
G F Y
Duroc Bacon, Roasted

Pineapple, Fresno Peppers

$16 (B)  .  $29 (CF)

L O W - K E Y  E X C I T E D
Sausage, Brown Beech Mushrooms, 

Garlic Con�t, Black Tru�e Oil

$19 (B)  .  $28 (CF)

I Y K Y K
Aged Salami, House Garlic Bu�er,

Leek/Green Onion/Caramelized 
Shallot Mix

(No House Tomato Sauce)

$18.50 (B)  .  $34 (CF)

M E !
( B U I L D  Y O U R  O W N )   

House Tomato Sauce & Cheese Blend

$11 (B)  .  $21  (CF)

N O T  S O  C H E E S Y  
House Tomato Sauce, Fresh 

Oregano, Garlic Con�t
(No Cheese)

$13 (B)  .  $25 (CF)

R E A D  T H E  R O O M
Pepperoni, Sausage, Brown Beech 

Mushrooms, Banana Peppers,
Red Onion

$18 (B)  .  $36 (CF)

M A I N  C H A R A C T E R  
E N E R G Y  

Pepperoni, Castelvetrano Olives

$14.50 (B)  .  $28 (CF)

specialty pizzas

I T ’ S  O K  T O  B E

B A S I C

Castelvetrano Green Olives

Crisp Dill Pickle

Calabrian Chili Oil

Sautéed Brown Beech
Mushrooms

Fresno Peppers

+$1.50/EA (B)   .  +$3/EA (CF)

F E E L I N G  A  L I T T L E  

E X T R A   

Preserved Lemon

Blistered Shishito Peppers

Leek/Green Onion/Caramelized 
Shallot Mix

Banana Peppers

+$1.50/EA (B)   .  +$3/EA (CF)

Black Tru�e Oil

House Giardiniera 

Garlic Con�t

House Olive Tapenade

House Pesto

Black Tru�e Honey Hot Sauce

Roasted Pineapple

+$2.50/EA (B)   .  +$5/EA (CF)

Duroc Bacon 
Pepperoni 

Aged Salami
Sausage

+$2.50/EA (B)   .  +$5/EA (CF)

pizza toppings

signature pizzas

B A R  P I Z Z A  (B)

1 0 ”  .  S Q U A R E - C U T  .  $ 1 1

Thin, crispy, steel pan-baked with sauce & toppings all the way
to edges, House Tomato Sauce & Cheese Blend

 
 

C O A L - F I R E D  P I Z Z A  (CF)

1 6 ”  .  T R I A N G L E - C U T  .  $ 2 1

New Haven Style, cooked at 950° F, perfect crisp-chew,
slightly-charred crust, House Tomato Sauce & Cheese Blend

C A U L I  &  C H I C K P E A  G L U T E N - F R E E  C R U S T

 +$4.50



limited edition offerings

M B R  M E A T B A L L S
1 5 0  M A D E  P E R  D A Y  .  $ 1 1  F O R  5

110-year-old family secret recipe
 

 H O T  H E R O  M E A T B A L L  S A N D W I C H
I N - S T O R E  P I C K U P  O N L Y  .  $ 1 4

Provolone, Parmesan, House Red Sauce, House Roll

Chocolate  .  Vanilla  .  Oreo  .  Salty Caramel  .  Pavaro�i  

Nicollet Avenue Pothole  .  Raspberry Chocolate Chip  

beverages

there’s always room

for (hand made) ice cream

I N  P A R T N E R S H I P  W I T H  S E B A S T I A N  J O E ’ S

1  P I N T  .  $10

L I Q U I D  D E A T H  M O U N T A I N  W A T E R  .  $ 3 . 5 0
Natural  .  Sparkling

O L I P O P  S P A R K L I N G  T O N I C  .  $ 4 . 5 0
Grape  .  Ginger Lemon

B O Y L A N  B O T T L I N G  C O  .  $ 4 . 5 0
Root Beer  .  Black Cherry  .  Cream Soda  .  Orange Soda

P O P P I  P R E B I O T I C  S O D A  .  $ 4 . 5 0
Ginger Lime  .  Raspberry Rose  .  Classic Cola

M E X I C A N  C O K E  .  $3.50

N I T R O  C O L D  B R E W  ( I N - S T O R E  O N L Y )  .  $5

eat your greens

C A E S A R  .  $ 9
Artisan Romaine, Black Garlic, House Pan-Fried Croutons, Shaved 

Pecorino Romano, Preserved Lemon, Caper Dust, Lemon Caesar Dressing

B L T  S A L A D  .  $ 1 1
Artisan Romaine, Grape Tomatoes, Duroc Bacon, Charred Red Onion, 

Chives, Creamy Taleggio Dressing, House Croutons on the side

I T A L I A N  C H O P  .  $ 1 2
Romaine/Endive/Radicchio Blend, Aged Salami, Aged Asiago Cheese, 

Castelvetrano Olives, Grape Tomatoes, Balsamic & Thyme White Beans, 
Sun�ower Seeds, Fresh Herb Vinaigre�e 

L O V E P I Z Z A M N . C O M  .  6 1 2  8 0 8  8 8 9 1

5 0 9  W I N N E T K A  A V E  N  .  G O L D E N  V A L L E Y


