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DINING ROOM CLOSES 11PM "0 c A I- z o N E s
T W BASKETS MADE WITH RICOTTA & MOZZARELLA, SERVED WITH FRESH MARINARA
CHEESE 00 SU0 S0 am | TRADITIONAL 700
MOZZARELLA CHEESE STICKS $8. SALAM & PEPPERON
PEPPERONI
$8.00 $15.00 $20.00 SERVED WITH MARINARA BUFFALD CHICKEN -
MEAT LD oo $zo0 Sz | JALAPEND POPPERS 8.0 -
SAUSAGE, BANADIAN BACON, PEPPERONI SERVED WITH CHIPOTLE RANCH BUFFALO CHICKEN & HOT HONEY
HAWAIIAN 800 $17.00 $23.00 $8.00 MEAT CITY §9.00
< EANAI]IAN BACON, PINEAPPLE %00 5. ' ST&E&E%HH&%NERB\ING PEPPERONI, CANADIAN BACON, SAUSAGE & BACON
o0 $1800 $24.00 | GARLIC KNOTS ss00 | ROMANI $8.00
RDASTEI] GARLIC ALFREDO, PEPPERONI, SAUSAGE, OLIVES %00 S0 3 SERVED WITH MARINARA gﬂ;gl;ﬂcxﬁgsms, ROASTED PEPPERS, ONIONS, ROASTED GARLIC
CHICKEN & ARTICHOKE $000 $26.00 FRIED MUSHROOMS §8.00
CHICKEN BREAST, ARTICHOKE HEARTS, PESTO SAUCE, ' ' SERVED WITH RANCH CREATE YOUR OWN $6.00
TOMATOES GONTCHEESE SAUSAGE, PEPPERONI, CANADIAN BACON, SALAM, BUFFALD CHICKEN,
SALADS HOT HONEY, ROASTED GARLIC, MUSHROOMS, PEPPERS, ONIONS, TOMATOES,
MARGHERITA $600 $25.00 SERVED WITH CHOICE OF DRESSING OLIVES, ARTICHOKE HEARTS, SPINACH, GOAT CHEESE, FETA, FRESH BASIL
OLIVE OIL, TOMATOES, BASIL, FRESH MOZZARELLA : | HOUSE SALAD $10.00 PINEAPPLE .75 EA TOPPING (MAX 5)
VEGETABLE P CHOPPED ICEBERG & ROMAINE BLEND,
N TOMATOES, SPINACH, PEPPERS, ONIONS, MUSHROONS, S0 % TOMATOES, CUCUMBERS, CARROTS p A S T A B A K E S
OLIVES, ARTICHOKE HEARTS CACE%\;RED COUAE CHERRY TOMATOES $10.00 SERVED WITH GARLIC TOAST
CASINU ROYALE 2500 $34.00 ’ ' BAKED RIGATONI $15.00
SAUSAGE. PEPPERON, CANADIAN BACON, S50 334, "ﬂfxﬁ %‘ﬁ"&%“gﬁﬁ\%ﬁm"m"s - RIGATONI TOSSED IN MARINARA WITH CHOICE OF SAUSAGE
MUSHROOMS, PEPPERS, ONIONS, TOMATOES, OLIVES CHIPPED CEBERG. ROMAIEBLEND. SALAML. OR CHICKEN AND TOPPED WITH MOZZARELLA
HOT HONEY $200 2000 |  PEPPERONI PEPPERS, ONIONS, OLIVES & CARBONARA BAKE $15.00
CHOPPED BACON, CHICKEN, TOMATOES, ONIONS, BASIL, MOZZARELLA BOWTIE PASTA, BACON, GRILLED CHICKEN, GARLIC HERB ALFREDO
PESTO ALFREDO, HOT HONEY DRESSINGS: & PARMESAN
GLUTEN FREE +$2.00 +$3.00 +$4.00 RANCH, CAESAR, BLEU CHEESE, OIL & VIN, BALSAMIC ROASTED MUSHROOM PRIMAVERA $15.00

PENNE PASTA, ROASTED MUSHROOM AND SEASONAL VEGETABLES,
SUN-DRIED TOMATOES, MARINARA & GOAT CHEESE CRUMBLE

CREATE YOUR OWN « TAKE & BAKE PIZZA

7"-$1.00 12" - $14.00 16” - $19.00 AVAILABLE UPON REQUEST SERVED WITH CELERY & CHOICE OF BLEU CHEESE OR RANCH
SAUSAGE, PEPPERONI, CANADIAN BACON, SALAMI, BUFFALD CHICKEN, HOT HONEY, SMALL BASKET (6) - $10.00 | LARGE BASKET (12) - $16.00

ROASTED GARLIC, MUSHROOMS, PEPPERS, ONIONS, TOMATOES, OLIVES, ARTICHOKE HEARTS, SPINACH,
GOAT CHEESE, FETA, FRESH BASIL, PINEAPPLE, RED SAUCE, ROASTED GARLIC ALFREDO, BASIL PESTO

ADDITIONAL TOPPINGS: 7" +$1.00 | 12" +$2.00 116 +§2.75 riernbsorrbouctibbinll  SAUCES: BUFFALD, GARLIC PARMESAN, HOT HONEY, BLACKBERRY BOURBON B50
DRY RUBS: GARLIC PARMESAN, LEMON PEPPER, MESQUITE

XL BASKET (24] - $20.00
SERVED TOSSED OR ON THE SIDE




SWEETS  MIIKSHAKES

WARM CHOCOLATE CHIP COOKIE SKILLET DRIZZLED WITH CHOCOLATE
oA LA MODE +42.00 OFFERED 11AM - 11PM DAILY
BROWNIE $10.00 COOKIES & DREAM $6.00
WARM TRIPLE CHOCOLATE BROWNIE SKILLET DRIZZLED WITH CODKIES & CREAM ICE CREAM TOPPED WITH WHIPPED CREAM
SALTED CARAMEL <A LA MODE +$2.00 & WAFFLE CONE CRUNCH
BANANA SPLIT $8.00 S’MORE LOVE $7.00
OLD-FASHIONED VANILLA ICE CREAM, BANANA, STRAWBERRIES, CHOCOLATE ICE CREAM TOPPED WITH WHIPPED CREAM, CHOCOLATE DRIZZLE,
WHIPPED TOPPING, DRIZZLED WITH CHOCOLATE & SALTED CARAMEL WAFFLE CONE CRUNCH
WAFFLE CONE / BOWL $6.00 BANANA PUDDIN $6.00
TWO SCOOPS OF ICE CREAM - VANILLA, CHOCOLATE, STRAWBERRY. FRESH BLENDED BANANAS, CUSTARD, VANILLA ICE CREAM TOPPED WITH WHIPPED CREAM
STRAWBERRY CHEESECAKE, MINT CHOCOLATE CHIP, ROCKY ROAD, & VANILLA WAFER CRUMBLE
COOKIES & CREAM
NY STRAWBERRY $7.00
o ASK ABOUT OUR SEASONAL ICE CREAM AND TOPPINGS FRESH STRAWBERRIES BLENDED WITH STRAWBERRY CHEESECAKE ICE CREAM
TOPPED WITH WHIPPED CREAM & WAFFLE CONE CRUNCH
CREATE YOUR OWN §6.00

CHOICE OF ONE ICE CREAM & TWO TOPPINGS
ADDITIONAL TOPPINGS +.25 EACH (MAX SIX)

* VANILLA « CHOCOLATE  STRAWBERRY
o STRAWBERRY CHEESECAKE

e MINT CHOCOLATE CHIP

* ROCKY ROAD ~ COOKIES AND CREAM

o SEASONAL SELECTION

* OREQ  SPRINKLES ° PEANUTS < BLACKBERRY < REESES MINI
* CHOCOLATE CHIP = ANDES MINT = BUTTER FINGER = MINI M&M

o STRAWBERRY * CHOCOLATE SYRUP * MARASCHINO CHERRY
o SALTED CARAMEL SYRUP * MARSHMALLOW ~ BUTTERSCOTCH

TAKE & BAKE INSTRUCTIONS
o PREHEAT OVEN T0 425° = UNWRAP PIZZA AND LEAVE ON BAKING TRAY = PLACE PIZZA ON THE CENTER OF THE OVEN RACK  BAKE FOR 10-15 MINUTES
* REMOVE WHEN PIZZA IS COOKED WITH A GOLDEN BROWN CRUST. *WE RECOMMEND YOU LET THE PIZZA SIT FOR 5 MINUTES BEFORE CUTTING AND SERVING.



