
FORNO WOOD FIRED PIZZA AT SILVERADO  RESORT 

707.257.5403

FORNO OPERATING HOURS : Wednesday 12:00-3:00PM Thursday-Sunday 12:00 PM – 7:30PM

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.

Margheritta - 16
Tomato Sauce, Fiore di Latte, Pecorino, Basil

Pepperoni - 18
Tomato Sauce, Fiore di Latte, Pecorino

Salsiccia - 18
Tomato Sauce, Fiore di Latte, Pecorino, Pork Fennel Sausage, Red Onion, Broccolini 

Funghi - 19
Alfredo, Fiore di Latte, Pecorino, Forest Mushrooms, Parsley

Capriciossa - 19
Tomato Sauce, Fiore di Latte, Pecorino, Italian Ham, Artichoke, Olives

Bohemia – 18

Pesto, Smoked Gouda, Pecorino, Potatoes, Red Onion, Squash, Broccolini

Cariciofi – 19

Fiore di Latte, Fontina, Artichoke, Truffle Oil

Seasonal Calzone – 15

Squash Blossoms, Bellwether Ricotta, Capers

Calabrese Meatball Sandwich – 16

Arugula, Pecorino Romano

PIZZE +  prosciutto 4  |  arugula 2  |  egg 2 | Truffle Oil  2 | Sausage 4 | Fresh Truffle Shavings 8

Fior·di·Latte, “Flower of the Milk,” is a mozzarella cheese made with specially selected 
cultures that give it distinctively pleasant, authentic flavors reminiscent of the fresh 
mozzarella handmade in Napoli, Italy

All of our ingredients are 

sourced from the best possible 

locations. We do our best to 

support local family farms which 

practice sustainable and organic 

agriculture. We take great pride in 

the partnership we have with our 

local  Farms and Vendors

PIZZE TRADIZIONALI

REGIONAl SEASONAL  ARTISINAL

AT SILVERADO 


