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All pizzas are $
| available ¢ half
baked ** to finish
. athome. 12-15
minutes at
500 degrees
| 4 en a cookie sheet.

HOIIBHADE ZUCOTTO

chilled, whipped chocolate cake /

wmmmmlemmum:mr ‘
& Wﬁm crust

/ ; '/ gourlﬁet crust pizzas
BEVERAGES
SAN PELLEGRINO | a - fresh seasonal salads
small 2 large 4 l - 2 slices _;
QEANGINA per person is /A

small 2 large 4

about right. .’ ,'

e/ '/

COFFEE TEA SODA
MARTINELLI APPLE JUICE
PELLEGRINO LIMONATA / ARANCIATA
1.5

/ All pasta %
ASSORTED PREMIVM AND sauces are .
POMESTIC BEERS ! hand - erushed
tomatoes
made to
WIME

order
HOUSE RED / WHITE .
MARKET PRICE
: corkage fee 8
(walived with purchase of one bottie)

|
{ |
|

328 E. Foothill Bivd.
Arcadia, €a. 91006
6126/ 358 8298

thurs 11:30 - 9:00pm
IIJO 10:00pm
sun 3:00 - 9:00pm




roasted aggplant « marinated green pappers
sautéed onjons « mushrooms « lomato sauce « mozzarella

fresh beets « roasted walnuts « blue cheese ;
served on a bed of greens with shallot balsamic vinaigrette

coRM i FULL7.5 HALF 5
fresh corn - balsamic marinated roasted red onions i/ .
mozzarella - smoked mozzarelia lnpped with fresh chives - 'JJ .."’ 5 :‘ ‘;.‘J \f:"‘ BROCCOLI & m BEAMN SALAD
FOUR CHEESE , .1‘ iy v/ broccoli - black beans « mushrooms J
“\, mozzarella * fonting + provalone « parmesan « lomate sauce ?": ; :I?' y / /served on a bed of Qmﬂmﬂggmmm'c vinaigrette y
| PEPPERONI 'y N,
g Ir/
pepperon) « mozzarella « fonting + mushrooms » 'L CAESAR SALAD
fresh tomatoes { ", 02#] FULL 7 HALF
PELLA SALUTE WA
the vaggie withoul cheess N o/ ) SPECIALS
I { ‘# CHANGE DAILY - ASK FOR SELECTIONS
SPINACH PESTO | 1" (pepperoni and garlic always available as extra topping)
mozzarella - fontina spinach pesto I Pi r
besl o AMNDOVILLE 4 .}
= 1)1 Mozzarella + smoked mozzarella - spicy cajun sausage M
PASTAS 1 { § | | | | 44 tomato sauce - fresh scallions )
served with garlic bread "1:-1‘ _ “m il gy oy
Y NN NRN BROEECOLI RABE &
O o e ¥ oI H "f | Mozzarelia - fontina - sautéed broccoll rabe - homemade sausage -1-',‘
A B 1 f
THE WORKS ﬁ; ’ g 1 €OPPA 3
crushed tomatoes « sausage - chesse | Mozzarella - provolone -+ [talian ham - green olives

12 Ll By

. CORM ANDOUILLE
Mozza tla fontina « corn + Cajun sausage* roasted red peppers

garlic - ofive oil
8

FRESH
crushed tomatoes * ollve oll Mozzarella + fontina « baked fennel + sausage
basii* garlic Roasted peppers - fresh tomatoes - oregano
10

HAN
HOMEMADE VEGETARIAN LASACHNA ) - ” .
SUCChnt Sbi ol < iehrborE Mozzarella - ricotta - ham - sundried tomatoes « fresh tomatoes
5 | POTATO PANCETTA

PASTA PUTANESCA Mozzarella - smoked mozzarella - thin-sliced potatoes
crushed tomatoes - capers mﬂm‘.mm“mmw
groen ofives . chiliflakes

1

HOUSE MADE MEATBALLS
AS A SANDWICH

8
OR WITH SPAGHETTI
9

PAMNCETTA
Mozzarella + fontina « red onions « ltalian bacon * lomato sauce

TOSCANO
Mozzarella - toscano salami * blue cheese - fresh lomatoes

= T

ARTICHOKE
1/2 ROASTED CHICHEN Mozzarella + smoked mozzarella
WITH ROASTED POTATOES Marinated baby artichokes - fresh tomatoes

10
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PIZZAS ] cALZOME .
i s grmel pizess Ze O veggie or mw g '-fiil.,\a
canked 6 & commnal eerchad sust 11 { . J- =
 SUCE3TS : o
o bl GARLIC BREAD  _ AN
{6 same slicas) 5 ¢ = 4 ol
¥ ]
EXTRATOPPING 3 i |
'NO SUBSTITUTIONS PLEASE SA '
SANpRaY MIXED GREENS
homemade sausage * tomato sauce
matinated green peppers - sautéed onions - mozzarslla with Ilalhl; ;Inalqreua
VEGGIE
SALAD

BLVE ROOM
Mozzarella - marinated mushrooms
gorgonzola « fresh tomatoes

CARMELIZED ONION
Mozzarella » carmelized yellow onion
gorgonzola « fresh thyme

EGGPLANT
Mozzarella - baked eggplant + blue cheese
fresh tomatoes - basil

FENNEL
Mozzarella - fontina - red onion
Baked fennel * roasted red peppers

GARLIC
Mozzarella - whole roasted garlic cloves
Provolone « tomato sauce

GOAY CHEESE
Mozzarella + roasted tomaloes
Marinated green peppers * goat cheese
fresh rosemary

GREEK
Mozzarella - roasted red peppers - feta
Calamata olives - fresh rosemary

HALE
Mozzarella - smoked mozzarella * sautéed kale
Butternut squash - roasted walnuts

LEEK
Mozzarella - marinated leeks - roasted red peppers - feta

CLIVE
Mozzarella - fontina « red onion * green & greek olives

PRIMAYERA
Mozzarella - fontina * red onions - fresh tomatoes
Green olives + capers + fresh basil i

SPINACH
Mozzarella + ricotta « sauléed spinach * garlic + red onion

SPINACH PESTO
Mozzarella + fontina ¢« fresh spinach + pesto « basil

YAPENADE
Mozzarella -+ fontina + red onion
greek black olive tapenade

WILD MUSHROOM
Mozzarella - fontina - domestic shitake & porcini mushrooms
Sundried tomatoes * basil




