
Consuming raw or undercooked meat, poultry, fish, shellfish and eggs can increase 
your risk of foodborne illnesses. Please alert us to any food allergies. FLOUR is 
not a gluten-free kitchen. 20% gratuity will be added to parties of 6 guests or more. 
Promotions void for parties of 15 guests or more.

Local Greens | 12
cucumber, tomato, radish, herbs, sherry 
shallot vinaigrette

Caesar Salad | 14
romaine hearts, crouton, reggiano, Caesar 
dressing

add a poached egg | 3       add anchoives | 4

sa lads

Stuffed Banana Peppers* | 15
Paul’s sausage, marinara, aged provolone
*heat varies

Crispy Calamari | 18
brûléed lemon, arugula, marinara

Fried Olives | 13.5
goat’s cheese, balsamic aioli

smal l  p la tes

F L O U R  H O U R  2 : 3 0 - 5

_ Gluten-free option available

Tagliatelle Bolognese |  SM 20 |  LG 30

Bucatini + Marinara | LG 14.5

f resh pasta _

Classic Cheese Pie | 16
crushed tomato, mahón, grana

Margherita | 16
mozzarella, crushed tomato, grana, basil

Sausage | 18.5
crushed tomato, mozzarella, grana

Pepperoni | 17.5
crushed tomato, mozzarella, grana

Spinach + Artichoke | 17
garlic butter, aged provolone, grana

Funghi | 24
roasted shallot, wild mushrooms, 
Mackenzie goat cheese, white truffle oil

ADD + MORE + STUFF
egg, arugula, basil, sausage, pepperoni | 3  
anchovies, mushrooms | 4  
prosciutto | 7

HALF OFF PIZZA  2:30-4:30
In-house Only!

10”wood-f i red p izza

ASK ABOUT OUR DAILY DRINK SPECIALS
2:30-4:30 

cockta i ls
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