
  

 

FORNO WOOD FIRED PIZZA AT SILVERADO  RESORT  

LOCAL  INGREDIENTS FRESH YEAST * SEA SALT WATER* 900 WOOD FIRED OVEN  

CONSUMING RAW  OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF 

FOOD BORNE ILLNESS. 

FORNO OPERATING HOURS : 1:00 PM – 7:00 PM 

 

Margherita  

San Marzano Tomato DOP, Buffalo Mozzarella, 

Garden Basil, Roasted Garlic, Pecorino 

Romano, California Olive oil  

 

 

Bianca  

Buffalo mozzarella, Ricotta, Parmigianino 

ReGgiano, Pecorino Romano, Prosciutto 

Americano, Arugula , lemon  

 

Dolce  

Gorgonzola Dolce, Port reduction, Sliced 

Potato, Parmigianino ReGgiano, Caramelized 

Cipollini Onions  

 

Mario 

Caggiano Fennel Sausage, Broccoli 

rabe, Pepperonata, Roasted Garlic, 

Pepper flakes Mint 

 

Pepperoni 

San Marzano Tomato DOP, Buffalo 

mozzarella, Molinari Pepperoni 

 

All of our ingredients are sourced from the 

best possible locations. We do our best to 

support local farms which practice 

sustainable and organic agriculture. We take 

great pride in the partnership we have with our 

local  Farms and Vendors:  

 

Big Ranch, Bera Ranch, Caggiano Co. Comanche 

Creek, Coke Farms, Point Reyes cheese company 

,Grove 45,,Forno Piombo, Angelo and Franco, 

Bel Fiore cheese co., Molinari Meats 

 

 

PIZZE TRADIZIONALI 

REGIONAl  SEASONAL  ARTISINAL 

AT SILVERADO  


