
Please inform your server of any allergies
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O P O L P E T T A  A L  F O R N O  1 3

house-made meatballs, red sauce, mozzarella, basil

B R E A D  S E R V I C E  1 1
house-made focaccia, olive oil, herbs, balsamic,
whipped ricotta, sicilian sea salt

P A T A T A S  B R A V A S   1 1
crispy fried potatoes, house bravas sauce, black pepper 
aioli, chives

B R U S S E L S  S P R O U T S   1 2
crispy fried brussels sprouts, calabrian chili aioli,
smoked bleu cheese, pickled red onion

W H I P P E D  R I C O T T A  1 4
rotating offering • house-made with fresh milk •
served warm with toasted house focaccia

C A L A M A R I  1 6
spicy giardiniera, marinara, lemon

H O U S E  H O T  W I N G S  1 3  |  2 0
calabrian chili pepper jam, pickled jalapeños,
herbs, house dill ranch *1/2 dozen or dozen

F I N G E R L I N G  S W E E T  P O T A T O E S  1 4
whipped ricotta, prosciutto, calabrian chili, lemon

M E A T  &  C H E E S E  B O A R D  2 1
artisanal cheeses, salumi, house pickles, condimento

C H I C K E N  P A R M I G I A N A  1 7
crispy cutlet, crushed tomato sauce, provolone,
mozzarella, house focaccia
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A P P L E  &  P A N C E T T A    1 4
romaine, arugula, apples, pancetta, goat cheese, 
granola, honey dijon vinaigrette

A R U G U L A      1 5
cippolini onion, baby heirloom tomato, pine nuts, 
whipped ricotta, pesto, balsamic glaze

C O A S T A L  C A E S A R *    1 5
romaine lettuce, croutons, freshly grated grana padano

• ADD GRILLED CHICKEN | $6
• ADD SHRIMP | $8
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A S P A G H E T T I  &  M E A T B A L L S   1 9
classic red sauce, house-made meatballs, grana padano, 
basil

B O L O G N E S E  T A G L I A T E L L E   2 2
beef & pork ragu, crushed tomato sauce, cream,
grana padano

L I N G U I N E  A  L A  P E S T O  2 1
shrimp, creamy basil pesto, sun-dried tomato,
toasted pistachio, grana padano

B A K E D  G N O C C H I  1 9
ricotta gnocchi, house sausage, roasted mushrooms, 
marinara, mozzarella, grana padano, basil

R I G A T O N I  A  L A  V O D K A    1 9
roasted chicken, vodka, soubise, tomato, calabrian peppers

S P I N A C H  &  R I C O T T A  A G N O L O T T I  2 0
brown butter, ricotta salata, hazelnuts, crispy sage

T W O  S H E E T  L A S A G N A  A L  F O R N O  2 2
ragù alla bolognese, whipped ricotta, mozzarella,
grana padano
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A C H E E S E       1 5

crushed tomato sauce

P E P P E R O N I      1 6
crushed tomato sauce, cup & char pepperoni

G R A N D M A      1 7
olive oil, crushed tomato sauce, mozzarella, basil

M E A T B A L L  R I C O T T A    1 7
crushed tomato sauce, house-made meatballs,
whipped ricotta

A P P L E  &  S P E C K    2 1
olive oil, smoked mozzarella, speck ham, chili flakes, 
house hot honey

M U S H R O O M  B I A N C A    1 8
truffle oil, house-made ricotta, roasted garlic, cremini, 
oyster + shiitake mushroom, basil

F I G  &  P R O S C I U T T O    1 9
truffle oil, smoked bleu, house hot honey

S U P R E M O      2 1
crushed tomato sauce, pepperoni, house sausage, 
caramelized onion, calabrian pepper

B B Q  C H I C K E N    1 8
smoky BBQ sauce, mozzarella, red onions, pickled 
jalapeños, chives

P I S T A C H I O  &  S P E C K    2 1
olive oil, smoked italian ham, fresh mozzarella,
house pesto, crushed pistachios

V E G G I E  S U P R E M O    1 9
olive oil, mozzarella, wild mushrooms, broccolini, 
calabrian peppers, caramelized onions, garlic, lemon oil

- HOUSE-MADE GLUTEN-FREE CRUST • $5
- VEGAN CHEESE • $4
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S S H E L L S  &  C H E E S E    1 0
grana padano

S P A G H E T T I     1 0
crushed tomato sauce   *add meatball • 4 D
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rotating selection • per scoop

N I G H T I N G A L E  I C E  C R E A M  S A M M Y  7
assorted flavors

C A S T  I R O N  C O O K I E  1 2
vanilla ice cream, chocolate drizzle

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

We proudly use locally sourced ingredients whenever possible, including products from our friends at Rio Bertolini Pasta.

M E N U  I T E M S  M A Y  C H A N G E  D U E  T O  S E A S O N A L  A V A I L A B I L I T Y  A N D  T O  C O N T I N U A L L Y  P R O V I D E  Y O U  W I T H  N E W  A N D  D I V E R S E  D I S H E S

if you use a credit card, we will charge an additional 2.5% to help offset processing costs. this amount is not more than what we pay in fees.
we do not surcharge debit cards.
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O N L I N E  O R D E R I N G  A V A I L A B L E

C O A S T A L  C R U S T  �2�T�G�N�Q�J���*�F�Y�Ò�^
operates out of an antique truck bringing our
wood-fired pizza and italian inspired dishes to you!
To inquire, please visit our website at www.coastalcrust.com.

@coastalcrust jamesis landfi


