
	 

FAMILY	OWNED	AND	OPERATED	SINCE	2007	
	

We are proud to serve food that is made from scratch and prepared to order. 
Our oven is small and is easily bogged down, thank you for allowing extra time 
during peak hours for oven-baked items. 

BREAD	PLATE	
lightly grilled Grand Central Bakery focaccia bread served with marinara & creamy garlic sauce  5	
	

BAKED	BRIE	
creamy brie baked in the wood oven and served with fresh granny smith apples, porter-braised sausage, mixed summer greens, and house 
baked bread		13 
	

INSALATA	CAPRESE	
slices of ripe roma tomatoes, fresh mozzarella, and fresh basil served with house-made artisan bread and balsamic vinegar reduction		12	
	

STEAMER	CLAMS	
a full pound of wild clams steamed with a buttery chardonnay and fresh herb broth. served with fresh focaccia bread from Grand Central 
Bakery		13	
	

WOOD-OVEN	ROASTED	ARTICHOKE	HEARTS	
marinated artichoke hearts roasted with creamy garlic sauce and fresh parmesan. served with house made crostini 11 

ALL	SALADS	MADE	WITH	ORGANIC	GREENS.	ADD	CHICKEN	FOR	4	

SOUP	of	the	DAY	
ask about today’s selection, made from scratch daily.  spicy minestrone available every day.  cup 4 bowl 7 
	

SOUP	and	SALAD	
choose from spicy minestrone, our house specialty, or today’s soup selection, paired with a small salad of your choice		10.50	
	

HOUSE	SALAD	
romaine lettuce and mixed summer greens tossed in our house-made raspberry vinaigrette and topped with roma tomatoes, red onions, 
parmesan cheese, and avocado		Small 6.50  Large 12	
	

CAESAR	SALAD	
romaine lettuce tossed in our house-made caesar dressing and topped with parmesan cheese, house baked croutons, and a smoked anchovy 
fillet		Small 6.50   Large 12	
	

SPINACH	SALAD	
baby spinach tossed in our house-made balsamic vinaigrette and topped with roasted peppers, artichoke hearts, red onions, sun dried tomatoes, 
walnuts, and asiago cheese		Small 7  Large 13	
	

PEAR-GORGONZOLA	SALAD	
slices of fresh Bartlett pears, crumbled gorgonzola, candied walnuts, and red onion over a bed of fresh arugula and baby spinach tossed in our 
house made balsamic vinaigrette		Small 7  Large 13	

GRILLED	SANDWICHES	SERVED	ON	FOCACCIA	FROM	GRAND	CENTRAL	BAKERY	
SIDE	OF	KETTLE	CHIPS	INCLUDED,	OR	UPGRADE	TO	A	CUP	OF	SOUP	OR	SMALL	SALAD		2	
TURKEY	BACON	with	AVOCADO	
smoked turkey breast, bacon, avocado, mozzarella, romaine, roma tomato, and honey-dijon aioli		13	
	

PESTO	CHICKEN	
oven roasted garlic chicken breast, house-made pesto mayo, roma tomatoes and mozzarella		13 
	

HERO	
genoa salami, pepperoni, mozzarella, pepperoncini, roma tomatoes, romaine, red onion, honey-dijon aioli		13	
	

MUFFALETTA	
capicola, genoa salami, sopressata salami, pepperoni, swiss cheese, mozzarella, kalamata olive-red pepper tapenade, honey-dijon aioli  14	
	

CAPRESE	CUORE	
fresh mozzarella, fresh basil, fresh roma tomatoes, artichoke hearts, sun dried tomato pesto  12 

LASAGNA	
layers of italian sausage, mushrooms, pasta, ricotta, marinara, and mozzarella baked in our wood oven. Includes a small house salad  16 
	

MEAT	CALZONE	
marinara, mozzarella, ricotta, pepperoni, italian sausage, roasted peppers, caramelized onions  19 
	

VEGGIE	CALZONE	
marinara, mozzarella, ricotta, baby spinach, roasted peppers, artichoke hearts, mushrooms, and creamy goat cheese 19 



	 

	
ABOUT OUR WOOD-FIRED OVEN 

we bake at an astonishing 850 degrees which produces what is known as “artificial char,” resulting in a 
wonderful smoky flavor. any charred or blackened-looking crust you may see on your pizza or calzone is 

consistent with product fired at such extremely high temperatures and should not be thought of as burnt.  
thank you for allowing extra time during peak hours for oven baked items. 

WE	PREPARE	OUR	DOUGH,	SAUCES,	AND	TOPPINGS	FROM	SCRATCH	EVERY	DAY	USING	ONLY	THE	FINEST	INGREDIENTS	INCLUDING	SHEPARDS	GRAIN	FLOUR,	WHICH	IS	
ORGANICALLY	AND	SUSTAINABLY	GROWN	AND	“FOOD	ALLIANCE”	CERTIFIED.	WE	ARE	ALSO	PROUD	TO	OFFER	GLUTEN-FREE	PIZZA	DOUGH	FOR	AN	ADDITONAL	4	

ALL	PIES	ARE	12	INCH	PERSONALS,	BUT	7	INCHERS	ARE	AVAILABLE	UPON	REQUEST	
ALL	PIES	ARE	AVAILABLE	AS	CALZONES	FOR	AN	ADDITIONAL	5	

MARGHERITA	
garlic-infused olive oil, fresh mozzarella, roma tomatoes, fresh basil, 
sea salt, balsamic reduction	14	
	

HOLY	TRINITY	
marinara, mozzarella, pepperoni, italian sausage, crimini 
mushrooms, fresh oregano	15 
	

PROSCIUTTO	&	FIG	
garlic-infused olive oil, mozzarella, prosciutto, sweet fig, caramelized 
onion, creamy goat cheese, fresh arugula	16	
	

SPICY	GREEK	
spicy oil, feta, artichoke hearts, kalamata olives, sun dried tomatoes, 
roasted garlic, caramelized onions, creamy goat cheese, fresh 
rosemary	16	
	

KYLE’S	FAVORITE	
marinara, mozzarella, pepperoni, garlic chicken, crimini 
mushrooms, roasted garlic, fresh oregano 16	
	

SPINACH	CHICKEN	
garlic-infused olive oil, mozzarella, baby spinach, garlic chicken, 
roasted peppers, artichoke hearts, sun dried tomatoes, asiago, fresh 
basil	16	
	

WILD	MUSHROOM	with	GORGONZOLA	
garlic-infused olive oil, fresh mozzarella, oyster mushrooms, 
portabellas, crimini mushrooms, fresh garlic, gorgonzola, fresh 
rosemary	15 
	

SOPRESSATA	with	PEAR	
creamy garlic, mozzarella, swiss cheese, sopressata, bartlett pear, 
candied walnuts, rosemary  16 
	

FAMIGLIA	FELICE	
marinara, mozzarella, italian sausage, red onion, roasted peppers, 
kalamata olives  15 

PEPPERONI	
marinara, mozzarella, pepperoni, fresh oregano	14	
	

FOUR	CHEESE	
garlic-infused olive oil, mozzarella, parmesan, asiago, feta, fresh 
rosemary	13 
	

MOLTA	CARNE	
marinara, mozzarella, pepperoni, italian sausage, capicola, 
caramelized onions, roma tomatoes, fresh oregano	16	
	

VEGGIE	
house-made pesto, mozzarella, baby spinach, roma tomatoes, roasted 
peppers, caramelized onions, artichoke hearts, feta, pine nuts	15 
	

CHICKEN	PESTO	with	BACON	
fresh pesto, mozzarella, garlic chicken, bacon, sun dried tomatoes, 
pine nuts, roma tomatoes, feta	16	
	

SOPRESSATA	with	HOT	CHILIES	
marinara, spicy olive oil, mozzarella, sopressata salami, serrano 
chilies, pepperoncini, fresh oregano	15 
	

SALSICE	con	PESTO	
house-made pesto, fresh mozzarella, italian sausage, red onion, 
arugula, creamy goat cheese 16 
	

BIANCA	
creamy garlic, fresh mozzarella, zucchini, yellow squash, roma 
tomatoes, roasted peppers, fresh basil  15 
	

PROSCIUTTO	FORZA	
marinara, fresh mozzarella, prosciutto, broccoli, red onion, roasted 
garlic, pepperoncini, asiago 16 
	

ROBUSTO	
sun dried tomato pesto, mozzarella, asiago, genoa salami, kalamata 
olives, roasted garlic, red pepper flakes, fresh rosemary  15 

BUILD	YOUR	OWN	PIZZA	
our house made crust with your choice of sauce and whole milk mozzarella	12 
additional toppings:	2	for sauces, veggies, and herbs			3	for meats and cheeses	

SAUCES	
marinara 
walnut pesto 
creamy garlic 
spicy oil 
garlic oil 
sun dried tomato-  
      pesto 

CHEESES	
mozzarella 
fresh mozzarella 
parmesan 
asiago 
feta 
swiss 
creamy goat cheese 
gorgonzola 
ricotta 

MEATS	
pepperoni 
italian sausage 
capicola 
garlic chicken 
genoa salami 
sopressata 
smoked turkey 
bacon 
anchovy 

VEGGIES	
artichoke hearts 
baby spinach 
arugula 
kalamata olives 
crimini mushrooms 
fresh garlic 
pepperoncini 
yellow squash 
zucchini 
broccoli 
portabellas 
caramelized onions 

MORE	VEGGIES	
roasted garlic 
roasted pepper 
roma toms 
sun dried tomatoes 
walnuts 
candied walnuts 
oyster mushrooms 
pine nuts 
serrano chilies 
figs 
red onions 

FRESH	HERBS	
basil 
oregano 
rosemary 

FOUNTAIN	DRINKS	coke, diet coke, sprite, lemonade, orange, fresh-brewed iced tea 3 
COFFEE	or	HOT	TEA	brewed fresh, varietal teas 3 
ITALIAN	SODAS	cherry, strawberry, orange, peach, blackberry, raspberry, vanilla, & sugar free raspberry 3.50 
HENRY’S	BOTTLED	ROOT	BEER	served ice cold in a frosty mug 3 



	


