
 PIAZZA
Salads

Small (1-2 ppl).....$5.50    Large (3-4ppl)......$9
(Extra Dressing .25 cents each)

Add:          Gr. Chicken.....$4          Bl. Shrimp.....$6          Gr. Salmon.....$7

Caesar
romaine lettuce, parmesan cheese, house made croutons, house made caesar dressing

Greek
mixed greens, feta cheese, olives, tomatoes, red onions, cucumbers, oregano, house made Greek vinaigrette

Italian
mixed greens, fresh mozzarella, tomatoes, roasted red peppers, artichokes, almonds, pesto vinaigrette

Arugula
arugula, goat cheese, walnuts, seasonal fruit, olive oil, balsamic reduction

Lunch Special
Slice of any of our Classic pizzas or make your own (cheese and 3 toppings),

side salad, and soft drink      $8
(Tuesday - Friday 11:30 am - 2 pm)

Appetizers
Minestrone

3.50 cup/ 6.50 Bowl

Garlic Pizza Bread  $7
parmesan, herbs, side marinara

Seasoned Fries  $3
house cut fries with Italian seasoning

Italian Cheese Fries  $7
our seasoned fries topped

with bolognese and mozzarella

PEI Mussels  $9
white wine, lemon butter sauce, parsley

Fried Smoked Mozzarella  $7
breaded, side marinara

Calamari Fritti  $9
breaded, side spicy marinara

Arancini Fritti  $8
breaded rice balls filled with mozzarella

 and pesto, spicy marinara

Sandwiches & W�aps
served with seasoned fries or pasta salad (substitute side salad for $2 upcharge)

Grilled Portabello Melt     $8
caramelized onions, roasted red peppers,

provolone, lettuce, tomatoes, aioli

    

Chicken Parmesan     $8
breaded chicken breast, mozzarella, marinara on

the side

     

Italiano     $9
ham, salami, provolone, lettuce, onions, roasted

red peppers, tomatoes, aioli

    

Meat Ball     $8
house made meatballs, marinara, parmesan,

mozzarella

     

Chicken Salad Wrap     $8
house made chicken salad, lettuce, tomatoes,

onions, whole wheat tortilla wrap

    

Blackened Shrimp Wrap     $8
blackened shrimp, bacon, lettuce, tomatoes, aioli,

whole wheat tortilla wrap

    

Cheesesteak     $9
hickory smoked beef brisket, roasted red peppers,

caramelized onions, provolone, aioli

    

Pollo     $9
grilled chicken breast, goat cheese, tomatoes,

lettuce onions, ailoi



All of our pizzas come 10" or 14"
Extra Toppings - $2 Each

10" gluten free crust available for an additional $1.50

Classics
Margherita

fresh mozzarella, mozzarella, fresh basil, marinara
$9................$15

Four Tenors
mozzarella, fontina, ricotta, parmesan, herbs, béchamel

$9................$15

Rustica
pepperoni, basil, mozzarella, marinara

$9................$15

Funghi
crimini mushroom, fontina, mozzarella, parmesan, rosemary, parsley, béchamel

$10...............$16

Greek Wedding
spinach, feta, artichoke, roasted red peppers, red onions, kalamatta olives, mozzarella, oregano, marinara

$10...............$16

Hawaii Five-O
ham, pineapple, red onions, mozzarella, marinara

$10...............$16

Sicilian
meat ball, Italian sausage, salami, mozzarella, marinara

$10...............$16

Pesto
shrimp, roasted red peppers, mozzarella, basil pesto

$10...............$16

Specialties
Weird Science

sausage, bacon, fontina, mozzarella, shaved brussels, blueberry reduction, creamy artichoke and goat cheese sauce
$11...............$17

How the West was Won
smoked beef brisket, caramelized onions, crimini mushrooms, mozzarella, marinara

$11...............$17

 Italian Job
prosciutto, tomato, arugula, feta, mozzarella, balsamic reduction, tomato cream sauce

$11...............$17

The Good, the Bad and the Ugly
oyster, crimini, and shiitake mushrooms; spinach, fontina, mozzarella, truffle oil, tomato cream sauce

$11...............$17

Godfather
pepperoni, Italian sausage, salami, mushrooms, green peppers, kalamatta olives, red onion, mozzarella, marinara

$12...............$18

Make Your Own
10"    $12             14"    $18

Pick A Sauce:
Marinara, Béchamel, Pesto

Pick A Cheese:
Fresh Mozzarella, Mozzarella,

Fontina, Ricotta, Parmesan, Feta,
Goat Cheese

Pick Your Toppings:        Choose up to 5
Veggies

Artichoke, Banana Peppers, Black Olives, Caramelized Onions, Crimini
Mushrooms, Fresh Garlic, Fresh Tomatoes, Green Olives, Green Peppers,

Jalapenos, Kalamata Olives, Pepperoncini, Pesto, Pineapple, Red Onions,
Roasted Red Peppers, Shaved Brussels, Spinach, Sun-Dried Tomatoes

Meats/Seafood
Anchovies, Bacon, Canadian Bacon, Ground Beef, Ham, Italian Sausage,
Meatball, Mussels, Pepperoni, Proscuitto, Roasted Chicken, Salami, Shrimp

Extra Cheese
Feta, Fontina, Fresh Mozzarella, Goat Cheese, Mozzarella, Parmesan, Ricotta

WOOD FIRED PIZZA



Pasta Bowls
Choose your pasta (penne, fettuccini, regular or whole wheat spaghetti)

For Gluten Free Penne add $1.50

Butter and Parm     $7
melted butter, parmesan     

Marinara     $7
house made with San Marzano tomatoes, garlic, basil

    

Rosa  $9
marinara, cream, parmesan 

Alfredo     $9
the creamy, cheesy stuff      

Creamy Pesto     $9
house made basil pesto, cream     

Pesto Primavera     $9
roasted vegetables, basil pesto, herbs      

Pollo     $10
roasted chicken, creamy pesto, parmesan      

Bolognese     $9
slow cooked meat sauce     

Meat Ball     $9
house made meatballs, marinara      

Carbonara     $10
bacon, eggs, peas, red peppers, garlic, cream, parmesan

     

Mushroom Chicken Alfredo   $10
roasted chicken, crimini mushrooms, alfredo      

Shrimp Scampi     $10
shrimp, garlic, butter, white wine, lemon juice, herbs

Frutti di Mare     $10
shrimp, mussells, red clam sauce, garlic, marinara      

Make Your Own     $12
up to five ingredients      

Family Style Pasta Bowl
Choose your large bowl of pasta (penne, fettuccini, regular or whole wheat spaghetti)

and then order two sauces from above.  $18.00
(extra $2.50 each for make your own sauces)

For Gluten Free Penne add $2.50

Kids
(10 and under)

all items $5
Spaghetti

choose marinara, meatball, or
alfredo sauce

Chicken Parmesan
breaded chicken, mozzarella,
marinara with penne pasta

Pizza
cheese or pepperoni (extra

toppings $1.00)

Entrees
 Corn and Spinach Ravioli $13

house made ravioli filled with corn, spinach, and ricotta
in a tomato cream sauce and topped with spinach

N.C. Mountain Trout $14
seared over roasted potatoes and topped with dill

lebnah, vegetable du jour

Grilled Eggplant Parmesan $11
eggplant, marinara, parmesan and mozzarella baked,

penne pasta and marinara, vegetable du jour

Meat Loaf $13
homemade topped with marinara, caramelized onions,

mozzarella, parmesan risotto, vegetable du jour

Fresh Salmon* $14
grilled over risotto and topped with honey dijon glaze,

vegetable du jour

Herb Roasted Chicken $13
half organic chicken, herbs and grilled lemon sided by

roasted potatoes, vegetable du jour

Chicken Marsala $13
grilled chicken topped with mushroom, onion, and
marsala wine sauce, parmesan risotto, veg. du jour

Chicken Parmesan $13
breaded chicken topped with marinara and mozzarella

over penne pasta and marinara, vegetable du jour

PIAZZA

*These items may be cooked to requested temperature. Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness.


