Double Zero

SALAD CAESAR 8

romaine, roasted romanesco, grana padano, fried basil, croutons, caesar dressing

MISTICANZA 8
local greens, white onion, fennel, bleu cheese, pine nut, sweet balsamic vinaigrette

FUNGHI 10

arugula, swiss chard, sweet peppers, castelvetrano olive, aioli, gremolata

SMALL

GARLIC KNOT 6
pecorino, mozzarella, garlic & herb butter

CAULIFLOWER 9
spiced yogurt, anchovy bagna cauda, marcona almond

MOZZARELLA AL FORNO 8
san marzano tomato, siano fior di latte, balsamic reduction, nuvole bread

ARANCINI 12
mozzarella & grana padano cheese arancini, san marzano tomato, lemon zest, pecorino

HEIRLOOM CARROTS 9
celeriac puree, brussels sprouts, charred onion, pickled shallot, lemon-honey

DZ MEATBALLS 9
stone mountain cattle beef & pork, vodka sauce, pecorino, giardiniera relish

BURRATA 11

acorn squash, teardrop peppers, black garlic-onion agrodolce, herbs, sourdough

M AI N EGGPLANT PARMESAN 25
italian fried eggplant, siano fior di latte, basil, vodka sauce, ricotta
LEMON CHICKEN PICCATA 26
pan-seared chicken breast, capers, soubise, romanesco, parsnip
MARKET FISH 29
lemon-garlic aioli, confit tomato & fennel, peas, kale crisps, pistachio
CHICKEN PARMESAN 27
southern fried chicken breast, siano fior di latte, basil, vodka sauce
CANNELLONI 21

polpettone, mozzarella, pomodoro, ricotta, gremolata

PASTA

—— SHRIMP BUCATINI 19
tomato, lemon, caper, chili flake, grana padano
ORECCHIETTE E SALSICCIA 17
italian sausage, broccolini, tomato, grana padano, marcona almond
BOLOGNESE 18
stone mountain cattle pork bolognese, gremolata, grana padano
CALABRIAN CHICKEN 19
roasted chicken, kalamata olives, red bell pepper, calabrian chilies, gremolata
SHORT RIB RAGU 19
rigatoni, tomato, pecorino, sweet vin cotto
PRIMAVERA 16

spinach, mushroom, pickled pepper, grana padano cream

PIZZA MARGHERITA 15

san marzano tomato, basil, siano fior di latte
Add:  Prosciutto 3  Arugula2  Mushrooms 2

SHORT RIB 19
chevre, charred onion, teardrop peppers, siano fior di latte, vodka sauce

0G D7 17
garlic oil, siano fior di latte, arugula, prosciutto, grana padano

DIAVOLA 19
san marzano tomato, basil, siano fior di latte, calabrian chili, pepperoni, italian sausage

STAGIONE 19

garlic oil, trumpet mushroom, shiitake, emmental cheese, confit shallot, chard
Add:  Prosciutto 3

* These items may be served raw or undercooked, or may contain raw or undercooked ingredients. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



COCKTAILS

SPARKLING

WHITE

ROSE

RED

BEER

SPIRIT FREE

DEWDROPPER gin, grapefruit, mint, lime
THE OFFERING bourbon, ginger, bianco, amaro, lemon
GOLDEN HOUR vodka, turmeric, ginger, china-china, lime

DZ GARIBALDI campari, orange, ginger

THE HAMMOCK rum, montenegro, banana, apple, bitters

BOSS KING tequila reposado, averna, italian vermouth, maraschino
DUE PICCIONE rye, china china, zucca, pasubio

Mas Fi Cava

Lovo Prosecco

Mercato Pesce
Montefresco

Mas Asi

Matua

Varvaglione 12 e Mezzo

La Galope
Mas Asi
Figuiere

Cooper Mountain

Fausti Fausto Rosso Piceno
Campobello Chianti
Villadoria Bricco Magno
Mas Asi

Tormaresca Neprica

El Enemigo

Scholar + Mason

Xarel-lo, Macabeo

Glera

Vino Blanco
Pinot Grigio
Alvarinho
Sauvignon Blanc
Chardonnay

Cabernet Sauvignon, Merlot
Garnacha
Grenache, Cinsault, Syrah

Pinot Noir

Montepulciano, Sangiovese
Sangiovese, Canaiolo
Nebbiolo

Tempranillo

Cabernet Sauvignon
Malbec

Cabernet Sauvignon

Catalonia, Spain

Veneto, Italy

Veneto, Italy
Veneto, Italy
Minho, Portugal
Marlborough, NZ
Puglia, Italy

Cotes de Gascogne, FR
Rioja, Spain
Mediterranee, France

Willamette Valley, OR
Marche, Italy
Tuscany, Italy
Langhe

Rioja, Spain

Puglia, Italy
Mendoza, Argentina
Napa Valley, CA
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DRAFT
Local Hazy IPA

Atlanta, GA

Peroni, Lager

[taly

PACKAGED

Creature Comforts, Athens, Classic City Lager, 4.2%

Eventide Citrus Grove, Hefeweizen 8

Orpheus, Atlanta, Tart Plum Saison, 5.25%

ORANGE IS THE NEW BLACK* DZ ginger beer, orange, agave, soda
SO FRESH SO CLEAN* turmeric, lime, cranberry, pomegranate

FEDERICO CASTELLUCCI owner | DUSTIN HANCOCK general manager | ZACHARY LANIER executive chef
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*This drink contains fresh juice that has not been pasteurized and therefore may contain harmful bacteria that can cause

serious illness in children, the elderly, and persons with weakened immune systems.
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