SPECIALITY NY STYLE PIES #

NY STYLE PIES*Hand Slung~“House Made Crust

Wood Fired~Brick Oven

MARGHERITA
RED pie, mozzarella, chianti infused sun-dried tomatoes, roasted garlic,
fresh basil

MADONNA

RED pie mozzarella, roasted garlic, topped with fresh basil

GENOVESE

RED pie, mozzarella, mushroom, black olive, artichoke, red onion

PEPPERONI & ROASTED GARLIC

RED pie, mozzarella, pepperoni, roasted garlic

GODFATHER (SUPREME)
RED pie, mozzarella, pepperoni, Italian sausage, mushroom, black olive, red
onion

BOSS

RED pie, mozzarella, salami, pepperoni, Italian sausage, roasted garlic

GOTTI

RED pie, mozzarella, Italian sausage, mushrooms, red onioln

PUNCHY
WHITE pie. Salami, mushrooms, chianti infused sautéed onion, ricotta, fresh
arugula

COLOMBO

PESTO pie, mozzarella, Italian sausage, mushrooms, roasted garlic

IL DIAVOLO
Dressed Bruno's style-upside down. Mozzarella, diavolo sauce, Italian sausage,
roasted garlic, drizzled with flamin' honey

BOOTLEGGER
Dressed Bruno's style-upside down. Mozzarella, diavolo sauce, salami, roasted
garlic, chianti infused sautéed onion, drizzled with house-made vodka sauce

NY SAMPLER
1/4 Punchy, 1/4 Bootlegger, 1/4 Punchy Colombo, 1/4 Il Diavolo

PICKLE 'ZA
HOUSE-MADE DILL SAUCE, MOZZARELLA, DILL PICKLES, & DILLWEED.
SERVED WITH A SIDE OF RANCH DRESSING.

GLUTEN FREE OPTIONS

12"

OVAL
$12.50

$12.50

$13.50

$13.75

$13.75

$13.75

$13.50

$13.75

$13.75

$13.75

$13.75

$14.50

$13.50

HIGH & DRY PIE (GF)

Potato or cauliflower crust, sauce, mozzarella. Choice of up to 2 topping or
choose the following Speciality Pies: Margherita, Madonna, or

Pepperoni & Roasted Garlic. Additional toppings: 12" oval Specialty &
premium toppings.

$16.99

16"

$22.00

$22.00

$23.50

$2350

$24.99

$23.50

$2350

$2350

$23.50

$2350

$23.50
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REGULAR & BYO NY STYLE PIES

NY STYLE PIES~*Hand Slung”House Made Crust
Wood Fired~Brick Oven

12" 16"
OVAL

REGULAR NY STYLE PIES (CHEESE)

RED pie, mozzarella,
$9.99 $17.99

BYO NY STYLE PIE

RED pie, mozzarella, + topping options below.

GLUTEN FREE OPTIONS

HIGH & DRY PIE (GF) $16.99
N

Gluten FREE crust, sauce, mozzarella. Choice of up to 2 toppings or choose the following
Specialty Pies: Margherita, Madonna, or Pepperoni & Roasted Garlic. Additional toppings below: 16"

Specialty & premium toppings.

TOPPINGS & SIDES

SPECIALITY PREMIUM
TOPPINGS TOPPINGS
MUSHROOM, BLACK OLIVE, PEPPERONI, SALAMI, ITALIAN SAUSAGE,
RED ONION, GREEN CHILE, ANCHOVIES, MOZZARELLA,
ROASTED RED PEPPER, PARMIGIANO-REGGIANO,
ARUGULA, SPINACH, BASIL RICOTTA, VEGAN CHEESE,
12" 16" HOUSE-MADE PESTO,
$2 $3 SAUTEED ONION, ROASTED GARLIC,

SICILIAN CAPERS, CALAMATA OLIVE,
SUN-DRIED TOMATOES, ARTICHOKE

12“ 16"
$2.75 $3.75

SIDES

RED SAUCE ($1), DIAVOLO SAUCE ($2),
VODKA SAUCE ($2), PESTO $2), GREEN
CHILE PESTO($2), EVOO ($1), RANCH ($1)




NONNO'S CANNOLI

Our cannoli cream is made in house using fresh
ricotta. Traditional cannoli, or spirit infused cannoli.
Many seasonal flavors to choose from. Large 56)
cannoli shell, traditional or chocolate dipped.
Individual, 1/2 dozen, dozen, and platters.

CANNOLI $8.99

TRADITIONAL, SPIRIT INFUSED, SEASONAL FLAVORS. CHOICE OF LARGE 6"
CHOCOLATE DIPPED SHELL OR TRADITIONAL SHELL

OTHER SEASONAL DESSERTS
ASK ABOUT OUR OTHER SEASONAL DESSERTS

Q)%

XNV

"The GOAT"



	1
	2
	3

