
PIZZA

Pastas

Salads

add to any salad

Sides

tascas

fresh juice

6” x 6” Slice 
$6

12” x 12” Whole Pizza
(Equivalent to 4 slices of pizza) 

$19
Quattro

(4 slice combo | mix n’ match) 
$20.5

Burrata 
house-made burrata cheese, tomato, olive oil

Pepperoni 
house-made pepperoni, tomato, mozzarella, 

roasted red onion & fennel

Daily Specials 
Check out our specials board daily

Pizza Add-Ons
Arugula $1.5 | $4
house-made sausage $2 | $5
La Quercia prosciutto $2.5 | $6

Cup of soup or side salad to any slice 
$4.5

Caesar Salad $8 
Traditional caesar dressing, romaine, dino 
kale, grana padano, toasted breadcrumbs

Chopped Salad $8 
Romaine, giardinera, house-cured ham, 
marinated beans, jack cheese, hard-cooked 
egg, tomato vinaigrette

Beet Salad $7.5 
Roasted beets, cauliflower, arugula, mint 
yogurt, crispy spicy chickpeas

Spinach Salad $8 
Pickled carrots, tahini dressing, pepitas

Butter Lettuce Salad  
 $8 Créme fraiche dressing, herbs

Quinoa Salad $7.5 
Caramelized shallots, avocado, shaved 
fennel, lemon, greens

A toasted pocket of bread filled with:

Chicken alla 
Cacciatore $8.5 
Chicken braised with white wine, rosemary 
and garlic

Garbanzo Bean 
Fritters $8 
Served with arugula, lemon and mint yogurt

Tasca of the Day 
See the specials board for today’s Tasca

Cup of soup  
or side salad $4.5 
Available with any Tasca

$6

##1. Beet, apple, carrot, lemon

2. Carrot, ginger, lemon

3. Celery, apple, greens

4. Fennel, apple, ginger, mint

Soda of the Day $3 
Made with fresh juice

We offer a selection of  
3 seasonal side dishes.

Try 1, 2 or all 3 with 
your meal 

See the Specials Board 
for today’s offerings.Grilled Chicken 

Breast $4.5 
Mary’s Free-Range Chicken

Poached Salmon $6.5 
Sustainably raised Loch Duart Salmon

Garbanzo Bean 
Fritters (3) $4

Add-on of the Day  
See the specials board for new additions!

Pastas are made in-house from organic semolina and are 
available in the grab-and-go case 

Rigatoni Bolognese $13.5 
Traditional Italian meat sauce, grana

Pasta of the Day  
See the specials board for today’s pasta!

All profits  
go directly to support 
Foodshed’s internship 

program, which 
provides culinary 
training to at-risk 

youth and other under 
served Napans.

Our apologies,  
we do not split 

checks after 11:30am

Styles
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INTERNSHIP PROGRAM 

The Foodshed Internship Program provides work experience and job training to Napa’s low-income youth and other under-
served populations. Interns work with us for 3 months, learning critical skills to start a career in the culinary world.

Foodshed has partnered with On The Move, a local 501(c)(3) non-profit, to run our internship program. Support from grants and 
donations makes it possible for us to pay our interns and provide them with the teaching and tools they need to get cooking.

Ask your server about how you can get involved to help under-served young cooks start successful careers.

Soft Drinks

espresso Drinks

brewed Drinks

Wine

beer

Izze Sparkling $2.75 
blackberry  |  pomegranate  |  clementine

Dry Soda $3 
lavender  |  lime  |  juniper  |  vanilla

Purity Organic Coconut Water $4.50

Harney & Sons Arnold Palmer $3.75

Maine Root Lemonade $3.75

River City Root Beer $2.75

Bruce Cost Ginger Ale $3.25

San Pellegrino Aranciata $2

Coke /|/or Diet Coke $2

Peligrino Sparkling Water, 750ml $5

Espresso $2.50  $3.50

Americano $2.50  $3.50

Macchiato $2.50  $3.60

Cappuccino $3.25  $4.25

Latte $3.25  $4.25

Mocha $3.50  $4.50

Brewed Coffee $2.50

Hot Tea $2.50

Hot Chocolate $3.00

Iced Tea $2.50

Canella $7 
187mL  |  Prosecco

La Dolce Colline $9  $21 
Prosecco Brut DOC  |  Veneto

Ministry of the Vinterior $9  $29 
Chardonnay  |  Russian River

Pietra Porzia $9  $25 
Franscati Superiore Regillo  |  Lazio  | 2011

Emmolo $9  $27 
Savignon Blanc  |  Napa  |  2012

Buoncristiani $9  $28 
Rosato  |  Napa  |  2013

Annabella $9.50  $27 
Pinot Noir  |  Carneros  |  2012

Adastra $11  $35 
Merlot  |  Carneros  |  2010

Beringer $40 
Napa Valley Cabernet Sauvignon  |  Napa

Castello di Meleto $7  $20 
Borgaio Toscana  |  Tuscany  |  2011

Cantele $8.50  $24 
Primitivo  |  Puglia  |  2011

Shooting Star $9  $28
Barbera  |  2011

Blue Star Wheat $4.50 
North Coast Brewing Company  |  Fort Bragg, CA

Scrimshaw Pilsner $4.50 
North Coast Brewing Company  |  Fort Bragg, CA

Session Lager $3.75 
Full Sail Brewing Co.  |  Hood River, OR

Drake’s Amber Ale $4.50 
Drake’s Brewing  |  San Leandro, CA

Stone IPA $4.50 
Stone Brewing Co.  |  Escondido, CA

Organic Porter $4.50 
Eel River Brewing  |  Fortuna, CA

Olympia $3 
Pabst Brewing Co.  |  USA

We use Moschetti fair trade organic coffee

$11 corkage supports our internship program

Check out our daily selection of delicious 

dessert items. Brownies, lemon bars, cookies 

and other pastries made fresh for you.


