
ANTIPASTI

PIATTO DI SALUMI. .  . . . . . . . . . . . . . . . . . . . . . . . . 18
Selected traditional Italian cold cuts with Parmesan and marinated olives.

OLIVE MISTE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4
Marinated mixed olives.

MOZZARELLA E SPECK   . . . . . . . . . . . . . . . . . . . . . . .8
Baked house-made mozzarella wrapped in slices of cured and smoked ham 
baked in tomato sauce. 

POLPETTE AL FORNO  . . . . . . . . . . . . . . . . . . . . . . . 13
Braised beef, veal, and pork meatballs.

VONGOLE ARRABBIATE   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12
Sauteed Manila clams with Calabrian chili and tomato sauce. 

PROSCIUTTO, BURRATA E PESCA   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13
Sliced parma prosciutto, burrata, and brulee peach. 

SALSICCIA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11
Working Class Kitchen spicy fennel sausage with eggplant caponata. 

VEGETALI AL FORNO    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Wood-fired roasted seasonal vegetables with lemon and extra virgin olive oil.

MELANZANE ALLA PARMIGIANA    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14
Baked eggplants, mozzarella, tomato sauce

INSALATE
INSALATA DI CESARE.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Romaine, herbed croutons, white anchovies, grana, and Caesar dressing.

CAPRESE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
Heirloom tomatoes, House-made mozzarella, basil, and olive oil.

DELIZIA   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12
Spinach salad with Granny smith apples, red onions, caramelized roasted 
cashew, and cambozola cheese.

KALE E BURRATA   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
Kale, burrata, radicchio, provolone, quinoa, pancetta, honey, strawberries and 
white balsamic dressing.

INSALATA DI FINOCChI   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11
Shaved fennel, confit artichokes, goat cheese, oranges, pine nuts, arugula, and 
white balsamic dressing.

INSALATA ARUGULA  . . . . . . . . . . . . . . . . . . . . . . . . .8
Arugula, grana cheese and balsamic.

ADD FREE-RANGE MARy’S CHICKEN BREAST OR PRAWNS TO ANy SALAD                    6

BAKED PASTA 
All pastas are house-made.

LASAGNA NAPOLETANA  . . . . . . . . . . . . . . . . . . . . . . 18
White pasta layered with house-made mozzarella, meat sauce,  
and Parmesan.

FUSILLI AL FORNO . . . . . . . . . . . . . . . . . . . . . . . . . 16
Pasta with fontina cheese, sausage, mushrooms and béchamel.

ROTOLINO E CALZONE
ROTOLINO DI CARCIOFI . . . . . . . . . . . . . . . . . . . . . . . 14
Pesto, artichokes, and house-made mozzarella.

ROTOLINO COTTO E MOZZARELLA . . . . . . . . . . . . . . . . . 14
Artisanal ham and house-made mozzarella.

CALZONE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19
House-made mozzarella, provolone, gorgonzola, fontina, and speck.

PANINI (Lunch only 11:30am - 3:00pm)  
Panini served with Roasted Potatos or Arugula Salad

MOZZARELLA E PESTO . . . . . . . . . . . . . . . . . . . . . . . . .10
House-made mozzarella, artichokes, and pesto sauce.

PROSCIUTTO COTTO . . . . . . . . . . . . . . . . . . . . . . . . . .10
Artisanal ham and house-made mozzarella.

PROSCIUTTO CRUDO . . . . . . . . . . . . . . . . . . . . . . . . . .10
Parma cured ham and house-made mozzarella.

POLLO PARMIGIANA  . . . . . . . . . . . . . . . . . . . . . . . . . .10
Roasted chicken breast with tomato sauce and house-made mozzarella.

ChIANINA BURGER   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12
Wood-fired Chianina burger with lettuce, red onions, and house 
aioli. Choice of roasted potatoes or arugula salad.

Add: Cheese $1.00: Mozzarella,* Gorgonzola, or Fontina. 
Add Meat $2.00: Crispy Speck or Bacon. Add Egg: $3.00

PIZZE

MARINARA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11
Tomato, garlic, oregano, basil, and extra virgin olive oil.

MARGhERITA . . . . . . . . . . . . . . . . . . . . . . . . . 14
Tomato, house-made mozzarella, basil, and extra virgin olive oil.

CAPRICCIOSA  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
Tomato, house-made mozzarella, artichokes, mushrooms, prosciutto cotto,  
and olives.

CAPRINO E CARCIOFI . . . . . . . . . . . . . . . . . . . . . 15
Pesto, house-made mozzarella, baby artichokes, fingerling potatoes,  
and goat cheese.

PORChETTA  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
Working Class Kitchen porchetta, roasted peppers, smoked house-made 
mozzarella, and pesto.

FRUTTI DI MARE  . . . . . . . . . . . . . . . . . . . . . . . 19
Tomato, garlic, shrimp, clams, and Calabrian chili peppers.

POLLO E PANCETTA  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17
Organic free-range chicken, bacon, fontina, red onions, house-made mozzarella, 
and tomato sause.

CARNIVORA ROSSA  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20
Calabrese salame, ham, pancetta, Working Class Kitchen sausage, house-made 
mozzarella, and tomato sauce.

CAPONATA DI MELANZANE . . . . . . . . . . . . . . . . . . 16
Tomato, house-made mozzarella, and eggplant caponata.

PIZZE BIANCHE

EMILIANA  . . . . . . . . . . . . . . . . . . . . . . . . . . 17
Parma prosciutto, house-made mozzarella, arugula, freshly shaved Parmigiano 
with a balsamic reduction.

PISTACChIO E STRACCIATELLA.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
Mortadella, house-made stracciatella cheese, pistachio, and olive oil.

CARBONARA . . . . . . . . . . . . . . . . . . . . . . . . . 17
House-made mozzarella, ricotta cheese, pancetta, corn, and two organic eggs.

ORTOLANA   . . . . . . . . . . . . . . . . . . . . . . . . . 14
Roasted farmer’s market vegetables. (add house-made mozzarella for $2.00)

SPECK FIChI E BURRATA . . . . . . . . . . . . . . . . . . . 19
Speck, burrata and figs.

POMODORO E MOZZARELLA . . . . . . . . . . . . . . . . . 15
Mozzarella, heirloom tomatoes, basil, arugula, and extra virgin olive oil.

NOW OFFERING GLuTEN FREE PIZZA!                                ADD 3 00

ADD TO ANy PIZZA OR CALZONE:
Organic egg / Sausage / Vegetables: . . . . . . . . . . . . . . . . . . . . . . . . . . 2.50
Cured meats, Cheese: . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 
Anchovies, Free-range Mary’s chicken: . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4

NAPLES ISLAND #MichaelsPizzeria@TrueNaplesPizza/MichaelsPizzeria@MichaelsPizzeria

*Buy any Pizza get one free Margherita pizza. Dine-in only. Available all day, every Monday. 

FREE* 

PIZZA!
ALL DAY EVERY MONDAY

1/2 OFF
ALL

B o t t l e s  o f  W i n e
TuESDAy AND WEDNESDAy 

ALL DAy  

Michael’s RestauRant GRoup paRtneRs:


