TO START
Wood oven-roasted radicchio 10
Preserved Meyer lemon, garlic breadcrumbs, anchovy vinaigrette

Jersey salad 8
Romaine, red cabbage, Grana, housemade “Italian” dressing

Charcuterie 12
La Quercia prosciutto and Salame Rosa, olives

Castelvetrano olives 4

PIZZA
Margherita 12
Tomato sauce, fresh mozzarella, olive oil, basil

Brooklyn 12
Tomato sauce, fresh and aged mozzarella, Grana

Pepperoni 14
Tomato sauce, fresh and aged mozzarella, Grana, Zoe's pepperoni

Hot salami 15
Tomato sauce, fresh and aged mozzarella, Zoe’s spicy salami, onions

Sausage 16
Tomato sauce, fresh and aged mozzarella, Grana, housemade sausage

Bacon and Onion 14
Tomato sauce, fresh and aged mozzarella, Zoe’s bacon, onions

White Pie 14
Housemade ricotta, fresh and aged mozzarella, garlic, Grana

Romana 13
Tomato sauce, garlic, anchovy, kalamata olive, chile oil, oregano

Crimini 12
Crimini mushroom, fresh mozzarella, thyme, olive oil

Add to any pie:

housemade pork fennel sausage $4 / Zoe’s bacon $2 / La Quercia prosciutto

$4 / Zoe’s pepperoni $2 / onions $1 / preserved meyer lemon $2
TO FINISH
Spicy ginger cake 8

Roasted bosc pear, bourbon butterscotch sauce, whipped cream

Maple mousse trifle 8
Walnut cake, candied walnuts, maldon salt

Bittersweet chocolate chip cookie with gray salt 3.50

WHITE

Domaine de Bidalere Vin de Pays de Gascogne, France 2008
Tassarolo Gavi, Italy 2008

Alois Lageder Pinot Bianco, Italy 2008

Eyrie Vineyards Pinot Gris, OR 2008

Pallio Verdicchio, Italy 2009

Copain Viognier, Mendocino County, CA 2009

Domaine Leccia Vermentino, Corsica 2009

ROSE
Pratsch Rosé, Austria 2010
Syncline Rosé, Columbia Valley, WA 2010

RED

La Meriggia Montepulciano Italy 2010

Adanti Sangiovese blend, Italy 2008

Ontafién Rioja, Spain 2007

Frontaura “Nexus” Tempranillo, Spain 2009

Cortesi Montepulciano D.O.C., Italy 2007

Copain Syrah, Mendocino, CA 2007

River Aerie Sangiovese, Columbia Valley, WA 2008
Domaine Faury Syrah, France 2009

Beaumont Chinon (Cabernet Franc), France 2009
Domaine Leccia Patrimonio (old vine Sangiovese), Corsica 2008

SPARKLING

Toffoli Prosecco D.O.C., Italy

Roederer Estate Brut, Anderson Valley, CA
Gran Lasco, Brut Rosé, Italy

Lini Lambrusco Rosso Secco, Emilia, Italy
Szigeti Griiner Veltliner Sekt Brut, Austria

BEER

Draft: priced by the pint except where noted
Hopworks Organic IPA, Portland, OR
Chuckanut Lager, Bellingham, WA

Brother David’s Triple (12 oz), CA

Bottles

Hilliard’s Amber Ale tallboy can, Ballard

Old Rasputin Russian Imperial Stout, California
La Fin du Monde, Golden Triple, Quebec

SWEET
Yellow Hawk Washington State Port, Columbia Valley

NON-ALCOHOLIC

Mexican Coca Cola, Diet Coke
San Pellegrino Aranciata
Organic whole milk

True North coffee

Corkage: $15 per bottle

1415 NW 70th Street / Seattle, Washington / 206.838.1960

www.delanceyseattle.com
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