
         Take Out  
Tel.  444-7663 

 
Margherita 
tomato, fresh mozzarella  
and fresh basil                                                                                                                   

15 

Pepperoni 
pepperoni & spicy banana peppers 

16 

Mushroom 
portobello, button & oyster mushrooms,  
garlic, parmesan, microgreens, 
truffle oil  

16 

Blue 
prosciutto, blue cheese, fresh arugula 

16 

Capricciosa 
tomato, mozzarella, mushroom, pulled  
house smoked apple wood chicken , olive, 
artichoke, mild chili confit, casear aioli 

18 

Roasted Vegetable 
oven roasted vegetables,             
goat cheese,  reduced balsamic,  
fresh basil 

17 

Pear 
red wine poached pear,  blue cheese,  
shallots, prosciutto, tarragon aioli 

17 

Off The Bone 
braised pork, Oulton’s Farm sausage,  
soppressata, house smoked cheddar,  
Propeller Bitter Tomato Sauce 

18 

Caramelized Pineapple 
housemade bacon, pineapple, mozza 

17 

available on traditional  
or whole wheat crust 
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extras 
gluten-free crust  3.5 

anchovy,  basil,  button mushrooms,  
caramelized onion,  garlic, hot pepper,  
olives,  parmesan, shallots, shredded  
mozza, zucchini 

2 

artichoke hearts, arugula, blue cheese,  
brie,  goat  cheese, house made bacon,   
pepperoni,  pineapple, portobello  
mushroom, roasted  red peppers,  
sausage, smoked applewood cheddar 

2.5 

fresh mozzarella, organic smoked  
chicken,  prosciutto, pulled pork 

3 

 
starters and salads 
warm olives with citrus and sherry vinegar 5 

duo of dips served with flatbread 
from the wood-fired oven 

10 

vinaigrette caesar salad with  
smoked bacon, sourdough croutons  

9 

!
dessert 
rich chocolate torte (gluten-free) 7 

salted caramel tart 7 !

we politely decline  
any substitutions on  
the take out menu. 
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