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BROAD RIPPLE - EST. 2015

ANTIPASTI

BRUSCHETTA CLASSICO (v) 10
tomato, basil, garlic, parmesan

+ la quercia prosciutto 4

+ goat cheese 3

CALAMARI 11
lightly floured; served with pomodoro sauce

CAPRINO (v) 10
baked goat cheese, pomodoro sauce; served with
italian bread

POLPETTE 10
nonna’s meatballs, pomodoro sauce, shaved
parmesan; served with italian bread

BURRATA (v) 12
cream filled mozzarella, balsamic reduction, arugula,
roasted heirloom tomato; served with italian bread

+ la quercia prosciutto 4

WINGS 11
hot, mild, garlic parmesan or bbg; served with bleu
cheese or ranch

GARLIC CHEESE BREAD (v) 10
ricotta, gorgonzola, parmesan, shredded mozzarella,
salsa bianca; served with pomodoro sauce

MELANZANE ALFORNO (v) 13
eggplant, kalamata olive, capers, roasted bell
peppers, sun-dried tomato, pomodoro sauce, topped
with baked burrata; served with casa bread

ROASTED BRUSSELS SPROUTS 11
bacon, shaved parmesan, truffle oil

ZUPPA 5

PASTA

PAPPARDELLE BOLOGNESE 18
fresh housemade pappardelle pasta, traditional
italian bolognese sauce, parmesan, basil

SPAGHETTI & MEATBALLS 15
nonna’s meatballs x 3,shaved parmesan

CHICKEN PENNE 16
sun-dried tomato, parmesan, pesto cream sauce

CAPRESE ZOODLES (gf & v) 14
pesto, fresh mozzarella, kalamata olive, tomato

INSALATE

CAESAR 8
romaine, shaved parmesan, housemade croutons
- anchovies 3
« chicken 4
* shrimp 5

MISTA 8
mixed greens, bruschetta tomatoes, gorgonzola,
balsamic dressing

CAPRESE 12
tomato, fresh mozzarella, pesto, basil, balsamic
reduction

RUCOLA 9
arugula, parmesan, red onion, lemon vinaigrette

BARBABIETOLA 10
roasted beet, arugula, goat cheese, walnut, red wine
vinaigrette

TRICOLORE 9
cucumber, cherry tomato, red onion, kalamata olive,
basil, fresh mozzarella, red wine vinaigrette

PERA 10
pear, gorgonzola, bacon, arugula, balsamic reduction
drizzle, balsamic dressing

CHOPPED 12
romaine, corn, brussels sprouts, bacon, carrots,
gorgonzola, red onion, fried onion string, red wine
vinaigrette

**kindly no split plates **

CALZONE

weekly surprise 14+

WILD MUSHROOM RAVIOLI (v) 18
housemade spinach, mushroom, truffle ravioli
gorgonzola cream sauce, thyme, walnuts

SPAGHETTI AGLIO EOLIO (v) 14
italian garlic, soleggiati tomato, basil, olive oil
SHRIMP PENNE 17
shrimp, parmesan, pomodoro cream sauce
*** substitute fresh pappardelle *** +3
*** substitute gluten free pasta *** +2

visit our website www.diavola.net for reservations

for updates and events, follow us!
@diavola_indy
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v = vegetarian gf = gluten free
daily specials available for dine-in only
consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-bornillness


http://www.diavola.net/

VINOTECA -

PIZZERIA

=[IAVOLA=

BROAD RIPPLE - EST. 2015

hand-stretched 13” pies made with caputo flour and a whole lotta
love crust: originale / thin - wanna add burrata? +3
kindly no substitutions

(gluten free crust available +3)
(vegan cheese now available +2)

MARGHERITA (v) 13
pomodoro sauce, fresh mozzarella, basil

DIAVOLA 15
pomodoro sauce, fresh mozzarella, pepperoni, basil,
peppadew pepper, olive oil

ROSSO (v) 16
pomodoro sauce, burrata, soleggiati tomato, basil

GARDEN (v) 14
salsa bianca, fresh mozzarella, ricotta, spinach,
roasted mushroom

LA SOPHIA (v) 16
salsa bianca, burrata, soleggiati tomato, kalamata
olive, basil

BIANCA (v) 15
salsa bianca, fresh mozzarella, gorgonzola, ricotta,
shaved parmesan

PARMA 16
salsa bianca, mozzarella, la quercia prosciutto,
arugula, shaved parmesan

SOBRO (v) 15
salsa bianca, fresh mozzarella, goat cheese,
eggplant, heirloom tomato, kalamata olive

TRUFFLE FUNGHI 17
truffle oil, burrata, italian sausage, roasted mushroom,
italian garlic, basil

CONTADINA (v) 14
pomodoro sauce, fresh mozzarella, roasted bell
peppers, roasted mushroom, artichoke, basil

GENOVESE 16
pesto, fresh mozzarella, grilled chicken, sun-dried
tomato, caramelized onion
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BYO 10+

MACELLAIO 17
pomodoro sauce, fresh mozzarella, capicola, bacon,
pepperoni, italian sausage

CLASSICO 15
pomodoro sauce, fresh mozzarella, pepperoni, italian
sausage, roasted mushroom

PERA PESTO 16
pesto, fresh mozzarella, pear, bacon, gorgonzola

MAIALINA 15
pomodoro sauce, fresh mozzarella, italian sausage,
pepperoni, peppadew pepper

CHICKEN BARBEQUE 16
barbeque sauce, fresh mozzarella, grilled chicken,
bacon, caramelized onion, banana pepper

PADRINO 16
pomodoro sauce, fresh mozzarella, nonna’s meatballs,
gorgonzola, roasted mushroom, shaved parmesan

MARE 17
spicy pomodoro sauce, fresh mozzarella, shrimp, leek,
caramelized onion, shaved parmesan

DEL PAPA 16
pomodoro sauce, fresh mozzarella, pepperoni, italian
sausage, roasted bell peppers, banana pepper

MAIS BURRATA (v) 16
salsa bianca, burrata, roasted sweet corn, heirloom
tomato, basil, balsamic reduction
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(crust + sauce + fresh mozzarella)

cheese (1.5+)
gorgonzola, shaved parmesan, mozzarella, ricotta (2), fresh mozzarella (2.50), burrata (3), goat (3)
vegan cheese (coconut based; dairy, soy, nut free) (2)

non-meat (1.5+)
artichoke, banana pepper, caramelized onion, corn, leek, roasted mushroom, peppadew pepper, roasted bell
peppers, spinach, sun-dried tomato, brussels sprouts (2), heirloom tomato (2), kalamata olive (2), eggplant (2),
pear (2), soleggiati tomato (4)

meat (2+)
italian sausage, meatball, pepperoni, bacon, anchovies (3), chicken (4), prosciutto (4), shrimp (5)

extra, extra
olive oil (1), basil (1.5), balsamic reduction (1.5), truffle oil (1.5), pesto (2), arugula (2), capers (2), egg (3)

v = vegetarian gf = gluten free
daily specials available for dine-in only
consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-bornillness



