AT THE BAR OR BY USING
YOUR TABLE'’S GR CODE

PIZLA
KITCHEN

BEER - COCKTAILS - FOOD °

SIGNATURE PIZZAS

PIZZAS COME OUT THE PIZZA KITCHEN WHEN READY
AND MAY NOT ARRIVE WITH THE REST OF YOUR ORDER.

SUBSTITUTE GLUTEN FREE CAULIFLOWER CRUST +$5

PLEASE PLACE FOOD ORI%fRS

MOTHERB  $25

Pesto, olive oil, smoked mozzarella
goat cheese, artichoke hearts, black ;
olive, portobello mushroom, fresh
spinach, house-pickled red onion

and shaved parmesan.

HEDON 23—

San Marzano tomatoes, smoked
mozzarella, Italian sausage,
wr pepperoni, prosciutto, red bell
pepper, portobello mushroom, house-
pickled red onion, black olive, roasted
arlic and shaved parmesan.
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FIGEY PIGEY  $21

Olive oil, roasted garlic, smoked
mozzarella, goat cheese, prosciutto,—
fig jam and shaved parmesan.
Finished with hot honey and arugula.

Olive oil, roasted garlic, ricotta,
smoked mozzarella, portobello

=" mushrooms, house-pickled red
onion and black garlic. Finished with
truffle salt.

MORE PIZZAS ON THE FLIP SIDE



BOURBON BBQ $20

Cellar Bourbon BBQ, smoked
mozzarella, smoked chicken,
house-pickled red onions and
house-pickled jalapeiio. Finished
with Cellar Bourbon BBQ.

MARGHERITA $18

San Marzano tomatoes, roasted
wr garlic, Fior di latte mozzarella and
pesto.

BUILD YOUR OWN

STARTING AT $17
ONE TOPPING INCLUDED IN PRICE.
ADDITIONAL TOPPINGS $2 EACH
UNLESS MARKED OTHERWISE.

1- PICK YOUR SRUCE

San Marzano Crushed Tomatoes
Roasted Garlic and Olive Oil
Cellar Bourbon BBQ
Frank’s Red Hot Buffalo
Pesto
Ozark Dill Ranch

2 - PICK YOUR CHEESE

Smoked Mozzarella
Fior Di Latte Mozzarella
Bleu Cheese Crumbles +$2
Shaved Parmesan +$2
Goat Cheese +$2

3 - PICK YOUR TOPPINGS

MEATS
Italian Sausage * Pepperoni
Smoked Chicken * Anchovy +$5
Prosciutto +$4

VEGGIES
Artichoke Hearts * Portobello Mushroom
Fresh Spinach * Fresh Arugula
Red Bell Pepper * Black Olive * Fig Jam
House-Pickled Red Onion
House-Pickled Jalapeiio




