
GARDEN SALAD - Organic mixed greens with cucumber, tomato, 
mushroom, red onion, bell pepper & aged whole milk mozzarella 
with your choice of Ranch, Italian or Balsamic dressing 

Side - $5  |  Full - $8

CAESAR SALAD - Romaine & house-made garlic crisps - or  
crispy chickpeas (GF) tossed in creamy Caesar dressing, topped 
w/shaved parmesan & fresh ground black pepper

Side - $5  |  Full - $8

GREEK SALAD - Organic mixed greens with cucumber,  
tomato, red onion, kalamata olive, pepperoncini, feta and  
balsamic dressing

Side - $5.5  |  Full - $9

LOLO’S LIL’ LOAF - House-baked focaccia-style bread 

Served with Extra Virgin Olive Oil & Sea Salt  |  $7  

MAMA LIL’S CHÈVRE DIP - Creamy, zesty dip made with  
goat horn peppers & goat cheese – Its got a kick!

Served with LoLo’s Lil’ Loaf Focaccia  |  $12   
Served with Kettle Chips  |  $8.5

HUMMUS PLATE - Hummus with feta, cucumber, tomato,  
kalamata olive, pepperoncini, artichoke heart, red onion,  
warm house-made pita (or sub fresh romaine leaves - GF)  |  $11

GREEK MIXED OLIVES W/ CHILI - Dynamic duo of smoky and  
fruity pitted Greek olives with aromatic chili peppers and spices

4oz bowl  |  $4

CHEESY BREADSTICKS - Strips of our hand-made dough 
topped with aged whole milk mozzarella and spices; served  
with a side of Boss Sauce (house-made red)  |  $8.5

FRIED & SALTED MARCONA ALMONDS - Delicious Marcona  
Almonds fried in olive oil and tossed with sea salt

4oz bowl  |  $4

CRISPY CHICKPEAS - Delightfully crispy whole roasted and  
salted Chickpeas

4oz bowl  |  $4

SEASONAL FARM-TO-PIZZA SPECIAL - TO LEARN MORE:  
Scan the QR code, see our Specials Board or ask your server.  
We partner with local growers to bring seasonal offerings.

CROWN POINT - Boss Sauce (House-made Red) with Aged Whole Milk  
Mozzarella, Arugula, Bell Pepper, Mushroom, Red Onion and Tomato 

10” - $18  |  10” GF - $20  |  16” - $34.5

BIG FOOT - Boss Sauce (House-made Red) with Aged Whole Milk  
Mozzarella, Bacon, Ham, Pepperoni and Sausage

10” - $19  |  10” GF - $21  |  16” - $36

STONEMASON’S PIE - Your choice of Italian Dressing or House-made  
Pesto* with Aged Whole Milk Mozzarella, Black Olive, Pepperoni and Salami

10” - $16.5  |  10” GF - $18.5  |  16” - $31.25

ROOSTER ROCK - House-blended BBQ Sauce with Aged Whole  
Milk Mozzarella, Chicken, Bacon, Red Onion and Pepperoncini

10” - $18  |  10” GF - $18.5  |  16” - $34

BEAVER GREEK - Your choice of White Sauce - or - Housemade Pesto* with  
Aged Whole Milk Mozzarella, Artichoke Heart, Roasted Garlic, Kalamata  
Olive and Feta Cheese

10” - $18  |  10” GF - $20  |  16” - $34

SAND ISLAND - Spicy Thai Peanut Sauce** with Aged Whole Milk  
Mozzarella, Chicken, Basil, Pineapple and Jalapeño

10” - $17.5  |  16” - $33

Pizzas include our renowned crust, your choice of sauce and aged whole-milk mozzarella. Feel 
free to add toppings of your choice. We recommend 2-5 toppings. For inspiration, check out our  
Specialty Pies menu above. 

10” Individual Size (6 small slices) - $11

• Artichoke Heart

• Arugula

• Basil (fresh)

• �Bell Pepper  
(tri-color)

• Black Olives

• Jalapeño

• Mushroom

• Pepperoncini

• Pineapple

• Red Onion

• Roasted Garlic

• Tomato

• Sub Fresh Mozzarella

• Sub Vegan Cheese

• Extra Cheese

• Feta

• �Vegan Italian Sausage Crumble

• Chèvre (goat cheese)

• �Well done (more crisp,  
more charring)

• �Light bake (less charring)

• �Light sauce

• �Extra sauce

• �No cut (helps retain  
crispiness for take-out pizza)

• �Local Italian Pork Sausage 
(Rieben Farm/Revel Meat)

• Mike’s Hot Honey

• Mama Lil’s Pepper

• Kalamata Olive

• Bacon

• Ham (Canadian style)

• Capicola

• Salami

• Pepperoni

• �Beef Cup &  
Char Pepperoni

• Italian Sausage

• Spicy Sausage

• Chicken

• Boss Sauce (House-made Red)

• White Sauce

• House-made Pesto*

• House-blended BBQ

• Spicy Thai Peanut Sauce**

• Extra Virgin Olive Oil

*Contains walnuts  |  **Contains gluten  |  GF - Gluten Free

Veggie Toppings -  10” - $1.5  |   16” - $2.75

Specialty & Meat Toppings -  10” - $2  |   16” - $3.75

Premium Toppings -  10” - $2.75  |   16” - $5.5

CHOOSE YOUR SIZE (Sauce & Aged Whole Milk Mozzarella included)

CHOOSE YOUR SAUCE (Included in price)

SPECIAL REQUESTS?

CHOOSE YOUR TOPPINGS

10” GF Individual Size (6 small slices) - $13 16”Family Size (8 large slices) - $21

SALADS & STARTERSSALADS & STARTERSSALADS & STARTERS

SPECIALTY PIESSPECIALTY PIESSPECIALTY PIES

We are a small establishment. During high demand times,  
pizzas may take about 30 minutes.



Served: Open - 4:00pm, along with all other  
menu sections.  

BIG SLICES - 1/6 of a 16-inch Family-size Pizza  
Ask Server for current availability

Cheese - $4.5  |  Pepperoni - $5  |  Hawaiian - $5.5

Crown Point Slice - Boss Sauce (house-made red) with Aged Whole Milk  
Mozzarella, Arugula, Bell Pepper, Mushroom, Red Onion and Tomato  |  $6.5

Big Foot Slice - Boss Sauce (house-made red) with Aged Whole Milk  
Mozzarella, Bacon, Ham, Pepperoni and Sausage  |  $7

GRINDERS - Toasted Sandwich on House-made Focaccia Roll  
(sub Udi’s gluten-free roll +$1)

Italian - Ham, Salami, Capicola, Aged Whole Milk Mozzarella,  
Provolone, Red Onion, Bell Pepper, Pepperoncini, Tomato, Romaine, Italian 
Dressing and fresh-ground Sea Salt & Black Pepper   |  $12

Chicken Parmesan - Grilled Chicken, Local Ferndale Farmstead Fresh 
Mozzarella, Shaved Parmesan, Bell Pepper, Romaine, Boss Sauce  
(house-made red), and fresh-ground Sea Salt & Black Pepper   |  $12

Rooster Rock - House-blended BBQ Sauce, Grilled Chicken, Bacon, 
Pepperoncini, Aged Whole Milk Mozzarella, Provolone, Red Onion,  
Arugula and fresh-ground Sea Salt& Black Pepper   |  $12

Fresh Mozz & Veggie - Local Ferndale Farmstead Fresh Mozzarella, 
Provolone, Mushroom, Bell Pepper, Red Onion, Tomato, Arugula, Balsamic 
Dressing and fresh ground Sea Salt & Black Pepper   |  $12

KETTLE CHIPS - Sea Salt, Salt & Vinegar, Salt & Pepper   |  $2.5

Locally-made. See our Dessert Case or ask your server 
about specials. 

TIRAMISU  |  $7

BABY CAKE - Chocolate Stout or Rotating Flavor  |  $7

CHEESECAKE - Vanilla or Rotating Flavor  |  $7

RUBY JEWEL ICE CREAM SANDWICH -  Chocolate Chip/Vanilla,  
Double-Chocolate/Salted Caramel, Rotating Flavor(s)  |  $6.5

PRONTO GELATO -  Ask server or  
check out the board for current flavors  
 scoop $6 (Fairview only)  |  half pint - $7.50

BEES & BEANS MINI CHOCOLATE BARS - 
Honey Bar Jr. - local honey, butter cream and  
filberts with semi-sweet chocolate   |  $3

Lil’ Mint Bar - dark chocolate filled with  
hand-tabled smooth & creamy mint fondant   |  $3

SOFT DRINKS
Take a peek at our beverage cooler to view  
current stock - some varieties rotate.

San Pellegrino, Diet Coke, Dr. Pepper,  
Mountain Dew    |  $2

Classic Coke, Sprite, Jones Orange Cream,  
Caldera Root Beer, A’Siciliana Limonata,   
A’Siciliana Aranciata Rossa (blood orange),  
Apple Juice   |  $3

Tao of Tea Bottled Cold Tea - Oregon Berry  
Black (unsweet), Black Tippy Assam  
(lightly sweet), Green Mint (lightly sweet)   |  $3.5

Specialty - Boneyard Ultrapop Ginger Ale,  
Kombucha (rotating flavor)   |  $4

CBD Drinks - Otto (rotating flavor), 
Boneyard King Cola   |  $6

MOCKTAILS

San Bitter   |  $3

Bauman’s Loganberry Apfelshorle   |  $4

Lapo’s NA Negroni   |  $7

Aplos Ume Spritz   |  $7.5

DRAFT BEER & CIDER
See our Tap List or ask your  
server about our current selections.

Beer  |  16oz Pint - $7

Cider  |  12oz Glass - $7

Beer Flight  |  (4/4oz glasses) - $8

LoLo’s 32oz Growler Filled
Beer - $27  |  Cider - $31

LoLo’s 32oz Growler Refill
Beer - $12  |  Cider - $16

BOTTLES & CANS - See our Beverage 
Cooler for a great selection of Beer (including 
NA), Cider, Seltzer, etc. to enjoy here or to go.

WINE 
See our Wine List for additional offerings.

HOUSE WHITE (Blend) - Pine Ridge - OR  
Glass - $9  |  Bottle - $22

HOUSE RED (Blend) - Maryhill  
Winemaker’s Red - WA  
Glass - $7  |  Bottle - $18

Connect with Us!
lolosbosspizza.com

facebook.com/lolosbosspizza
instagram.com/lolosbosspizza

Groups: For groups larger than 6 guests, we require a single check 
and automatic 20% gratuity.

LUNCH MENULUNCH MENULUNCH MENU

DESSERTDESSERTDESSERT 

We are a small establishment. During high demand times,  
pizzas may take about 30 minutes.

We are a local, woman-owned,  We are a local, woman-owned,  
profit-sharing pizza pub. Pizza is our specialty, our dough & sauce  profit-sharing pizza pub. Pizza is our specialty, our dough & sauce  

are made in small batches using quality ingredients. Our menu  are made in small batches using quality ingredients. Our menu  
celebrates the area’s skilled farmers, bakers, brewers,  celebrates the area’s skilled farmers, bakers, brewers,  

ciderworks, winemakers, and more - we prefer to source our  ciderworks, winemakers, and more - we prefer to source our  
ingredients and products close to home.ingredients and products close to home.


