N O I RP I N OT  N O I R . . . . . . . . . . . . . . . . . . . . . . . 1 3 / 4 9
Central  Coast ,  Cal i fornia

K E N  W R I G H T  P I N O T  N O I RP I N O T  N O I R . . . . . . . . . . . . . . . . . . 9 0
Wil lamette Val ley ,  Oregon   

V I N A  A L B E R D I  T E M P R A N I L L OT E M P R A N I L L O . . . . . . . . . . . . . . . . . 8 9
La Rioja ,  Spain 

c i ac c i  P I C C O L O M I N I  B R U N E L L oB R U N E L L o .. . . . . . . . . . . . 1 67 
Brunel lo di  Montalc ino DOCG,  Toscana,  IT 

T I  A M O  C H I A NT IC H I A NT I . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 / 45 
Chiant i  DOCG,  Toscana,  IT 

B I N D I  S E R G A R D I  C H I A N T I  C L A S S I C OC H I A N T I  C L A S S I C O . . . . . 9 6
Chiant i  Classico DOCG,  Toscana,  IT

I N D I G E N O U S  N E B B I O L ON E B B I O L O  D ’ A L BA . . . . . . . . . . . . . 7 6
d’Alba DOC,  Piedmont ,  IT 

LA  S P I N ETTA  BA R B E R ABA R B E R A  C A ’ D I  P I A N .. . . . . . 9 6
d’Ast i  DOCG,  Piedmont ,  IT 

P E R LA  T E R R A  BA R O L OBA R O L O .. . . . . . . . . . . . . . . . . . . . . . . 1 2 5
Barolo DOCG,  Piedmont ,  IT

M I C H E L E  C H I A R L O  C E R E Q U I O  BA R O L OBA R O L O .. . . . 2 9 0
Barolo DOCG,  Piedmont ,  IT  

L U N A R I A  M O NT E P U LC I A N OM O NT E P U LC I A N O .. . . . . . . . . . . . . . . . 1 3 / 4 9 
d’  Abruzzo,  IT 

F R E E M A R K  A B B EY  M E R L OTM E R L OT. . . . . . . . . . . . . . . . . . 1 1 3
Napa Val ley ,  Cal i fornia 

LA  P O STA  P I ZZ E L LA  M A L B E CM A L B E C .. . . . . . . . . . . . . . . . 6 8
Napa Val ley ,  Cal i fornia

SA L L I E R  D E  LA  T O U R  SY R A HSY R A H .. . . . . . . . . . . . . . . . . 6 5
Monreale DOC,  Sic i l ia ,  IT

M O N T I  G A R B I  R I PA S S OR I PA S S O . . . . . . . . . . . . . . . . . . . . . . . . 75
Valpol icel la  Super iore DOC,  IT

T E N UTA  SA NTA  M A R I A  r i pas s or i pas s o .. . . . . . . . . . . 1 1 9
Valpol icel la  Ripasso Classico DOC,  IT

A L L E G R I N I  A M A R O N EA M A R O N E . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 9 6
Amarone del la  Valpol icel la  DOCG,  IT

S C A I A  ‘ PA R A D I S O ’  S U P E R  V E N ET I A NS U P E R  V E N ET I A N .. . . . . 8 2
Veneto,  IT 

A I A  V E C C H I A  S U P E R  T U S C A NS U P E R  T U S C A N .. . . . . . . . . . .. . . . . . . . . . . . 1 5 / 57
Toscana,  IT 

s c a r p et ta  c a b e r n et  F R A N Cc a b e r n et  F R A N C .. . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . 7 6
Frui l i  Col l i  Or iental i  DOC,  IT

B R OA D S I D E  C A B E R N ET  SA UV I G N O NC A B E R N ET  SA UV I G N O N .. . . . 1 4 / 5 3
Paso Robles,  Cal i fornia 

s i lv e r  oa k  C A B E R N ET  SA UV I G N O NC A B E R N ET  SA UV I G N O N .. . . . . . 2 6 0
Napa Val ley ,  Cal i fornia

B L A C K B I R D  A R I S E  B O R D E A U X  b l e n dB O R D E A U X  b l e n d . . . 1 3 0
Napa Val ley ,  Cal i fornia

reservecollection



happy hour & wine wednesday
H A L F  P R I C E D  P I Z Z A  A N D  S E L E C T  w i n e S

‘ T I L  6 : 0 0 P  M O N - F R I  a n d  a l l  d ay,  e v e r y  w e d n e s d ay

 ‘ LA  F I R A ’  O L I V E  O I L  5 0 0  M L   -   1 5

Chef Jonathon Stranger t raveled to Spain to create our  very own premium cold pressed 
extra v i rg in ol ive oi l ,  which we proudly incorporate in  many dishes on our  menu. 
A por t ion of  proceeds goes to suppor t  the Wings Foundat ion,  r ight  here in  Oklahoma.

antipasti
 

H O U S E - BA K E D  B R E A D    3
la  f i ra  ol ive oi l ,  gar l ic  conf i t

F I E L D  G R E E N S    1 2  
anchovy dressing,  parmesan regiano

R OA ST E D  B E ET  A N D  G OAT  C H E ES E  SA LA D    1 4  
arugula ,  p ickled red onion,  o l ive ,  p istachio ,  g inger  orange dressing

B u r rata  w it h  La  F i ra  O l i v e  O i l    1 6  
tomato and sour cherry jam,  arugula ,  toasted bread

M eat ba l ls  i n  S u g o    1 6
served with homemade bread and fresh r icotta

WO O D - F I R E D  A RT I C H O K E  FO N D UTA    1 6
font ina,  rosemary toast

A R A N C I N I  f o r m a g g i o    1 5 
ta leggio cheese,  pesto aiol i

c r i s py  p otato  j ac k etS    1 5  
parmesan,  herbs,  t ruff le  o i l ,  gar l ic  a iol i

M E AT  A N D  C H E ES E  p l at t e r    2 1
fresh coccol i  served with a select ion of  salumis,  ar t isanal  cheeses, 
and homemade condiments

wo o d  f i r e d  j u m bo  s h r i m p    1 9  
served with diavolo butter  and bread

wood-fired pizza
served on tradit ional  14”  neopol i tan sty le  sty le  crust   |   10”  g luten-free caul i f lower crust  avai lable  + 3 

ta l e g g i o  f o n d u ta    1 7
mozzarel la ,  font ina,  ta leggio
fresh basi l ,  tomato sauce   
  
M U S H R O O M  A N D  T R U F F L E  P I ZZA    2 2
black truff le  cream, font ina,  mozzarel la

p e p p e r o n i  f r i to    1 7
pepperoni ,  f r ied pepperoni ,  tomato 
sauce,  font ina,  mozzarel la ,  chi l i  o i l , 
f resh herbs

p r o s c i u t to  a n d  p ea r  c r u d o    1 8
arugula ,  mozzarel la ,  f ig  puree

s p i n ac h  a n d  a rt i c h o k e    1 6
fresh r icotta ,  gar l ic  and shal lot  conf i t , 
tomato,  lemon puree
  
m eat ba l l  a n d  M O STA R DA    1 6
tomato sauce,  mozzarel la ,  chi l i  f lake, 
caramel ized onion,  rosemary mostarda



primi
vegan or  g luten-free pasta avai lable upon request  
add meatbal ls  +8    chicken breast  +8    gulf  shr imp +10    5  oz wagyu steak +14

S PA G H ETT I  c ac i o  e  p e p e    1 6
freshly  ground black pepper,  parmesan

S P I N A C H  l i n g u i n i  w i t h  s h r i m p    24
fresh tomato,  basi l ,  pecor ino

g n o c c h i  W I L D  M U S H R O O M    24
wild mushroom and truff le

g n o c c h i  G E N O V ES E    2 2
creamy pesto genovese,  p ine nuts ,  basi l

ta g l i at e l l e  b o l o g n e s e    2 1
fresh r icotta and basi l

r i g ato n i  D I AV O L O    1 9
meatbal ls ,  r icotta salata ,  f resh oregano

BA S I L  R I S OTT O  W IT H  F R UTA S  D E  M A R    2 1  
squid ,  shr imp,  and clams,  f resh basi l ,
chi l i  and orange puree

g oat  c h e e s e  &  a rt i c h o k e  a g n o l l ot i    2 0
slow roasted tomato,  saffron, 
white wine,  butter

‘ c a r bo n ’ a ra    1 8
black paccher ia ,  pancetta ,  egg yolk , 
pecor ino romano

contorni
f i n g e r l i n g  p otato e s    1 0  
lemon gremolata 

F R I E D  c a u l i f l ow e r    1 0  
calabr ian hot  sauce 

W H IT E  T R U F F L E  P OTAT O  P U R E E    1 0  
fresh herbs 

r i s ot to  pa r m e s a n    1 0  
fresh herbs,  b lack pepper

r oast e d  m u s h r o o m s    1 0  
gar l ic  and thyme 

b r o c c o l i  raa b    1 0  
lemon,  parmesan,  chi l i  f lake 

S PA G H ETT I  &  R E D  SA U C E    1 0  
tomato sauce,  parmesan cheese 

S E L E CT  A NY  T H R E E    24

 V E GA N  U P O N  R E Q U EST    |     G L UT E N - F R E E  U P O N  R E Q U EST
please aler t  your  server  of  any al lergies as we may need to make modif icat ions

or otherwise take precaut ion to avoid cross-contaminat ion.

DA R K  C H O C O LAT E  T I R A M I S U    1 0
espresso & brandy soaked lady f ingers , 
marscapone creme,  cocoa dust 

S E A S O N A L  C R U M B L e    1 0
vani l la  gelato

L E M O N  R I C OTTA  C A K E    1 0
seasonal  gelato

dolci
S E A S O N A L  G E LAT O  E  S O R B ETT O    8   
make i t  an affogatto + 4

C a f f è  l at t e    6   
whole mi lk  or  coconut mi lk

ES P R ESS O    5  
lavazza i ta l ian espresso

secondi
served with your select ion of  contorni

b ra i s e d  LA M B  S H A N K    3 2  
smoked beet  puree and brais ing jus

WA GY U  ST E A K   3 6  
10 oz wagyu cooked in calabr ian herb 
butter,  with white t ruff le  potato puree

c h i c k e n  pa r m e s a n   2 9
air l ine chicken breast ,  tomato sauce, 
mozzarel la

f i s h  o f  t h e  day   M P  
gri l led lemon,  brown butter,  herb salad


