
DOWNTOWN

PIZZA,  PASTA + CHARCUTERIE

CAREFULLY CRAFT ED

LOCALLY SOURCED

Eating raw or undercooked food 

increases your chance of foodborne 

illness

 

Gratuity of 20% is applied to parties 

of eight or more 

 

ASK ABOUT OUR V EGAN A ND GLUTEN  FREE OPTIONS

SHAREABLES GREEN S

BREADS CHARCUTERIE

HANDMADE PASTA SOURDOUGH PI ZZA 

FRIED CAULIFLOW ER

Arugula, Olive Oil, Lemon, Caper, 

Pecorino, Calabrian Chili Flake

ARANCINI

Pomodoro, Basil, Grana Padano, 

Pecorino Romano

BURRATA

Sicilian Tomato Chutney, Basil, 

Olive Oil, Pane Al Forno

CASTELVETRANO OLI VES

Citrus, Chili

12

13

18

7

CUCUMBER SALAD

Red Wine Vinegar, Creme Fraiche, 

Shallot, Heirloom Tomato, Herbs

CALAMA RI

Calabrian Aioli, Green Goddess, 

Grana Padano, Pickled Peppers

W OOD-ROAST ED M EAT BALLS
Piedmontese Beef, Herb Ricotta, 

Pomodoro, Grana Padano

10

16

15

TUSCAN GREENS

Tomato-Parmesan Vinaigrette,  

Pepperoncini, Sourdough Crouton,  

Grana Padano

CA ESA R

Hearts of Romaine, Grana Padano, 

Sourdough Crouton

SH AVED  BRUSS ELS

Oregano Vinaigrette, Pecorino 

Sprouted Wheat, Candied Walnuts

8/13

 

8/13 

10

PANE AL FORNO

Rosemary, Sea Salt, Olive Oil, 

Sherry Vinegar Reduction

FO CAC CI A

Balsamic Butter

8

8

CHEF’S SELECTION OF CURED M EATS 

AND IMPORTED CHEESES WITH 

MUSTARD,  J AM,  NUTS,  OLIVES,  

PICKLED VEGETABLES,  AN D BREAD

BUCATINI

Pomodoro, Basil, Olive Oil, Pecorino

RIGATONI

White Bolognese-Pork, Chicken, Calabrian Chili, 

Breadcrumb, Pecorino

GEMELLI  ALLA V ECCHI A

Roasted Grape Tomato, Pecorino, Sherry, Basil

EGG YOLK RAVI OLO

Buffalo Ricotta, Grana Padano, Black Pepper, 

Brown Butter, Sage, Pecorino, Toast

TAJ ARIN

Crab, Butter, Sage, Garlic, Grana Padano

PESTO ALLA ME NTA

Mint Pesto, Goat Cheese, Heirloom Tomato, Olive Oil

20

24

21

20

 

25

 

22

MARGHERITA

Pomodoro, Mozzarella, Basil, Olive Oil

PEPPERONI                                 

Pomodoro, Oregano, Pecorino, Mozzarella

FRATELLO

Pomodoro, Soppressata, Calabrian Chili Flake, Pecorino, 

Mozzarella, Honey

SALSICCIA

Pomodoro, Sausage, Fennel, Arugula, Dried Tomato, 

Pecorino, Calabrian Chili Flake, Truffle Salt

POLPETTE

Pomodoro, Piedmontese Beef Meatballs, Pecorino, 

Pickled Pepper, Caramelized Onion, Mozzarella

STELLA

Calabrian Red Sauce, House Sausage, Oregano, Garlic, 

Fontina, Sourdough Breadcrumb

FORBIDDEN FRUIT

Calabrian Red Sauce, Roasted Pineapple, Sweet Onion, 

Smoked Prosciutto, Mozzarella, Chili

PARM A ROSSA

Red + White Sauce, Roasted Garlic, Asiago, Artichoke, 

Dried Tomato, Basil

FUMO

White Sauce, Wood-Fired Chicken, Oyster Mushroom,  

Pecorino, Smoked Scamorza, Olive Oil

QUATTRO FORMAGGI

Pomodoro, Oregano, Pecorino, Mozzarella, Fontina,  

Grana Padano

16

17

18

21

 

19

 

19

19

19

21

19

ADD-ONS

Gluten Free

Burrata

Anchovy

Vegan Mozzarella 

(pizza only)

4

8

2

4

Prosciutto

Local Mushroom

Calabrian Chili

Dried Tomato

23

6

5

3

3



Beverage MenuDOWNTOWN OMAHA,  NEBRASKA

SUNDAY     2 - 9 

MONDAY — THURS DAY     4 - 9 

FRIDAY + SATURDAY     1 2 - 1 0

WE PROUDLY SOURCE 

LOCA L MEATS  A ND 

PRODUCE WHENEVER 

POSS IBL E

402.502.9880 

WWW.GOVIA FA RINA .COM

WINES BY THE  GLASS CO CKTAI LS

SPRITZ

NON ALC OHOLI C 

ON TAP

WINE BY THE BOTTLE

RESERVE WINE,  AMARO, 

& SPIRITS LIST

FLIGHTS

ZERO P RO OF

2022 LENOTTI

Valpolicella, Veneto

2022 IOPPA

Nebbiolo, Piedmont

2021 MOCALI  “FOSSETT I”

Sangiovese, Tuscany

2022 PACCAMORA

Nero d’Avola, Sicily

2022 MAURO MOLI NO 

“LERADICI”

Barbera, Piedmont

2023 FOSSO CORNO 

“AIRES”

Montepulciano, Abruzzo

12

14

13

13

15

 

 

13 

 

2023 GIUSEPPE E  LUIGI

Pinot Grigio, Friuli

2024 LA SPINETTA

Vermentino, Tuscany 

2021 ATILIA

Trebbiano, Abruzzo 

2022 TENUTA SAN 

LORENZO GAVI

Cortese, Piedmont

CI NZANO PROSECCO

Muscat, Piedmont

2023 LA SPINETTA IL  ROSE 

DI  CASANOVA 

Sangiovese Rose, Tuscany

APEROL

Aperol, Prosecco, Soda 

ARNOLDO PALMER

Averna, Prosecco, Lime, Lemon, 

Simple

13 

13

HUGO’S HOLIDAY

Cucumber Infused St. Germain, 

Prosecco, Soda

VIVA LA CELLO

Seasonal House Cello, 

Prosecco, Soda

13 

13

ESPRESSO 
+ add cinnamon

+ add lemon zest

CAFE AMERICANO

CAPPUCCINO

FRENCH PRESS

A RTEMIS TEAPOT 
Rotating Flavors

GALVANINA ITALIAN SODA 

Rotating Flavors

COK E,  DIET COK E,  SPRITE, 

LEMON ADE

ARTEMIS ICED TEA

SEASONAL SHRUB 

Rotating Flavors

SAN PELLEGRINO 

SPARK LING  WATER

5

 

 

6 

 

 

4

CELLO

Limon, Orange, Seasonal

NEGRONI

Bianco, Boulevardier, Rotating

PERONI

Italian Pale Lager

LUM EN IPA 
Unfiltered Session IPA

ROTATING TAP

Ask your server for details

3.5 

 

12

15

13

13

12

14

20

25

ZE NZ ERO 

Phony Negroni, Lime, Lemon, 

Simple, Galvanina Ginger Beer  

 

SPRITZ Z ERO 

Mionetto Apertivo,  

Mionetto Prosecco, Soda  

 

ESPRESS O LOWTINI 

Pathfinder Amaro, Espresso,  

Vanilla Syrup, Lemon Bitters 

 

PHONY NEGRONI 

13

 

10

 

 

 

12 

 

 

 

10

VI SIT OUR REGEN CY LANDING LOCATION 

10730 PACIFIC ST,  SUITE 120 

OM AHA ,  NE 68114

4

5

5

6

3

5

VIA FARINA’S MOBILE  

WO O D-FIRED OVEN IS 
AVAILABLE FOR YOUR NEXT 

EVENT.

GOVIAFARINA.COMVisit

for booking info 

NEGRO NI 
Bluecoat Dry Gin, Campari,

Cocchi Di Torino

WHISK EY MENTA

Maker’s Mark, Branca Menta,

Lemon, Simple, Mint

LA VIA ROSA 

Coconut Washed  

Bluecoat Dry Gin, Lime, 

Cherry Ginger Syrup,  

Rose Water

VELLUTO

Blueberry Infused Averna,  

Maker’s Mark, Cocchi Torino, 

Lemon Bitters

PALOSA

Espolon Blanco, Rosen Bitter,  

Lime, Tonic, Rose Salt 

VIA GARIBALDI

Campari, Orange, Demerara, 

Grapefruit Bitters, Salt

ESPRESS O MARTINI

Tito’s, Coffee Liqueur, Espresso, 

Simple Syrup, Orange Bitters 

 

SE ASONAL COCKTAIL

 
MKT

15

 

13

 

14

 

 

 

15

 

 

 

 

 

 

14

14

14

 
MKT

6

 
8


