SERIOUSLY AWESOME

PizzA!!
So Italian you'd think they created pizza. ..

Artisan Crusts ~ Choose either crust made from scratch in our bakery

~ Authentic Schiacciata (pronounced Ski ah cha tah) is a savory thin, lightly crispy
and flaky Italian flatbread.

~ The Focaccia crust is decadent and rich, with fresh herbs and roasted garlic,
vet lightly crispy on the outside.

Fresca Pomodoro Marinara ~ Our own from scratch deep ruby red Fresco
Pomodoro Marinara is beautifully naked, yet brash and bold.

Italian Cheeses ~ A great pizza should have Italian cheeses that are stringy
and smoky. So we diligently choose various cheeses to create a blend that
might be a life changing experience!

Gourmet Toppings ~ Robust flavor should burst from what you want on your
pizza and there should be bountiful amounts of everything in every bite,
from first to last

Meats: Pepperoni Bacon
Sage Sausage * Lemon Pepper Chicken
Smoked ham Tiger Shrimp (triple priced topping)
Veggies: Green Peppers Shaved Bermuda Onions
Tomatoes Garlic Infused Mushrooms
Black Olives Roasted Green Olives
Roasted Garlic Roasted Red Peppers
Jalapefios * Spinach & Artichoke Dip
Pineapple * Marinated Artichoke Hearts
Cheeses: Cheddar Whole Milk Mozzarella
Feta Ricotta
Bleu Cheese Substitute Soy

Personal Full Size

Cheese Pizza 6.95 11.95
Each Additional Topping .95 1.85
* Double Price Toppings 1.90 3.70




