
Pepperoni +$3 | Local Sausage +$4
Ricotta +$3 | House-made Ranch +$3 | Balsamic Glaze +$2

House-made Buffalo Hot Honey +$3 | Garlicky Greens +$3
Onion +$2 | Mushroom +$2 | Pickles +$2 | Banana Peppers +$2

Gluten-friendly Dough* + $2

Vegan Mozz +$5 | Vegan Pepperoni +$4
Vegan Sausage +$6 | House-made Vegan Ricotta +$4

= Available vegan; please
specify when ordering!

HEADS UP!
If you pay using a credit card, we charge a
2% fee to help offset processing costs. This
is not more than we pay in fees. There is no

fee added for paying with a debit card.
Thank you!

WEEKLY SPECIALS | GET ‘EM WHILE THEY LAST!               

chips & dips $ 8
Kettle cooked chips served with house-made dips.

Classic Pie

White Pie

Tomato Pie

$ 17

$ 17

$ 13

Mozzarella base topped with house-made NJ
tomato sauce & grated parmesan.

House-made NJ tomato sauce topped with
garlic olive oil & grated parmesan.

Mozzarella base topped with ricotta,
garlic olive oil & grated parmesan.

THROW SOMETHING ELSE ON!

Romaine, onion & grape tomatoes drizzled with
garlic olive oil, lemon juice & grated parmesan.

greens for two $ 12

Assorted pickled veggies served with toasted
focaccia & butter with sea salt.

Pickle plate $ 10
Pizza “sticks” covered in an herby cheese blend,
garlic olive oil & grated parmesan, and served
with our house-made NJ tomato sauce for dipping. 

pizza dippers $ 15

zingy sausage & Pepper pie $ 21
Mozzarella base topped with Saylor’s & Co.
sweet Italian sausage, pickled banana peppers,
garlic olive oil & grated parmesan.

hot honey pepperoni pie $ 21
Mozzarella base topped with pepperoni, house-
made buffalo hot honey & house-made ranch drizzle.

Brussels Pie $ 20
Mozzarella base topped with shaved brussels, 
balsamic glaze, garlic olive oil & grated parmesan.

hummus plate $ 8
House-made hummus drizzled with garlic olive oil, 
served with toasted focaccia & fresh veggies.

marinated olives $ 6
Castelvetrano olives in herbs & olive oil.

the big dill Pie $ 20
Mozzarella base topped with house-made garlic
ricotta cream, dill pickles & house-made ranch drizzle.

garlicky greens Pie $ 20
Mozzarella base topped with sautéed spinach, ricotta,
garlic olive oil, grated parmesan & crushed red pepper.

SMALL PLATES & SHAREABLES                                                                                

“OG” PIES                                                                                                                     

SPECIALTY PIES                                                                     

gyro pie  - $25
Mozzarella, sliced lamb, lettuce,
cucumber, red onion, kalamata olives,
house-made tzatziki.

house-made custards - $6-7
Vanilla, Brown Sugar Cinnamon
Peach, or Blackberry Sage.

*Our kitchen is not a gluten-free environment. Cross-contamination
may occur; not safe for those with Celiac disease.

Harvest pie  - $23
Mozzarella, roasted acorn squash, serrano peppers, pumpkin
seed, arugula, goat cheese, parmesan, balsamic dressing.

House-made brown butter salted chocolate
chip cookies. Add on a Mlíko pour: +$4

warm Cookies - 2 for $6

creamy autumn veggie soup  - $10
A bowl of house-made coconut milk-
based soup made with roasted pumpkin,
kale and chickpeas, served with toasted
focaccia.


