
P I A T T IP A S T A
made in house daily

R I G ATO N I  2 3
spicy vodka sauce, parm

S PAG H E T T I  2 1
tomato sauce, basil, parm

add meatballs $8

C H I C K E N  P A R M E S A N  2 8
choice of side

arugula salad & parm | fries | polenta & tomato sauce 
broccolini & pecorino

A N G U S  N E W  YO R K  S T R I P  3 9
salsa verde, choice of side

S A L M O N  3 3
dill creme fraiche, choice of sideF E T T U C C I N E  2 3

garlic, cream sauce, parm, black pepper

Consuming raw or undercooked eggs, beef, milk products, pork, poultry, seafood or shellfish may increase your chances of foodborne illness.
Parties of 8 or more 20% gratuity

A N T I P A S T I

S A L A D S

P I Z Z AP I Z Z A

C R U S T  D I P : tomato sauce | AP ranch $1       G L U T E N  F R E E  C A U L I F L O W E R  C R U S T  $2

A D D :  free range chicken $6  | avocado $4 | burrata $7 | shrimp $7 | 2 meatballs on the side $8

M I S TA  mixed greens, cherry tomatoes, cucumber, onion, lemon vinaigrette or A.P. Ranch  1 1

R O M A I N E  W E D G E  radish, onion, cherry tomato, bacon breadcrumbs, gorgonzola dressing  1 5

T R I C O LO R E  arugula, frisee, endive, shaved parm, lemon vinaigrette, aged balsamic  1 4

I TA L I A N O  mixed greens, salami, pepperoncini, provolone, garbanzo beans, tomato, red onion, oregano vinaigrette  15

K A L E  avocado, seeds and grains, ricotta salata, lemon vinaigrette  1 5

S P I CY  CA E S A R  little gem, parm, focaccia croutons  1 5
                                        add marinated white anchovies $2

M A FA L D I N E  2 6
garlic-butter sauce, shrimp, parm, chilies,

lemon, breadcrumbs

R E D
M A R G H E R I TA   tomato sauce, mozz, basil.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 9 
P E P P E R O N I  tomato sauce, mozz, parm, oregano.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 1

P I N E A P P L E  spicy tomato sauce, fresno chilies, mozz, smoked prosciutto	���������������������������������������                                       2 1

P E P P E R O N I  +  JA L A P E N O  tomato sauce, mozz, oregano, honey	������������������������������������������                                          2 2 

A M E R I CA N O  vodka sauce, pepperoncini, onion, fontina, mozz, sausage, AP ranch	���������������������������                           2 2

W H I T E  etc 
CAC I O  E  P E P E   ricotta cream, mozz, black pepper, pecorino .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 9

SWEET CORN mozz, fontina, goat cheese, caramelized onions, fresno chili oil	�����������������������������������������                                         2 1 

B I A N CA  mozz, fontina, gorgonzola, sausage, red onion, fennel pollen	���������������������������������������������                                             2 1 

V E R D I  ricotta cream, mozz, spinach, artichoke, mushroom, olives, red onion, garlic	����������������������������                            2 1

F U N G H I  M I S T I   mixed mushrooms, mozz, taleggio, fontina, thyme	���������������������������������������������                                             2 1

P E S TO  +  B U R R ATA  mozz, prosciutto .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 2

S CA M P I  mozz, shrimp, garlic, pickled fresno chiles, breadcrumbs, lemon 	���������������������������������������                                       2 2

B B Q  mary’s chicken, smoked scamorza, mozz, fresno chilies, red onion, cilantro 	������������������������������������������                                          2 2 

S P U N T I N O  olives, provolone, artichoke, beech mushrooms, salami, herbs 7

M O Z Z  S T I C K S   spicy tomato sauce, parm  1 3

PA R M  F R I E S   fresno chili oil, aioli  1 3

J E N N Y ’ S  H O T  W I N G S   g-sauce, radish, cilantro, sesame seeds, A.P. Ranch  1 7

S P R O U T I N G  CAU L I F LOW E R  rosemary, lemon, calabrian aioli  1 4

B R A I S E D  M E AT B A L L S  polenta  1 7

B U R R ATA  +  R OA S T E D  TO M ATO E S  enzo olive oil, basil, sea salt  1 8

T U S CA N  S O U P  cannelini beans, sausage, kale, farro, parm  1 2
		                 add toasted house made bread $3
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ON DRAUGHT
PERONI     9 

ALMANAC TRUE KOLSCH    9

BLUE MOON    9

MENABREA AMBER    9

SIERRA NEVADA HAZY IPA    9

BOTTLES + CANS
PERONI     7

PERONI N. A.    6 

COORS LIGHT    6 

MODELO ESPECIAL   7

GUINNESS NITRO STOUT    9
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N O N - A L C O H O L I C
COKE •  4   DIET COKE •  4    COKE ZERO •  4   SPRITE •  4   MR PIBB •  4   GINGER ALE •  4   ROOT BEER •  4 

A.P. HOUSE SODA • 4  MEXICAN COKE • 5  MEXICAN FANTA ORANGE • 5  MEXICAN SQUIRT • 5  PINK LEMONADE • 4

Caffe
C O F F E E  •  3  |  E S P R E S S O  •  3  |  CA P P U C C I N O  •  6  |  L AT T E  •  6  |  U N D E R TOW  •  4  |  A M E R I CA N O  •  4

add oat milk $1

Bubbles and Rose
Casalforte Prosecco DOC, Veneto, Italy.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0
Medici Ermete Reggiano Lambrusco DOC, Emilia, Italy.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 1 
La Spinetta Il Rose Di Casanova 2025, Tuscany, Italy.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2
La Caudrina “La Selvatica” Asti Spumante, Piedmont, Italy.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4

White
Villa Matilda Falanghina 2018, Campania, Italy.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 
Bollini Pinot Grigio 2023, Dolomiti, Italy.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0
Pighin Sauvignon Blanc 2022, Fuilr Grave, Italy.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 
Bisci Verdicchio di Matelica 2023 DOC, Marche, Italy. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 3
Tramin Chardonnay 2022, Alto-Adige, Italy. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4
Suavia Massifitti Bianco Veronese IGT 2023, Veneto, Italy.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5
Trefethen Chardonnay 2020, Napa, California.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 8 

Red 
Fattoria di Piazzano Chianti 2023, Tuscany, Italy.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 
Mocali Fosetti Super Tuscan 2021, Tuscany, Italy.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10
Jax “Y3” Cabernet Savignon 2023 North Coast, California.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 
Ricasoli Antica Fuedo Super Tuscan 2018, Tuscany, Italy.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4 
Patricia Green Reserve Pinot Noir 2024, Willamette, Oregon.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5 
Scattered Peaks Cabernet Sauvignon 2019, Napa, California.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 8 
Altesino Brunello di Montalcino DOCG 2019, Tuscany, Italy.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 5

Negroni
N E G R O N I   1 5
plymouth gin, campari, carpano antica vermouth 

O L D  PA L   1 5
redemption rye, campari, carpano dry vermouth

C O N T E S S A   1 5
gray whale gin, aperol, cocchi americano

P O O L S I D E  P U N C H  (on tap)  1 5  |  6 5 
aperol, barsol pisco, watermelon, lemon, mint

B LO O D  O R A N G E  C O S M O   1 5
luksusowa vodka, naranja, 
blood orange puree, lime, simple syrup

A . P.  O L D  FA S H I O N   1 6
hirsch “the bivouac” bourbon, nonino amaro, 
herring cherry, orange angostura bitters

C O C K T A I L S
zero proof cocktail menu upon request

Spritz
A P E R O L  S P R I T Z    1 4
aperol, santa marina prosecco, club soda

L I M O N C E L LO  S P R I T Z   1 4
A.P. limoncello, santa marina prosecco, club soda

S A N G R I A  S P R I T Z   1 5
lambrusco, cocchi torino, gran marnier, 
fred alkemil cherry, orange blossom honey 

F I R E C R AC K E R  (on tap)  1 5  |  6 5 
luksusowoa vodka, st. germain, lime, habernero syrup, mint

PA D OVA N A  (on tap)  1 5  |  6 5 
espolon reposado tequila, aperol, naranja,
grapefruit, lime, agave

T H E  V E LV E T  D E R BY   1 5 
michter’s small batch bourbon, grapefruit, lemon, honey,
egg white, laphrioag scotch rinsed glass

Tiki Summertide
A K U  A K U   1 6 
planteray pineapple rum, peach & pandan liqueur, 
green chartreuse, lime, cinnamon, jamaican no. 1 bitters

K I KO  A N D  T H E  L AV E N D E R  M O O N   1 6
espolon reposado, spice rum, prickly pear liqueur, guava, 
prickly pear, tart pineapple, jamaican no. 1 bitters 

VELVET GOLDMINE   1 6
olive oil washed aged rum,velvet falernum,
banana liqueur, citrus, banana syrup, egg white 

P U K A  P U N C H   1 6
light rum, aged rum, dark rum, passion fruit, 
citrus, honey, velvet falernum, angostura bitters

PA I N K I L L E R   1 6
pusser’s navy rum, pineapple, orange juice, coconut cream 

M A I  TA I   1 6 
aged rum, dark rum, dry curacao, orgeat, lilikoi foam 


