


That means Welcome! to Buca.

Your table 
        is ready

Benvenuto!



Buca serves  immigrant Italian food inspired for 

generations in villages throughout Italy. Our dishes are 

served family-style, meant to be shared by the entire 

table. Nothing brings a group closer together than trying 

a bit of this and a taste of that. Plus, the eclectic décor, 

music and engaging staff, all add to the fun. Hey, where 

else can you make a wish by blowing out the candles on a 

candelabra on your birthday? Or have a Colossal Brownie 

Sundae... in a Pope Room? There’s no place like Buca 

when a memorable celebration is on the menu.





INFORM YOUR SERVER IF YOU HAVE A FOOD ALLERGY BEFORE PLACING YOUR ORDER. We rely on suppliers for 

accurate information. Variations may occur due to differences in suppliers and ingredient substitutions in food and 

food preparation. As our operations involve shared preparation/cooking areas, accidental cross contact may occur. 

We cannot eliminate the risk of cross contact or guarantee that any item is allergen-free. If you have a severe allergy 

you are at a much greater risk of a serious reaction. Decisions as to the precautions you take, or risks you may expose 

yourself to, should be made in consultation with your doctor. 

*These items are served raw or undercooked, or contain, or may contain, raw or undercooked ingredients. 

Salmon Sorrento is cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Young 

children, the elderly, and individuals with certain health conditions may be at a higher risk if these foods 

are consumed raw or undercooked.

2,000 calories a day is used for general nutrition advice but calorie needs vary.

Salads
Add Chicken to your salad for 4 (200 cal)  

or Shrimp for 5 (270 cal)

Apple Gorgonzola  

Granny Smith apples, spiced walnuts, dried 

cranberries & Gorgonzola tossed with mixed  

lettuce in our signature Italian vinaigrette

14   750 cal

Caesar

romaine hearts tossed in our signature Caesar 

dressing with roasted garlic croutons & Parmesan

13   220 cal

Chopped Antipasti

pepperoni, salami, red onions, pepperoncini, 

cucumbers, Roma tomatoes, black & green olives, 

provolone, feta & Gorgonzola with mixed lettuce  

in our signature Italian vinaigrette

13   550 cal

Soup
Zuppa del Giorno

ask your server about our seasonal soup of the day 

Cup 5.99  |  120-310 cal 

Bowl 6.99  |  510-580 cal

Pastas
Add a Side Salad or Cup of Soup (100-310 cal) for 3

Lasagna  

towering layers of meat sauce, ricotta, mozzarella, 

provolone & Parmesan  

available after 12pm 

14.49   620 cal 

Baked Ziti   

mozzarella, provolone & rosa sauce tossed & topped 

with ricotta & Italian-style bread crumbs 

13.49   1030 cal

Fettuccine Alfredo  

classic favorite featuring fettuccine tossed with our 

creamy homemade alfredo sauce 

13.49   780 cal 

add chicken 4  +200 cal

 Spicy Chicken Rigatoni   

chicken breast, garlic, crushed red pepper  

& peas in spicy rosa sauce 

14.49   1230 cal

 Shrimp Fra Diavolo   

garlic shrimp & crushed red pepper with  

penne in spicy rosa sauce 

16.49   1040 cal

Penne San Remo 

chicken breast, artichoke hearts, sun-dried tomatoes & 

peas in white wine cream sauce 

14.49   1160 cal

Spaghetti Marinara  

our homemade marinara sauce served on a  

bed of imported Italian spaghetti 

10.49   530 cal

Spaghetti with Meatball  

our famous half-pound meatball & spaghetti  

with our homemade marinara sauce 

14.99   920 cal

Salad & Pasta 

choice of Mixed Green or Caesar with choice of Fettuccine 

Alfredo, Spaghetti Marinara or Creamy Pesto Penne 

11.99   620-1030 cal

handheld
Add a Side Salad or Cup of Soup (100-310 cal) for 3

Meatball Sandwich 

sliced meatballs topped with marinara sauce & mozzarella, served with garlic fries - too delicious not to order, 

served traditional or smashed (with bell peppers & yellow onions)  

12.49   traditional - 840 cal  |  smashed - 860 cal

Entrées
Add a Side Salad or Cup of Soup (100-310 cal) for 3

Served with your choice of one side: 

Italian Broccoli Romano (240 cal), Green Beans (250 cal),  

Spaghetti Marinara (470 cal) or Fettuccine Alfredo (690 cal)   

Chicken Parmigiana 

topped with our homemade marinara sauce, 

mozzarella & garnished with parsley 

15.99   980 cal

Salmon Sorrento* 

lemon butter sauce, tomatoes, arugula & capers 

17.49   860 cal 

Eggplant Parmigiana  

topped with our homemade marinara sauce,  

Roma tomatoes, fresh basil & mozzarella 

14.99   1360 cal   

Chicken Limone 

lemon butter sauce & capers 

15.99   520 cal 

Chicken Saltimbocca 

prosciutto, sage, artichoke quarters,  

lemon butter sauce & capers 

16.49   790 cal 

Fresh Breads
Garlic Bread 

7.99   130 cal/piece

Mozzarella Garlic Bread  

8.99   150 cal/piece

 Add to 

your meal

How about a little Afternoon Delight?Desserts

Chocolate Chip Cannoli 

crispy shells stuffed to order with a sweet, cannoli cream 

filling mixed with chocolate chips, served over a 

drizzle of our chocolate sauce 

6.99   250 cal

Tiramisu 

homemade ladyfingers soaked in dark rum & 

espresso, layered with sweetened mascarpone cheese 

& topped with cocoa & crumbled hazelnut biscotti 

9.99   1230 cal

Buddy V’s Cake Slice of the Day 

Ask your server about our seasonal cake! 

9.99   510-580 cal 

Italian Crème Cake 

three layers of rich lemon cake & mascarpone  

cheese filling, served in a pool of raspberry  

sauce & topped with whipped cream 

7.99    580 cal

soda
water
S.Pellegrino 

Sparkling Natural Mineral Water 

Acqua Panna 

Natural Spring Water 

coffee
Iced or Hot Coffee & Hot Tea 

Regular & Decaf 

Iced & Hot Espresso Drinks Available

Shrimp Fra 

Diavolo

Apple 
Gorgonzola

Chicken 

Parmigiana

Lunch
CELEBRAT

E
Served Weekdays until 3pm

Enjoy lunch 

with a glass  

of Confetti 

Pinot Grigio

fresh-crafted

sangria

punch bowls

Red Sangria   Glass  8   110 cal  |  Carafe  28 

Nostro Vino Rosso & brandy mixed with orange juice, 

simple syrup & fresh orange & lime slices

White Sangria  Glass  8   300 cal  |  Carafe  28 

Nostro Vino Bianco, crisp green apple purée,  

tropical juices & SKYY Infusions Georgia Peach Vodka

Rum Punch    one size  38   200 cal 

Mount Gay Rum, Cointreau, Disaronno, pineapple  

juice, orange juice, fresh lime juice, simple syrup &  

Angostura bitters

Bramble Lemonade  

 Glass  12  |  Carafe  39    380 cal 

Helix7 Vodka, Bottega Limoncino, blackberry purée, 

Triple Sec, fresh citrus sour & soda water

Elderflower Punch  

Glass  12  |  Carafe  39   350 cal 

Askur Gin, Bottega Limoncino, strawberry purée,  

fresh citrus sour & soda water

Amalfi Blue Wave   

Glass  12  |  Carafe  39   250 cal 

RumHaven Coconut Rum, Lagoon Bay liquor, fresh 

citrus sour, pineapple purée, orgeat & soda water

Serves 2-4. Cal listed per 6 oz.
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Prosciutto  Stuffed Chicken

Chicken 
Parmigiana

Lasagna

  Buca Famiglia Favorite    Spicy   vegetarian

Chopped Antipasti

Stuffed Pastas

Stuffed Shells

S

L

For parties of 2 or 4, you’ll have  plenty to take home for tomorrow!

Buca Small® 
FEEDS 3

Buca Large® 
FEEDS 5

© 2023 BUCA, INC. ALL RIGHTS RESERVED

Margherita Pizza

Buca Trio Platter

Chopped Antipasti pepperoni, salami, red onions, pepperoncini, cucumbers, Roma tomatoes, black & green olives, provolone, feta & Gorgonzola with mixed lettuce in our signature  Italian vinaigrette 
Small 25  |  380 cal 

 Apple Gorgonzola   Granny Smith apples, spiced walnuts, dried  cranberries & Gorgonzola tossed with mixed lettuce  in our signature Italian vinaigrette Small 25  |  490 cal 

Caesar romaine hearts tossed in our signature Caesar dressing with roasted garlic croutons & Parmesan Small 22  |  140 cal

Mixed Green  mixed lettuce tossed in our signature Italian  vinaigrette with Roma tomatoes, red onions, pepperoncini & black & green olives   (Spice up your salad with prosciutto & Gorgonzola for $2) Small 22  |  170 cal

  Spicy Arrabbiata   spicy Italian sausage, pepperoni, caramelized red onions, Gorgonzola,  mozzarella, provolone & our authentic pizza sauce Small 24 |  290 cal/slice
Pizza con Formaggio  mozzarella, garlic-infused olive oil & our authentic pizza sauce Small 21  |  200 cal/slice

Margherita  fresh mozzarella, fresh basil & our authentic pizza sauce Small 21  |  160 cal/slice

Pepperoni large slices of pepperoni, mozzarella, provolone & our authentic pizza sauce  ask your server if you like it with pepperoncinis  Small 24  |  300 cal/slice
Sausage & Mushroom mushroom, mild sausage, mozzarella, provolone & our authentic pizza sauce Small 24  |  210 cal/slice

Meatball Rollato sliced famous meatballs, pepperoni, spinach, ricotta, mozzarella,  provolone & our authentic marinara on the side  One Size 24  |  320 cal/slice

Add Chicken (200 cal) to any Buca Small® salad for 7  or any Buca Large® salad for 9 
Add Shrimp (270 cal) to any Buca Small® salad for 8  or any Buca Large®  salad for 10

Calories are based on 1 portion of a Buca Small®.  (Pizza & Bread based per slice)
2,000 calories a day is used for general nutrition advice but calorie needs vary. Additional nutrition information available upon request.

Pizzas
Salads

Zuppa del Giorno ask your server about our seasonal soup of the day Cup 5.99  |  120-310 cal 
Bowl 6.99  |  510-580 cal 

Soup

  Buca Trio Platter   Fried Calamari, Fried Mozzarella & Spicy Shrimp  One Size 36  |  550 cal

Bruschetta  Roma tomatoes, fresh mozzarella, red onions,  basil-infused olive oil & balsamic vinegar,  served with Parmesan crostini One Size 23  |  390 cal

World Famous Meatballs our famous half-pound meatballs topped with our  homemade marinara sauce & creamy ricotta One Size (3 Meatballs)  26  |  440 cal

Prosciutto Stuffed Mushrooms cream cheese, prosciutto, sage, breadcrumb stuffed mushrooms on a bed of pesto cream sauce  20  |  320 cal

Fried Mozzarella  served with our homemade marinara sauce Small 21  |  360 cal

  Fried Calamari  served with our homemade spicy marinara sauce Small 23  |  120 cal

Mozzarella Caprese  vine-ripened tomatoes, fresh mozzarella,  fresh basil & basil-infused olive oil  Small 24  |  180 cal

 
 
Spicy Shrimp   golden fried shrimp & pepperoncini  tossed with a spicy sauce of  

chilies & garlic 
Small 26  |  390 cal

Make these Appetizers a Large for just $13 more!

Appetizers

 Baked Ziti  mozzarella, provolone & rosa sauce tossed  & topped with ricotta & Italian-style breadcrumbs Small 29 |  680 cal

Fettuccine Alfredo      classic favorite featuring fettuccine tossed with  our creamy homemade alfredo sauce Small 29  |   710 cal 
add chicken  7  +200 cal

Spaghetti Marinara    our homemade marinara sauce served on  a bed of spaghetti 
Small 25  |    370 cal

Spaghetti with Meat Sauce savory homemade meat sauce with 100% premium ground beef served on a bed of spaghetti Small 32  |    410 cal
 Spaghetti with Meatballs  our famous half-pound meatballs with our homemade marinara sauce, served on a bed of spaghetti Small 34  |    630 cal

Penne alla Vodka  garlic & crushed red pepper in creamy vodka rosa sauce Small 27  |    740 cal

Traditional Pastas

  Quattro al Forno   Cheese Manicotti, Chicken Cannelloni,  Cheese Ravioli & Stuffed Shells 
Small 33  |   720 cal

Chicken Cannelloni spinach pasta tubes filled with chicken, ricotta  & mozzarella with rosa sauce 
Small 30  |  570

Cheese Manicotti  pasta tubes filled with ricotta, mozzarella & Parmesan with alfredo & our homemade marinara sauce   Small 28  |  390 cal

Ravioli al Pomodoro  cheese-filled ravioli with our homemade  marinara sauce 
Small 30  |   340 cal

Ravioli with Meat Sauce cheese-filled ravioli with our savory  
meat sauce 

 Small 32  |  530 cal

Stuffed Shells   pasta shells filled with spicy Italian sausage,  spinach, ricotta & Parmesan with alfredo &  our homemade marinara sauce 
Small 30  |  350 cal

Chicken Limone lemon butter sauce & capers 
Small 32  |  400 cal

Eggplant Parmigiana  topped with our homemade marinara sauce,  Roma tomatoes, basil & mozzarella Small 28  |    910 cal

Chicken Parmigiana topped with our homemade marinara sauce,  mozzarella & garnished with parsley  Small 32  |  920 cal
Salmon Sorrento* lemon butter sauce, tomatoes, arugula & capers Small 36  | 670 cal

Chicken Marsala baby portobello mushrooms in a traditional  Marsala wine reduction 
 Small 35  |  360 cal

Chicken Saltimbocca prosciutto, sage, artichokes quarters, lemon  butter sauce & capers 
Small 35  |  570 cal

Prosciutto Stuffed Chicken stuffed with mozzarella & prosciutto,  served with our homemade marinara  & pesto cream sauce 
Small 35  |  520 cal

Make it a Large for just $14 more!

Make it a Large for just $14 more!

Make it a Large for just $14 more!

Make it a Large for just $14 more!

Entrées

Brussels Sprouts & Prosciutto   16  |  200 cal 

  Italian Broccoli Romano     broccoli with garlic & a light touch of crushed  red pepper & Parmesan cheese 
15  |  260 cal

Italian Sausage   3 links, mild or spicy    16  |  200 cal

Green Beans  fresh green beans lightly seasoned & sautéed  with fresh squeezed lemon juice  
15  |  190 cal

Meatball 
half-pound 

10 each      3 for 25  |  450 cal

Shareable Sides
One Size

Garlic Bread our Italian loaf brushed with garlic-infused olive  oil, then baked with Parmesan cheese  & lots of poached garlic One Size  14  |  130 cal/piece 

Mozzarella Garlic Bread mozzarella cheese melted on top of our Italian loaf  brushed with garlic-infused olive oil, Parmesan  cheese & poached garlic One Size 16  |  150 cal/piece

Fresh Breads

 Lasagna 
towering layers of meat sauce, ricotta,  mozzarella, provolone & Parmesan Small 34  |   400 cal

 Baked Rigatoni  spicy Italian sausage & meat sauce tossed &  topped with mozzarella, Parmesan & ricotta Small 32  |    760 cal

    Spicy Chicken Rigatoni  chicken breast, garlic, crushed red pepper  & peas in spicy rosa sauce   
Small 34  |   820 cal

Penne Basilica chicken breast, broccoli, Parmesan & pesto cream sauce   Small 34  |    820 cal

Chicken Carbonara chicken breast, prosciutto, peas & garlic in  alfredo sauce   
Small 34  |    730 cal

  Shrimp Fra Diavolo   garlic shrimp & crushed red pepper with  penne in spicy rosa sauce   
Small 36  |    700 cal

Penne San Remo chicken breast, artichoke hearts, sun-dried tomatoes  & peas in white wine cream sauce   Small 34  |    780 cal

Specialty Pastas
Make it a Large for just $14 more!

Make it a Large for just $14 more!

3/23- T1

Enjoy a pour of 
Louis M. Martini 

Cabernet 
Sauvignon

Pair with  
a glass of 
Mon Frère 
Pinot Noir

Grab an ice cold Peroni with your pizza 

Start out  
with a glass 
of Sparkling 

Sangria

ROMAN TIKI & JOE’S OLD FASHIONED

Cucumbersome   12   150 cal Helix7 Vodka, Triple Sec, fresh lemon juice, Peach Schnapps, cucumber, simple syrup & soda water
Venetian Long Island Iced Tea   13   160 cal Askur Gin, Helix7 Vodka, Santo Tequila, Chambord, fresh lemon juice, simple syrup & soda water
Sparkling Blue Lagoon Spritz   12   190 cal Lagoon Bay liquor, soda water & prosecco
Pom Blossom Martini   13   160 cal Helix7 Vodka, pomegranate juice, fresh lemon juice, honey syrup & orange bitters

Sicilian Sunset   12   250 cal Maker’s Mark Bourbon, Aperol, Disaronno, blood orange sour, strawberry purée & Angostura bitters
Milan Mule   10   170 cal New Amsterdam Vodka, Bottega Limoncino & ginger purée served in a traditional copper cup
Italian Primo Margarita   12   290 cal  Santo Tequila, Disaronno, Cointreau, fresh citrus sour & orange juice

Sparkling Sangria   13   190 cal A refreshing sangria that sparkles with strawberries, oranges, mint & Lunetta Rosé

Roman Tiki   10   170 cal Cruzan Mango Rum, Malibu Coconut Rum, fresh citrus sour & cranberry juice 

Sorrento Margarita   12   250 cal  Santo Tequila, Bottega Limoncino, orange juice, grenadine & Starry 

Joe’s Old Fashioned   12   150 cal Knob Creek Bourbon, Tuaca Originale Italiano Liqueur, orange & chocolate bitters, simple syrup & an orange slice; muddled upon request

Mediterranean Cosmo   10   220 cal  Svedka Vodka, Bottega Limoncino, simple syrup, cranberry juice & fresh lemon juice

hand-crafted Cocktails
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INFORM YOUR SERVER IF YOU HAVE A FOOD ALLERGY BEFORE PLACING YOUR ORDER. We rely on suppliers for 

accurate information. Variations may occur due to differences in suppliers and ingredient substitutions in food and 

food preparation. As our operations involve shared preparation/cooking areas, accidental cross contact may occur. 

We cannot eliminate the risk of cross contact or guarantee that any item is allergen-free. If you have a severe allergy 

you are at a much greater risk of a serious reaction. Decisions as to the precautions you take, or risks you may expose 

yourself to, should be made in consultation with your doctor. *These items are served raw or undercooked, or contain, or may contain, raw or undercooked ingredients. 

Salmon Sorrento is cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Young 

children, the elderly, and individuals with certain health conditions may be at a higher risk if these foods 

are consumed raw or undercooked.

2,000 calories a day is used for general nutrition advice but calorie needs vary.

SaladsAdd Chicken to your salad for 4 (200 cal)  or Shrimp for 5 (270 cal)
Apple Gorgonzola  Granny Smith apples, spiced walnuts, dried 

cranberries & Gorgonzola tossed with mixed  
lettuce in our signature Italian vinaigrette14   750 cal

Caesarromaine hearts tossed in our signature Caesar 
dressing with roasted garlic croutons & Parmesan13   220 cal

Chopped Antipastipepperoni, salami, red onions, pepperoncini, 
cucumbers, Roma tomatoes, black & green olives, 
provolone, feta & Gorgonzola with mixed lettuce  

in our signature Italian vinaigrette13   550 cal

Soup
Zuppa del Giornoask your server about our seasonal soup of the day Cup 5.99  |  120-310 cal Bowl 6.99  |  510-580 cal

PastasAdd a Side Salad or Cup of Soup (100-310 cal) for 3Lasagna  towering layers of meat sauce, ricotta, mozzarella, provolone & Parmesan  available after 12pm 14.49   620 cal 

Baked Ziti   mozzarella, provolone & rosa sauce tossed & topped 
with ricotta & Italian-style bread crumbs 13.49   1030 cal

Fettuccine Alfredo  classic favorite featuring fettuccine tossed with our 
creamy homemade alfredo sauce 13.49   780 cal add chicken 4  +200 cal

 Spicy Chicken Rigatoni   chicken breast, garlic, crushed red pepper  & peas in spicy rosa sauce 14.49   1230 cal

 Shrimp Fra Diavolo   garlic shrimp & crushed red pepper with  penne in spicy rosa sauce 16.49   1040 cal

Penne San Remo chicken breast, artichoke hearts, sun-dried tomatoes & 
peas in white wine cream sauce 14.49   1160 cal

Spaghetti Marinara  our homemade marinara sauce served on a  bed of imported Italian spaghetti 10.49   530 cal

Spaghetti with Meatball  our famous half-pound meatball & spaghetti  
with our homemade marinara sauce 14.99   920 cal

Salad & Pasta choice of Mixed Green or Caesar with choice of Fettuccine 
Alfredo, Spaghetti Marinara or Creamy Pesto Penne 11.99   620-1030 cal

handheldAdd a Side Salad or Cup of Soup (100-310 cal) for 3Meatball Sandwich 

sliced meatballs topped with marinara sauce & mozzarella, served with garlic fries - too delicious not to order, 

served traditional or smashed (with bell peppers & yellow onions)  
12.49   traditional - 840 cal  |  smashed - 860 cal

EntréesAdd a Side Salad or Cup of Soup (100-310 cal) for 3Served with your choice of one side: 
Italian Broccoli Romano (240 cal), Green Beans (250 cal),  

Spaghetti Marinara (470 cal) or Fettuccine Alfredo (690 cal)   
Chicken Parmigiana topped with our homemade marinara sauce, 

mozzarella & garnished with parsley 15.99   980 cal

Salmon Sorrento* lemon butter sauce, tomatoes, arugula & capers 17.49   860 cal 

Eggplant Parmigiana  topped with our homemade marinara sauce,  
Roma tomatoes, fresh basil & mozzarella 14.99   1360 cal   

Chicken Limone lemon butter sauce & capers 15.99   520 cal 

Chicken Saltimbocca prosciutto, sage, artichoke quarters,  lemon butter sauce & capers 16.49   790 cal 

Fresh Breads Garlic Bread 7.99   130 cal/piece Mozzarella Garlic Bread  8.99   150 cal/piece

 Add to 
your meal

How about a little Afternoon Delight?

Desserts
Chocolate Chip Cannoli crispy shells stuffed to order with a sweet, cannoli cream 

filling mixed with chocolate chips, served over a drizzle of our chocolate sauce 6.99   250 cal

Tiramisu homemade ladyfingers soaked in dark rum & 
espresso, layered with sweetened mascarpone cheese 

& topped with cocoa & crumbled hazelnut biscotti 9.99   1230 cal
Buddy V’s Cake Slice of the Day Ask your server about our seasonal cake! 9.99   510-580 cal 

Italian Crème Cake three layers of rich lemon cake & mascarpone  
cheese filling, served in a pool of raspberry  

sauce & topped with whipped cream 7.99    580 calsoda
water
S.Pellegrino Sparkling Natural Mineral Water 

Acqua Panna Natural Spring Water 

coffee
Iced or Hot Coffee & Hot Tea Regular & Decaf 

Iced & Hot Espresso Drinks Available

Shrimp Fra 
Diavolo

Apple 
Gorgonzola

Chicken Parmigiana

Lunch
CELEBRATE

Served Weekdays until 3pm
Enjoy lunch 

with a glass  

of Confetti 

Pinot Grigio

fresh-crafted
sangria

punch bowls

Red Sangria   Glass  8   110 cal  |  Carafe  28 
Nostro Vino Rosso & brandy mixed with orange juice, 
simple syrup & fresh orange & lime slices
White Sangria  Glass  8   300 cal  |  Carafe  28 
Nostro Vino Bianco, crisp green apple purée,  
tropical juices & SKYY Infusions Georgia Peach Vodka

Rum Punch    one size  38   200 cal Mount Gay Rum, Cointreau, Disaronno, pineapple  
juice, orange juice, fresh lime juice, simple syrup &  
Angostura bitters

Bramble Lemonade   Glass  12  |  Carafe  39    380 cal Helix7 Vodka, Bottega Limoncino, blackberry purée, 
Triple Sec, fresh citrus sour & soda water

Elderflower Punch  Glass  12  |  Carafe  39   350 cal Askur Gin, Bottega Limoncino, strawberry purée,  
fresh citrus sour & soda water

Amalfi Blue Wave   Glass  12  |  Carafe  39   250 cal RumHaven Coconut Rum, Lagoon Bay liquor, fresh 
citrus sour, pineapple purée, orgeat & soda water

Serves 2-4. Cal listed per 6 oz.
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artiSAN DOUGH
H A N D  S T R E T C H E D

BY THE SLICE &

WHOLE PIZZA MENU

pizza SLICEBy The 16” pizza
build your own pie

includes 3 toppings of your choice

mobile ORDER

sicilian style
neopolitan style

cheese
sausage
pepperoni
veggie

cheese
sausage
pepperoni
veggie

5.99
5.99
5.99
5.99

cheese
pepperoni
italian 
veggie

cheese

veggie

5.99
5.99
5.99
5.99

Pepperoni | Sausage | Mushrooms | Onions

Red Pepper | Spinach | Olives | Tomatoes

jalapenos | SALAMI | Pepperoncinis

PEPPERONI 
PIZZA SAUCE, MOZZARELLA CHEESE, PROVOLONE CHEESE, PARMESAN, PEPPERONI 

CHEESE 
PIZZA SAUCE, MOZZARELLA CHEESE, PROVOLONE CHEESE, GARLIC OIL

PARMESAN, OREGANO 

SAUSAGE 
PIZZA SAUCE, MOZZARELLA CHEESE, PROVOLONE CHEESE, PARMESAN, WHITE ONION

SPICY SAUSAGE 

VEGGIE 
PIZZA SAUCE, MOZZARELLA CHEESE, PROVOLONE CHEESE, MUSHROOMS

OLIVES, ONIONS, ROASTED RED PEPPER, FRESH ROMA TOMATO 

ARRABIATTA 
PIZZA SAUCE, MOZZARELLA CHEESE, PROVOLONE CHEESE, CRUSHED RED PEPPER

WHITE ONION, SPICY SAUSAGE, GORGONZOLA, PARMESAN CHEESE 

MARGHERITA  
PIZZA SAUCE, MOZZARELLA CHEESE, PROVOLONE CHEESE, SALAMI, PEPPERONI

ITALIAN SAUSAGE, BELL PEPPERS 

PINEAPPLE EXPRESS 

PIZZA SAUCE, MOZZARELLA, PINEAPPLE, JALAPENO, HAM, CARAMELIZED ONION 

HOT HONEY 
PIZZA SAUCE, MOZZARELLA CHEESE, PROVOLONE CHEESE, HAM, JALAPENO

ONION, SALAMI, BACON, HONEY DRIZZLE

JALA-PEPPERONI 
SPICY PIZZA SAUCE, MOZZARELLA CHEESE, PROVOLONE CHEESE, PEPPERONI

JALAPENO SLICES

GARLIC CHICKEN
CREAMY GARLIC SAUCE, MOZZARELLA CHEESE, PROVOLONE CHEESE

ROASTED CHICKEN, ROASTED RED PEPPER, ONION, PARMESAN, ROASTED GARLIC 

MEAT EATER 
PIZZA SAUCE, MOZZARELLA CHEESE, PROVOLONE CHEESE, PEPPERONI

ITALIAN SAUSAGE, GROUND BEEF, SALAMI, ONION, GREEN BELL PEPPERS, OREGANO 

GARLIC ITALIAN
GARLIC SAUCE, MOZZARELLA, PROVOLONE, PEPPERONI, ITALIAN SAUSAGE

MUSHROOM, ONION, SLICED ROMA TOMATO, ROASTED GARLIC

THE ITALIAN SALAD 

GARBANZO BEANS, RED ONIION, TOMATO, CUCUMBER, PROVOLONE, PEPPERONI

PEPPERONCINIS, ITALIAN VINAIGRETTE 

SPAGHETTI & MEATBALLS 

SPAGHETTI, HOUSE-MADE MARINARA, MEATBALLS, PARMESAN CHEESE

BAKED LASAGNA 
RICH LAYERS OF RICOTTA, MEAT SAUCE, MOZZARELLA, AND PROVOLONE CHEESE

BAKED ZITI 
ROSA SAUCE, MOZZARELLA, PROVOLONE, RICOTTA CHEESE, ZITI PASTA

MAC & CHEESE 
3 CHEESE SAUCE - CHEDDAR, MUNSTER, PARMESAN , WITH TOASTED BREADCRUMBS

GARLIC KNOTS
BROOKLYN STYLE, GARLIC SAUCE, PARMESAN, PARSLEY 

WINGS 
6 WINGS, GARLIC SAUCE, PARMESAN, PARSLEY,  

TIRAMISU
LADY FINGERS, ESPRESSO, COCO POWDER, CHOCOLATE DRIZZLE

LIMONCELLO CANNOLI

SWEET LIMONCELLO RICOTTA CREME, CRUNCHY SWEET CANNOLI SHELLS

HOUSE PIZZAS SPECIALTY PIZZAS ADD-ONS

FRESH INGREDIENTS, FRESH PIZZA


