


INGREDIENTS: 
Wood fired Crust (wheat flour, yeast, olive oil blend, kosher salt), mozzarella and Provolone 

Cheese blend (pasteurized milk, cheese cultures, salt, enzymes, powdered cellulose to prevent 

caking, na tamycin to protect flavor), marinara (white onions, garlic, carrots, tom atoes, olive oil, 

vegetable oil, kosher salt, white sugar), 5weet Italian Sausage (pork, corn syrup solids, spices), 

meatballs (beef, pork, white bread crumbs, buttermilk, kosher salt, black pepper, red pepper 

flakes, white onions, garlic, eggs, parsley, worcestershire sauce), Pepperoni (pork, beef, salt, 

contains 2% or less of water, dextrose, spices, lactic acid starter culture, oleoresin of paprika, 

garlic powder, sodium nitrate, bHA, !:>HT, citric acid) 
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V'"°"' " , st>l• f oU of ""d·• "'l ms ,od al,otod ;,ts ill• ""• • l VI fa ,od r,st> Comp'"' m ,U ,boot 
,mb"""' ,od <0i•b" lmg .,., °''''"' p,opl, bs sU ,,sog lo "" ,s "'"' VI ''"""'" ,od m •"' lli, t • • m 
ill• do ili,s • stSm tS, •••• of o"' "'""""l ,od '"' dmd,d lo "''"' "P'" \S,s0,,..VI "'"''bS oot mso 
ilia f'""" food •"',t W, "' s,gk•"'"'' mg,odmols f"' lSos• •ood·fs,od ,,., 1,t'" , tsl• pm"' ,od 

proud\~ ma~e \hem ngh\ here m \he Green 11\ountam $\a\el auHRlO s1m C\IICHtt 6~10lU£ Cl\££5£· 
~£ ) marinated buffalo Style Chicken. Jasper . 

t,\£R1\\\: We pile on the Italian style sweet ~ \-1111 blue Cheese. a mozzarella and pro,olone 
,... sausage. spicy pepperonc and \/1 made meatballs •~_? blend with a ranch and b uffalo style base 

~~~) to this pie Complemented by our house-made 
~ marinara. crispy wood-fired crusl and a
•~.? mozzarella and pro,olone blend. this pie is sure -,;:- ClRSSIC HPP£ROttl 6Cll££S£: \'lothmg

to please the ca,eman residing ,n us alll G.4t(l!,-) screams pizza pie like pepperoni! So we simply 
~ use pepperoni and a mozzarella and pro,olone 

.,-.: blend on top of our house-made marinara 

PROSCIU110 6~1 GOR1 Cl\££S£·. We pair tangy 

~ -...,,_ \/1 goat cheese wonderfully with salty prosciutto 

~ .4.f"-..,._) on this pie along with crisp red onions. baby ~ ~(la ) ttU1"1tt' BU11"£ Cll££S£: mozzarella and 
~ spinach. and a mozzarella and pro,olone blend ~ Pro, olone blend o,er our house-made 

•~_? that rests on top of a fresh garlic and ,'itJ=ii marinara \'leed I say more?I 

oh•• 011 base 

P£S10, RORS1£0 R£0S 6 'Cl\0~£S: We use \/1 

~~ ) fresh's basil pesto as a base then top ,t with
1RUHl£0 t,\USIIROOM:1his simple pizza ~ roasted red peppers and our house-marinated 

-- ) packs a large mushroom punch with sauteed ,e.fail artichoke hearts along with a mozzarella and 
- · rnu':.hrooms. our house·made boursm cheese. 

·- pro,olone blend•!!.? mozzarella and pro,olone blend. fresh chi,es 

·- and white truffle 011 

Wood fired Crusl (wheat flCheese blend (pasteuriz our yeast olive 011 blend kosher salt) 
caking natamycin to ro:d m,lk cheese cultures. salt enzymes mozzarella and Pmolone 
vegetable 011 kosher ~alt eel flavor) marinara ( white onions p~wdered cellulose to prevent 
meatballs (beef pork hwth,bte sugar) Sweet Italian Sausag.9(ar ic, carrots tomatoes ohve 011 

fl ,_ . w ' e read c b b por, corn s Ia,es white on,ons garlic e rum s utterm,lk kosher salt bla yrup s01ds spices) 
contains 2% or less of t g~s parsley worcestershire sauce) P ck pepper red pepper 

garlic powder sodium n~~a:~ ;~~o~Hlsptces lactic acid starter :~l~;;:m l(pork beef saltcitric acid) oeor esm of paprika 
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