Pizzas
Hand-tossed 14” thin crust or house made 12” gluten-free
***

Crushed Tomato Sauce Pizzas

Margherita: fresh mozzarella, fresh basil, extra virgin olive oil - $15

Meatball: homemade meatballs, Italian herbs, mozzarella, provolone - $18

Protein: chopped bacon, big pepperoni, prosciutto, Italian sausage, mozzarella, pecorino - $21
Little Pepperoni: Over 50 perfectly cupped & super flavorful little pepperonis, mozzarella, crust
brushed with our butter, onion, & garlic sauce & a sprinkle of pecorino - $17
Spicy Italian: Italian sausage, hot cherry peppers, Italian herbs, extra virgin olive oil,
shredded & fresh mozzarella, pecorino - $19

Hot Hawaiian: chopped bacon, prosciutto, roasted pineapple, fresh jalapeños, mozzarella - $20

Triple Pepper: big pepperoni, peppadew peppers, hot cherry peppers, mozzarella, pecorino - $19
Arugula: prosciutto, arugula, mozzarella, pecorino - $18
Say Cheese: mozzarella - $14

Roasted Garlic Sauce Pizzas
Roasted Mushroom: shiitake, oyster, crimini & button mushrooms roasted with garlic, shallots,
butter, white wine & fresh herbs, mozzarella, pecorino - $18
Roasted Vegetable: roasted shaved Brussels sprouts, roasted butternut squash, mozzarella, blue cheese - $17
Tommy: spinach, peppadew peppers, caramelized onions, mushrooms, mozzarella, pecorino - $19
Bacon Bliss: 16 slices of all-natural, nitrate-free bacon, mozzarella, pecorino - $20

Potato: potatoes, chopped bacon, caramelized onions, toasted walnuts, fresh sage, mozzarella, blue cheese - $20
Blondie: mozzarella, pecorino - $14

Basil Pesto Pizzas
Allergy Note: our basil pesto contains walnuts

Greenville Goddess: chopped bacon, artichoke hearts, fresh basil, fresh mozzarella, goat cheese - $19
Antipasto: artichoke hearts, roasted red peppers, kalamata olives, sun dried tomatoes, mozzarella, feta - $19
Pesto: mozzarella, pecorino - $14

Chicken Pizzas
House Marinated Joyce Farms All Natural Chicken Thighs

Buffalo Chicken: hot sauce, white cheddar & mozzarella, red onions, spicy blue cheese dressing,
blue cheese crumbles, chives - $20
Chicken Bacon Ranch: chopped bacon, buttermilk ranch, white cheddar & mozzarella, chives - $20

Build Your Own
Choose sauce, cheese & toppings - $14+
Sauce: crushed tomato, roasted garlic, basil pesto (contains walnuts) - one included
Cheese: mozzarella, fresh mozzarella, goat cheese, feta, blue cheese - one included
extra cheese - $1, vegan mozzarella cheese - $2

Veggies: artichoke hearts, arugula, basil, broccoli, Brussels sprouts, butternut squash, caramelized
onions, garlic, grape tomatoes, hot cherry peppers, jalapeños, kalamata olives, mushrooms, peppadew
peppers, potatoes, roasted pineapple, roasted red peppers, spinach, sundried tomatoes - $1 each

Meat: chopped bacon (all natural nitrate free), chicken (marinated Joyce Farms all natural
thighs), Italian sausage, meatballs, big pepperoni, little pepperoni, prosciutto - $2 each

Do you love to dip your pizza crust in ranch dressing? We’ve got you covered!
Add a side of house made local buttermilk ranch for $1

~ We apply an 18% service charge to all parties of 8 or more, including split checks ~

Appetizers

Shareable starts
Baked Goat Cheese: encrusted with tangy peppadew peppers and roasted walnuts, served with
a petite arugula salad, fresh herb oil, and brick oven toasted baguette - $9
Breadsticks: Pizza dough twists baked with olive oil & Italian herbs, served with warm
house made crushed tomato sauce
4 twists - $4
6 twists - $6
Do you love to dip your breadsticks in ranch dressing? We’ve got you covered!
Add a side of house made local buttermilk ranch for $1

Salads

Fresh ingredients, house-made dressings
House: roasted chickpeas, red onion, feta, organic spring mix, apple cider vinaigrette - $6/$12
Arugula: sun dried tomatoes, pepitas, goat cheese, arugula, balsamic vinaigrette - $6/$12
Greek: kalamata olives, roasted red peppers, sun dried tomatoes, red onion, feta, organic spring
mix, red wine vinaigrette - $7/$14
Smoky: roasted corn, roasted broccoli, grape tomatoes, red onion, goat cheese, smoky candied
walnuts, organic spring mix, basil dressing - $8/$16
Roasted: roasted shaved Brussels sprouts, roasted butternut squash, blue cheese, kale, roasted
garlic dressing - $7/$14
Wedge: chopped bacon, grape tomatoes, red onion, blue cheese, crisp iceberg wedge, balsamic
reduction, blue cheese dressing - $7

Add any pizza topping to your salad - Cheese & Veggies - $0.50/$1, Meats - $1/$2

Homemade Ice Cream
We make our own ice cream with local milk!

It’s so delicious!

Flavor of the Day or Vanilla or Chocolate
Bowl - $4
Float - $5
Dairy-Free Vegan (Coconut Milk) Vanilla or Chocolate
Bowl - $4
Float - $5

Beverages
Pucks All Natural Small Batch Sodas
Black Cherry, Cola, Diet Cola, Lemonade, Root Beer & Vanilla Cream - $3 (free refills)
Iced Tea & Sweet Tea - $3 (free refills)
Organic Lowfat or Chocolate Milk - $2
See our separate bar menu for our beer and wine selections.

~ We apply an 18% service charge to all parties of 8 or more, including split checks ~

