DIVINO

P1ZZERIA & BAR
STARTERS

OLIVE MIX $8

Marinated mived olives served warm.

BEEF CARPACCIO
Thinly sticed row beat tenderfolm, pickied vegetobles, arugule,
stuved Pormigiznn Regaiana, aod truffie oil

BRUSCHETTA
House-mode focaccio bieod, olive ofl. marinaled tomatos,
and bafsamic gloze.

GRILLED SHRIMP $22
Spicy Grilled Jumbo Shrimp (Bacs) with argenic spraws & Itofian bamba,

TRUFFLE FRIES $14

Fries with parmason, garfic, and truffie afi,

CALAMARI FRITTI $20
Crispy fried colamor, spicy horseradish oioli

CHICKEN WINGS $18
Chaice of flovours: Garllc Pormesan, itafian Bamba, Cofun, or Jolmpeno.

EGGPLANT PARMESAN
Fried eggplant, iended mixed cheese, Son Morzong tamatoes; basil,
ond parmesan.

FRIED GNOCCHI
Hiouse-mide pan-fried gnacehi, herfs, parmesan, ond tomate souce,

ARANCINI FORMAGG!I
Traditioned (toian risotts bils stuffed with osparegus,
Giravio Podmng, asiago, smoked proveione, and fior of lotte,

ARANCINI TRUFFLE
Traditional ltelian risotto balks stuffed with mushraoms, truffie,
fior di Totte, bacan, and fontfng.

MEATBALLS
Traditionol ltelinn meatballs, homemade spicy tomolo soucs,
ond crastini

SAUTEED RAPINI

Gauréed rapini, ltafion spices, and pecoring.

SPICY MUSSELS

FLEN. mussels In o white wine tomato broth served with crostinl

GARLIC CHEESE BREAD

Mazzoreli cheesa. Grone Podone, govlic, tomote souce, and chives.
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DIVINO PLATTERS

SALUMI & FORMAGGI $36
Chaf's chofce of 3 cured meots ond 2 cheeses,
ofives, pickles, and candiments.

FAMILY PLATTER $55
Chicken wings, colomari, orancinl, and truffle fries.
SEAFODD PLATTER $60

Grilled shrimp, arancini formogg, fried colomard, truffle fries
olives, and soutéed vegetables.

MEAT PLATTER $100
12 oz New York striploin, rock of lamb, truffie fries

ofives, and soutéed vegetalies.

SURF & TURF PLATTER $120
Griked shrimp, colomar fritti, 14 oz rib-eye steak. orancini
truffle fries, formagyl, ond soutéed vegetables.

SIGNATURE PIZZA (12" Pizzas)

All pizzas made with 72-hour fermented sourdough.

KIDS MENU
10" CHEESE PIZZA $16
San Marzana tomata sauce, blended cheese, ond parmesan.
BUTTER CHEESE $16
Cosorecce posta, butter, ond Parmigiono Reggiano.
TOMATO SAUCE $18

House-made spoghetti posta with Son Marzano
famato souce and pormesar,

CREAM SAUCE $18
House-made casarecce pasto with creom souce ond
parmesan.

Add On Grill Chicken $4.00

SALADS

CAESAR

Romuoine hearts, crispy prosciutto, parmesan, herbed croutons
tazzed In o troditfonal house-made Coesor dressing.

GOAT CHEESE GARDEN S8
Aruguig, feman Champogne dressing, roasted peppers,

red onion, mushroams, und goot cheese,

BURRATA s
Burrata DOF, microgreens, vine tomatoes, ofive oil, bosil

and balsamic reduction.

TUNA SALAD S8
Spinach, red onfan, lemon Champagne vinegor, eggs. luna,
conneliinl beans, ond fried copers.

INSALATA DI POLLO $23
Spring mix greans, bolsamic dressing, grilied chicken,

sun-dried tomatoes, red onfon, and goot cheese:
Additional Salad Toppings

Grilled Chicken — $6 | 4 Grilled Shrimp — $10

6 oz Srriploin — 515

MARGHERITA
The clpssic Meapolitan pizzo with crushed San Narzano
tomatoes, basil, oreqana, and fior di katte.

PEPPERONI
Viodko sauce, fior of fotte, bosi, oregans, and Ezzo pepperani,
BEEF PEPPERONI $24

The clossic Meapalitan pizzo with crushed San Marzono tomatoes,
bosil, oregana, fior di lntte, and beef pepperani,

TRUFFLE CHEESE

Crushed San Marzano lomaloes, o df fofte, asioge, pecoring,
parmesan, biack truffle poste, and chives.

VEGETARIAN $23
Crushed San Marzono lomatoes, basil, gorfic, aregana,

Fior di otte, artichokes. spinoch. roasted bell pepper, and red onicn,

HASCARPONE

D.0.P, aruguin, and preserved chifies.

IBERICO SALAMI $24

Son Morzano tamaloes, bost, aregana, goric, Iberice soppressola,

figr di Intte, blnck olives, anion, aregona, and Mafdon saft.

TANDOORI CHICKEN $24

Crushed San Marzono tomataes, fior dif fntte, tondoori chicken,

rosted red pepper, red anion, jofpera, sour cream, and chives.

VEAL

Cremini mushroams, osfago, pecaring, griled veol, truffle o,

corfander cress, and chives.

TUSCAN FIG $26

Hascarpone, esingn, frest figs, duck confit, pistachio crumble,
$22

iutto di Parmo

and orgunic honay.

SPICY SAUSAGE

Crushed San Marzona tomatoes, bosil, goriic, mowstatn oregano,
fior di fotte, ropini, house spusoge, ond preserved green chilies,
MEAT LOVER §25
Crushed San Marzeno tomatoes, bosil, gorfic, mountain oregano,
Fior i atte, Ezzo pepperani, hause sousage, ndujo sausage,

and corfander dressing,

MUSHROOM $23
Cremini, oyster, and portobefia mushrooms, rogsted garlic,

fior di fotte, truffie ail, ond chives.

SMOKED SALMON $24
Smaoked snlmon, mascarpane cheess, red onion, COPELS,

affves, jotapeda, and chives,

ISLAND $24
Spicy crushed San Marzano fomatoes, basil, garlic, oregano,

fior df latte, nduje sousoge. smoked bocan, pimeapple, ond jalopeno,
Additional ZA Toppings

Proseiueto di Parma D.OPR — $6 | Arugula — 33

Fior di Larte — $4 | Grilled Chicken — 85

Duck Confic — $5 | Spicy Sausage — $4

MAINS ON THE BACK

DETROIT PIZZA

TRUFFLE MUSHROOM $28
Cheese tend, oreqem, f igiono Reggiong, Mixed

Truffle Ricottn Cheese. Aruguln, Bolsemic Gloze

MEAT LOVERS $30
Cheese blend, Ezzo pepperoni, ltoian smusogs, ndujo sousage,
tamate sasa, fnished with o creanty gorlic dip ond chives.
VEGGIE

Cheese blend, oregana, roosted peppers, cherry fomatoes, fresh
orugule, preserved red chifi, ricotto, and o drizzke of bolsomic gloze.
TANDOOR! CHICKEN $28
Cheese blend, tondoari chicken, red onion, mosted pepper,
Jalapedio, finished with sour cream ond chives.

House Made Dipping Sauces:

Garlic Mayo $3.00 Jalapeiio Mayo $3,00 Ialian

Bomba $3.00 Horseradish Adoli Creamy Ceasar $3.00

PASTA

PASTA ALLA GRICIA

House-made pappardelle posto, speck, asporogus, porcini
mushrooms, gorlic, EVOD, and Pormigiono Reggiono.
SPAGHETTI AMATRICIANA $24
House-mude spoghelth, spicy Son Horzono tomotoes, howse
spusoge, ndufo sausage preserved red chifies, ond pecaring DOF.
PISTACHIO PESTO $27
House-made linguine, block tiger shrimp, pistachio pesto cream,
and Pormigione Regglana,

CHICKEN ALLA VODKA $26
House-made rigatani posta, grilled chicken, sun-dried tamatoes,
parmeson, spinoch, provalone, and vodke rosé souce.
SEAFOO0D LINGUINE $30
House-made linguine pasta, bock tiger shrimp, colamart, mussels,
white wine, preqons, parsley, and spicy tomato squce.

LAMB RAGD $25
House-made taglintefie pasta, broised lomb, mint, and pecoring DOP.
SALMON & SHRIMP AL COGNAC $28

Panne pasto, salman, shrimp, osparagus, difl, maescarpane,
cogner ros# souce, ond chives.

TRUFFLE MAC & CHEESE $25
Four-chease mae and cheese with o breaderumb erust.

Add smoked bocon — §4  Add brown buttar lobster — $18
DUCK CARBONARA $25
House-made spoghetti posto, bacon, duck confif, egg yatk,
Pormigiana Reggione, truffle oil. and chives.

GNOCCHI AL POMODORD $21
House-rade potate gnocehi, Son Harzono famoto souce, basi,
aregand, and burror cheese.

BAKED HUSHROOM MAFALDA $25
House-made Mofolde posta, cremin, oyster, portobelo, and
parcini mushrooms in o mozzarelln creom smuce, finished

with chives. Add sousoge 56

BRAISED BEEF RAVIOLI $28
House-made roviall filed with braised beef, porcini cream souce,
green peas, Parmigiana Reggiono, ond chives.

MUSHROOM RAVIOLI ]
House-made rovioll filked with wild mushrooms, black truffie
butter souce, truffle ofl, Parmiglong Regglana, and chives.
Gluten Free Oprions Available $4.00

Red lentil and brown rice penne, Chick peas and brown fice penne



