
PIZZA

(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

 (DF) Dairy Free • (A) Contains Alcohol • (OF) Oil-Free • (♦) Low Carb • (▼) Low Sodium • (↓) Low Fat

Dinner: Friday, Saturday, and Sunday, 4 pm - 7 pm

PIZZA
Pizzas are served on a Pinsa style crust. 
Pinsa crust is a unique, airy pizza crust, with a
crispy exterior and a soft fluffy interior.

All pizzas come with a tomato sauce base,
unless specified, and three cheese blend of
mozzarella, provolone, and parmesan. 
Vegan cheese available on request.

* Gluten-Free option available on request.

Three Cheese (D/VG) *                                                 8

Pepperoni (D) *                                                              10

The Greek (D/VG) *                                                       12
Spinach, Black Olives, Red Onions, and Sun-Dried
Tomatoes.

The Garden (D/VG) *                                                     12
Artichoke hearts, Kalamata Olives, Red Onions, and
Cherry Tomatoes, and Pesto Sauce. 

The Chicago (D) *                                                          12
Italian Sausage, Mushrooms, and Black Olives.

The Big Island (D) *                                                       12
Canadian Bacon, Bacon, and Pineapple. 

The Genoa (D) *                                                             14
Chicken, Bacon, Artichoke hearts, Red Onions, and
Garlic Olive Oil. 

The Round Up (D) *                                                       14
Grilled Chicken Breast, Green Peppers, Pepperoncinis,
BBQ Sauce, and Cheddar Cheese.  

DESSERTS

Chocolate Lava Cake (D)                                 6               

Rustic Apple Tart (D)                                         4

Mixed Fruit                                                         2

Build Your Own Pizza  8

Choose a Crust:
Pinsa Crust
Gluten-Free Sweet Potato Crust

Choose Sauce:
Pizza Sauce
Pesto Sauce
BBQ Sauce

Veggies:  1 Credits Each
Artichoke Hearts, Kalamata Olives,
Black Olives, Cherry Tomatoes, Spinach, Red
Onions, Green Peppers, Mushrooms, Pineapple,
Sun-Dried Tomatoes, and Sliced Pepperoncinis

Meats:  2 Credits Each
Pepperoni, Salami, Canadian Bacon, Italian
Sausage, Grilled Chicken, and Chopped Bacon

SHARED PLATES
Greek Spinach Salad (D/VG)                                 4
Spinach, Greek Vinaigrette, 
Kalamata Olives, Cherry Tomatoes, 
Red Onions, and Feta Cheese. 

Caesar Salad (D/VG)                                               5
Romaine, Caesar Dressing, Croutons, and
Parmesan Cheese.

Hummus Platter (DF/VE) *                                     7
Hummus, Pita Bread, Kalamata
Olives, Carrots, Cucumbers, Cherry
Tomatoes, and Asparagus.

BBQ Chicken Ranch Salad (GF/D)                       8           
Romaine, Ranch, Grilled Chicken,  Bacon,
Black Olives, Cherry Tomatoes, Red Onions,
Cheddar Cheese, and BBQ Sauce.

Choose Cheese: 
Vegan Mozzarella
Three Cheese Blend
Cheddar Cheese 1 Credit
Extra Cheese 1 Credit

Antipasto Plate (GF/D)                                           6

Pepperoni, Salami, Artichoke Hearts,
Kalamata Olives, Cherry Tomatoes,
Provolone, and Pepperoncinis.


