
 

House FavoriteVegetarian

	 PIZZA OF THE MONTH - Ask about our current creation!

	 BELLA’S - chicken breast, baby spinach, organic roma tomatoes, oregano,  sesame 	      	
seeds, extra virgin olive oil, mozzarella and feta cheese.

	 BLEU BUFFALO - homemade chunky bleu cheese dressing, chicken breast, bacon, organic 	  
roma tomatoes, mozzarella, cheddar, spicy buffalo sauce.

	 THE WILD BOAR - pepperoni, fresh jalapeños, mushrooms, mozzarella, freshly grated 		
 Parmigiano Reggiano.

   	 MARGHERITA - organic roma tomatoes, basil, organic garlic, mozzarella, freshly grated 	
Parmigiano Reggiano.

	 PRIMA PESTO - basil pine nut pesto, artichoke hearts, organic roma tomatoes, mushrooms, 	
mozzarella.

	 SICILIAN - spicy Italian link sausage, sautéed onions, red, yellow and green bell peppers, 		
fresh mushrooms, mozzarella.

	 GIOVANNA’S - meatballs, mushrooms, organic garlic, mozzarella, red onion, red, yellow 

                                and green bell peppers.  

	 VEGGIE BISTRO - black olives, mushrooms, red, yellow and green bell peppers, onions, 	    
organic roma tomatoes, broccoli, spinach and mozzarella. 

	 CASHEW CHICKEN - roasted cashews, chicken breast, spinach, mushrooms, freshly grated   
parmigiano reggiano, mozzarella. 

	 CAPO - pepperoni, sausage, beef, canadian bacon, bacon, cheddar, and mozzarella.

	 MARY ANN’S - alfredo, chicken breast, bacon, spinach, mushrooms, mozzarella, cheddar. 

	 SUPREMO - pepperoni, onions, sausage, canadian bacon, beef, mushrooms, black olives, 	   
red, yellow and green bell peppers, mozzarella.

	 JACK’S BBQ CHICKEN - bbq sauce, chicken breast, cilantro, red onion, cheddar, 		
mozzarella, bacon. 

	 FUEGO BLANCO - alfredo, mozzarella, spinach, organic garlic, chicken, pickled jalapeños.

	 SAVANNAH’S- smoked gouda, bacon, red onion, organic grape tomato, mozzarella, organic 	
arugula, local honey drizzle. 

        HOT PIG - sausage, spicy giardiniera Italian relish, organic garlic, black pepper, extra virgin 
olive oil, mozzarella, fresh parmigiano reggiano.

   TOSCANA - spinach, sun-dried tomatoes, kalamata and green olives, artichoke hearts, onions,     	
feta, olive oil, mozzarella.  

                               •Please Note: olives may contain pits.

	 CAPRICCIO - Italian Sausage, organic grape tomatoes, sauteed onions, mozzarella, organic 
arugula, fresh parmigiano reggiano.

Happy Hour
Monday - Friday 3:30 - 6:30

½ price bottles of wine Monday -Wednesday

Calzones/ Strombolis
CALZONES W/ MOZZARELLA, RICOTTA AND PIZZA SAUCE, 

STROMBOLIS ARE MADE WITHOUT RICOTT

Small $10.99 and $2.25 for each topping
Med $12.99 and $2.50 for each topping 

 Large $14.99 and $2.75 for each topping 

We use a cold fermentation process on our dough. 
Our flour is unbleached, unbromated and non GMO.

Our Mozzarella has no fillers, no anti-caking agents and is sourced from 
small family farms. We buy local and source organic when possible. 

 
               Small 10” $9.99 and $2.25 for each topping 
               Med  12” $11.99 and $2.50 each topping                              
               Large 14” $13.99 and $2.75 each topping
                      Cauliflower or Gluten Free 10” $4.50, 12” $5.50
                           Vegan Cheese S $2, M $2.5, Lg $3

 
  Beef 
  Sausage
  Italian Sausage
  Chicken Breast
  (all natural) 
  Anchovies

  Meatballs
  Pepperoni
  Canadian Bacon
  Bacon
  Spicy Italian Link 
  Sausage

  Organic Arugula
  Black Olives
  Broccoli
  Cilantro
  Cashews
  Green Olives
  Mushrooms
  Red Onions
  Bell Pepper Medley
  Organic Garlic
  Basil
  Organic Roma Tomato                     

  Artichoke Hearts 
  Jalapeños (pickled)
  Jalapeños (fresh)
  Kalamata Olives   
  (may contain pits)  
  Baby Spinach
  Pineapple
  Pepperoncini
  Sun Dried Tomatoes
  Giardiniera
  (spicy Italian relish)

  Cheddar
  Parmigiano Reggiano
  Ricotta  
  Feta 

  Mozzarella
  Vegan Cheese
  Goat Cheese
  Smoked Gouda

  Basil Pine Nut Pesto
  Alfredo
  Creamy tomato

  Extra Virgin Olive Oil
  BBQ
  Buffalo Sauce

10” Small $15.99, 12” Medium $18.99, 14” Large $21.99

Cauliflower or Gluten Free 10” $4.50 12” $5.50 

Vegan Cheese S $2, M $2.5, Lg $3

Build Your Own Specialty Pies

Meats

Veggies

Cheeses

Specialty Sauces



	                 Served with garlic cheese bread. Sub organic gluten free spaghetti $2

	SPAGHETTI  OR PENNE W/ MARINARA  $13.99

	SPAGHETTI OR PENNE W/ MEATBALLS OR GRASS FED MEAT SAUCE  $14.99

	LASAGNA (Grass Fed Beef or Veggie) $14.99- organic spinach, Grass fed beef, ricotta &           
mozzarella (veggie is with mushrooms and no beef ).

	CHICKEN PARMIGIANO $14.99 - breaded chicken breast, spaghettini, marinara, 	   
Parmigiano Reggiano

	CHICKEN ALFREDO $14.99 - sliced chicken breast, fettucini, scratch-made alfredo.

	POMODORO CREMOSO $14.99- organic spinach, artichokes, organic garlic, mushrooms, 	
creamy tomato sauce, fettuccine. 

	SPICY SAUSAGE AND PEPPERS $14.99- spicy Italian link sausage, penne rigate, red, 	    
yellow and green bell peppers, red onion, marinara, parmigiano reggiano

	PESTO PENNE  $14.99 - sliced chicken breast, mushrooms, organic tomatoes, penne rigate, 	
basil pine nut pesto.

	OLIVIA’S ALFREDO $14.99- bacon, caramelized onions, mushrooms, peas, alfredo, penne rigate. 

Kids Menu $6.99
12 and under, includes a fountain drink, add $1.50 for organic milk
or organic apple juice. Sub Organic Gluten Free Spaghetti $1.50

KIDS PIZZA (two toppings) 
KIDS SPAGHETTI OR PENNE w/ Marinara, Meatballs or Grass Fed Meat Sauce  
KIDS CHICKEN STRIPS w/ fries
KIDS FETTUCINE OR PENNE ALFREDO
KIDS ROASTED CHICKEN AND BROCCOLI
($2 charge for over 12yrs.)

Lunch Specials
Monday thru Friday 11a.m. - 2:30pm

                        All served with a house salad ~ Drinks additional charge.
              Sub a Caesar for $.50 or a Greek for $1, $.50 each additional topping after 3

Desserts 

ICED TEA (Peach & Regular)
BOTTLED WATER
RICHARD’S SPARKLING RAIN 
COCA COLA FOUNTAIN DRINKS

HOT TEA
KIDS FOUNTAIN DRINK
ORGANIC KIDS MILK 
ORGANIC KIDS APPLE JUICE

       PIZZA $14.99 - up to 3 toppings

       SANDWICH $14.99 - w/chips

       CALZONE/STROMBOLI $14.99 - 3 toppings

       PASTA $14.99 w/cheese bread

                          Choice of white or wheat sub roll with chips. Sub fries $1

	 BAKED ITALIAN $10.99 - pepperoni, ham, mozzarella, lettuce, organic 	
tomato, creamy Italian dressing (double meat $2.00)

	 MEATBALL SUB $11.99- meatballs, mozzarella, homemade pizza sauce.

	 CHICKEN WRAP $11.99- lettuce, organic tomato, cucumber, cheddar cheese 
choice of dressing. Spinach or wheat tortilla (bacon $.50)

	 ITALIAN BEEF $12.50- mozzarella, sliced italian beef, side of au jus, 	
giardiniera spicy Italian Relish.

	 VEGGIE WRAP $11.99- roasted bell peppers, red onions, mushrooms, 	
organic baby spinach, black olives, organic tomatoes, cucumbers, 
mozzarella or cheddar. wheat or spinach  tortilla, choice of dressing. (Sub 
Daiya Vegan Cheese $1)

*We do not reccomend you dine with us if you have a severe Gluten or Nut Allergy. 

 Although we take extra care in prepping allergy items, our kitchen contains gluten and nuts. 

*If anything is wrong with your meal, please ask to speak with a manager!

Salads
*Please note: olives may contain pits

	 Dressings: balsamic vinaigrette, ranch, bleu cheese, champagne 
vinaigrette, creamy Italian, honey mustard. 

(Add chicken to any salad $4)

	 HOUSE SALAD Side $6.50 Entree $9.50- romaine lettuce, cucumbers, 
organic grape tomatoes, black olives, croutons.

	 CAESAR SALAD  Side $6.99 Entree $9.99- romaine lettuce, croutons, 
fresh grated parmigiano reggiano.

 	GREEK SALAD Side $7.99  Entree $10.99 - romaine, cucumbers, 
organic grape tomatoes, sun-dried tomatoes, feta, kalamata 
olives, pepperoncini, balsamic vinaigrette.	

	 SPINACH AND GOAT CHEESE SALAD $13.50- organic baby 
spinach, candied walnuts, organic fuji apples, fresh goat 
cheese, scratch-made champagne vinaigrette.

	 BLT SALAD Side- $7.99, Entrée $10.99 - romaine lettuce, bacon, 
organic grape tomatoes, red onions, scratch-made bleu cheese 
dressing.

PastasAppetizers
	
       GARLIC CHEESE BREAD  $6.50- 100% whole milk mozzarella, herbs, 

parmesan, side marinara & garlic butter.

           FRIED CHEESE $7.99 - side of ranch and marinara.

       BAKED BUFFALO WINGS  $11.99 - mild, spicy or honey bbq, organic 
celery, ranch or bleu cheese. (please allow 15 min.)

       BRUSCHETTA  $8.50 - garlic bread, scratch-made basil pine nut pesto, 
organic grape tomatoes, 100% whole milk mozzarella, extra virgin 
olive oil, side marinara. 

       SPINACH ARTICHOKE DIP  $9.99 - organic spinach, choice of toasted 
baguette or corn chips (chips make item Gluten Sensitive).

           FRIED ZUCCHINI $7.99 - side of ranch and marinara.

Drinks

CHOCOLATE SIN CAKE layered chocolate cake, fudge, chocolate cream, dark 	              
chocolate icing, dark chocolate chips. $7.25

NEW YORK STYLE CHEESECAKE rich, creamy, graham cracker crust. $7.25

TIRAMISU brandy, espresso, mascarpone cheese, whipped cream, cocoa. $7.50

BROWNIE WITH ICE CREAM dark chocolate fudge brownie, dark chocolate 	               
fudge icing, two scoops of vanilla bean. $7.99

FRIED DOUGH WITH ICE CREAM scratch made dough, caramel, chocolate, 		
whipped cream, two scoops of vanilla bean. $8.99

AUSTIN SCOOPS ICE CREAM 2 scoops, ask about flavors, GF option. $5.99

TOPPINGS .50 chocolate, raspberry, caramel, vanilla.Baked Subs & Wraps


