
FLUFFY CHEESE  /  10
Rosemary Focaccia, 
Spiced Honey

ARANCINI  ‘alla Vodka’  / 10
Add Prosciutto di Parma - $5

PATATAS BRAVAS * / 9
Crispy New Potatoes, 
Roasted Tomato Sauce, Aïoli

SICILIAN MEATBALLS  / 14
Spiced Tomato Sauce,
Ricotta Salata, Pistachio Relish

TUNA TARTARE *  / 15
Tomato Vinaigrette, Pizza Crisps

ROSEMARY FOCACCIA  -  3  / 5

Salad
CHOPPED SALAD  9  / 14
Butter Beans, Cucumber, Tomato, Aged 
Provolone, Italian Sub Vinaigrette

HEIRLOOM TOMATO & PEACH  - 14
Burrata Cheese, Pecan Crumble, 
Aged Balsamic, Olive Oil, Basil

CAESAR *   - 8 / 13
Mixed Lettuces, Parmigiana, 
Caesar Dressing, Focaccia Crouton
Add Marinated White Anchovies - $3

~ SALAD ADDITIONS ~
Chicken Cutlet / 8
Tarvin Shrimp  / 10

Kids
PASTA  / 9
Spaghetti or Cavatelli
Red Sauce, White Sauce, Butter, Olive Oil

KID’S PIZZA / 13
Red Sauce, Grated Mozzarella

Merch
LOLA ROSE BASEBALL HAT / 30

LOLA ROSE T-SHIRT  / 20

* Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of 
foodborne illness

Pizza
MARGHERITA / 16
Fresh Mozzarella, Basil, Olive Oil, 
Red Sauce

PEPPERONI / 19
Pepperoni, Fresh Mozzarella, 
Red Sauce, Red Onion

ITALIAN SAUSAGE / 20
Mozzarella, Ricotta, Peperonata, 
Oregano

MUSHROOM  / 22
Raven Farms Mushroom, Roasted 
Onion, Aged Provolone, Fontina

SOPPRESSATA  / 18
Vodka Sauce, Oregano, Parmigiana

SICILIAN  / 19
Cured Lemon, Pistachio Pesto, 
Ricotta, Mozzarella, Red Onion

PEACH & PROSCIUTTO  /   22
Mozzarella, Gorgonzola, Arugula, 
Sweet Onion, Peach Agrodolce

CACIO e PEPE  /  19
Fresh Mozzarella, Provolone, 
Parmigiana, Cracked Pepper, Arugula

DIPS  /  2
Marinara, Vodka Sauce, Ranch, 
Caesar, Spiced Honey, Fonduta

Focaccia Sandwich
All sandwiches are served with our 
Spiced Kettle Chips

BREAKFAST /  14
Bacon, Story Farms Eggs, 
Aged Provolone, Aïoli

FRIED SHRIMP  /  16
Tarvin’s Shrimp, Vinegar Slaw,   
Lemon Aioli

CRISPY CHICKEN   /  15
Marinara, Fresh Mozzarella, Basil

ITALIAN  /  16
Prosciutto, Pepperoni, Soppressata, 
Fresh Mozzarella, Greens, Aioli

Pasta
CAVATELLI  /  16
Vodka Sauce, Basil, Fresh Ricotta

CASARECCE CARBONARA  * /  19
Traditional Roman Sauce of Pancetta, 
Pecorino, Black Pepper, and Egg

CASARECCE  /  23
Pesto alla Trapanese, Summer Squash,  
Cherry Tomato, Pecorino

GLUTEN FREE  PENNE  / 2 
Substitute in any pasta dish

Brunch
FRENCH TOAST / 14
Brioche, Peaches, Pecans, 
Whipped Mascarpone

FRITTATA  * /  16
Summer Squash, Cherry Tomatoes, 
Fontina, Prosciutto di Parma, 
Pistachio  Pesto

‘KHACHAPURI’  * / 15
Ricotta, Mozzarella, Pecorino, 
Storey Farms Egg, Pepperoni XO

EGGS IN PURGATORY  * / 15
Crushed Tomatoes, Storey Farms 
Eggs, Ricotta Salata, Flatbread

BRUNCH PLATE  * / 17
Bacon, Crispy New Potatoes, 
Two Eggs, Focaccia Toast

Sides
CRISPY POTATOES  / 6
BACON / 5
EGG / 3



FROZEN  

BASIL PINK LEMONADE  / 11
Limoncello, Aperol, Basil Syrup, Citrus
Add Summer Berry Limoncello Float - $4

PIÑA MAI TAI  / 11
White Rum, Spiced Rum, Dry Curaçao, 
Almond Orgeat, Pineapple
Add Pineapple Rum Float - $4

BRUNCH 

CHARRED TOMATO BLOODY MARY  / 13

MIMOSA / 10

THE LIMOSA   /  13
Limoncello, St Germaine, Cava,
Blood Orange, Mint, Crushed Ice

SPRITZ

APEROL / 12
Aperol, Bubbles, Orange

BLIND SQUIRREL / 12
Campari, Sweet Vermouth, Bubbles

LIMONCELLO  / 11
Our Limoncello, Bubbles, Lemon, Mint

COCKTAIL

DIRTY PEPPERON-TINI  / 15
Vodka, Vermouth, Pepperoncini Brine, 
Pepperoni & Pecorino Stuffed Olives

BEHIND BLUE EYES  / 14
Vodka, Ramazzotti, Blueberry, Ginger, 
Citrus, Soda

GOLDEN GIMLET  /  13
Vodka, Turmeric, Lemon, Rosemary, 
Honey, Orange Bitters

IT’S 5:00 SOMEWHERE / 14
Rum, Ginger, Lemongrass, Vanilla, Lime

OUT OF TOWN VISITOR  / 14
Reposado Tequila, Lime, 
Ancho Reyes Poblano, Chartreuse

KINDA LIKE ICED COFFEE  / 13
Vodka, Kahlua, Hoodoo Chicory, 
Brown Sugar, Cold Brew

NEGRONI  - CLASSIC / 14
Dry Gin, Campari, Sweet Vermouth

NEGRONI  - WHITE / 14
Dry Gin, Suze, Lillet Blanc

PERFECT STRANGER  / 16
Rittenhouse Rye, Aperol, Cocchi Rosa

NEW FASHIONED / 16
Elijah Craig, High Wire Amaro, Bitters

BUBBLES 

VENETO FRIZZANTE  -  11
Vicenza, Italy,  NV
asian  pear, honey, jasmine, sea salt

CAVA BRUT  -  14 / 56
Mercat, Penedes, Spain,  NV
bone dry, bright, tart apple

LAMBRUSCO  -  11 / 44
Alfredo Bertolani, 
Emilia-Romagna, Italy, NV
dry, red cherry, roses

WHITE 

VERDICHIO  -  11 / 44
Santa Barbara, Le Marche, Italy, 2023
light, bone dry, stone fruit, almond

VINHO VERDE - 12 / 48
Santiago, Douro, Portugal, 2024
light, slight sparkle, lime, melon

ALBARIÑO  -  13 / 52
Nessa, Adegas Gran Vinum, 
Rias Baixas, Spain, 2024
white fruits, floral hints, balanced 
acidity

ASSYRTIKO -  14 / 56
Alexaxis, Crete, Greece, 2025
med. bodied, grapefruit, tangy salinity

FIANO  -  14 / 56
Produttori Vini Manduria, 
Puglia, Italy, 2024
med. bodied, sea air, lemongrass

CHARDONNAY - 15  / 60
Land of Saints, Santa Barbara, CA, 
2023
med. bodied, little oak, meyer lemon

ROSÉ 

TEMPRANILLO - 11 / 44
Bodegas Latue
La Mancha, Spain, 2024
ripe strawberry, hibiscus, sea salt

GRENACHE -  12 / 48
La Vidau Vanaise
Provence, France, 2025
med. bodied, aromatic, ripe red fruit

RED

MERLOT / CORVINA - 12 / 48
Antico Fuoco, Veneto, Italy, 2023
plum, dark berry, vanilla, hint of oak

SANGIOVESE -  13 / 52
Ser Passo, Tuscany, Italy, 2024
med. bodied, crisp & juicy

GRENACHE  -  11  / 44
Bodegas Filón, Calatayud, Spain, 2022
red berries, cola, slightly floral

MONTEPULCIANO -  13 / 52
Bruno Nicodemi, Le Murate, 
Abruzzo, Italy, 2022
sour cherry, currant, rose, pepper

BORDEAUX BLEND  -  13 / 52
Bordeaux, France, 2022
fresh tannins, candied berries, violet

NERO D’AVOLA - 12 / 48
Indigenous, Sicily, 2023
fuller bodied, plump, tobacco, spice

       

ON TAP

ITALIAN STYLE PILSNER  / 9
Charleston Fermentory  - Charleston, SC 

INDIA PALE ALE  “Rocket Science” / 9 
Fullsteam Brewery - Durham, NC

BOTTLES & CANS

BIRRA MORENA CLASSICA / 7
Pale Lager - Italy 

BATTERY BROWN ALE  / 9 
Freehouse Brewery - N. Charleston, SC

LEATHER JACKET PORTER  / 9 
Edmunds Oast Brewing Co, - Charleston, SC

STRAWBERRY-RHUBARB SOUR ALE  / 8 
Great Divide Brewing Co. - Denver, CO

GRAPEFRUIT RADLER  / 8 
Stiegl Brauerei - Austria

HOPPED SESSION CIDER  / 7 
Potter’s Craft Cider - Charlottesville, VA

SPARKLING BASIL LEMONADE  / 7

STRAWBERRY GINGER SPRITZ  / 7

N/A ITALIAN PILSNER  / 8
Untitled Art  - Wisconsin 

ICED TEA  / 3.5

SOFT DRINKS / 3.5

MOUNTAIN VALLEY WATER  / 9
Still or Sparkling

BUBBLES

SPARKLING ALBARIÑO                          70
Carboniste, Santa Barbara, CA, NV
light, bright, bone dry, kumquat, go for it!

WHITE

ASSYRTIKO      76
Santo, Santorini, Greece, 2022
pink citrus, sea spray, rocky coastline

CHARDONNAY       89
Vignerons Réunis
Burgundy, France, 2023
vibrant, meyer lemon, balanced oak

RED

VLAHIKO       79
Glinavos, Ioannina, Greece, 2020
merlot and zinfandel fans take heed round, 
rich, plump-fruited

CABERNET SAUVIGNON       74
Trig Point, Alexander Valley, 2023
complex, baked fruit, black pepper, cocoa


