PIZZA (Homemade Fresh Dough)
DO

so Create Your Own Pizza «=

9” Personal: Cheese: 6.00 Topping: 1.00
14” Medium: Cheese: 10.25 Topping: 1.50
16” Large: Cheese: 11.50 Topping: 2.00

s» Available Toppings o

Anchovies, Bacon, Black Olives, Canadian Bacon, Green Olives, Ham, Italian Sausage,
Fresh Mushrooms, Mixed Peppers, Meatballs, Onions, Pineapple, Pepperoni, Salami, Spinach,
Tomatoes

Qe

so Specialty Pizzas oz
9” Personal: 10.50  14” Medium: 17.25 16” Large: 19.25

Vegetarian: Black Olives, Mixed Peppers, Mushrooms, Onions and Tomatoes
Fire: For those of you that have iron insides! Hot peppers, spicy chicken and hot sauce
Combination: Anchovies, ltalian Sausage, Mixed Peppers, Mushrooms, , Onions, and Pepperoni

Bianca (White): Ricoita, Mozzarella Cheese, Fresh Garlic, Seasoned Olive Qil and Fresh Tomatoes
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s Stromboli & Calzone =

Please allow EXTRA cooking time for the Stromboli and Calzonel (15 to 20 minute )
One size only 147
Cheese: 10.50 Each Topping: 1.50 Side of Sauce: 1.50

Stromboli: Fresh dough stuffed with Mozzarella cheese and Pizza Sauce
Calzone: Dough stuffed with our specially seasoned Ricotta and Mozzarella cheese

so Sicilian Square e

Please allow at least 1 hour for proper cooking for this slow raised, thick 16”x16” pizza
Cheese: 19.00 Combination: 26.50 Each Topping: 2.00



