


BUILD YOUR OWN
our classic cheese pizza with red sauce or white sauce

HAND TOSSED . . . . . . . . . . . . . . . . 11/16/24
SICILIAN PAN STYLE . . . . . . . . . . . . . . 16
14” GLUTEN FREE . . . . . . . . . . . . . . . . . . . . . 16
TOPPINGS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1/2/3
mushrooms, pineapple, kalamata olives, red bell peppers,
tomatoes, jalapeños, red onions, fennel, pepperoni, ham,
cheddar, extra mozzarella, feta, blue cheese crumbles

PREMIUM TOPPINGS . . . . . . . . . 2/3/4
salami, sausage, prosciutto, chicken, artichokes
ricotta, goat cheese, bacon, pickles

DESSERT
SEASONAL DESSERT . . . . . . . . . . . . . . . . . 7
ask your server for our seasonal creation

CHOCOLATE PEANUT     
BUTTER CAKE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7

ZEPPOLES . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6
little house made donuts, sugar, chocolate 
and berry dipping sauces

SOFT SERVE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.5
cone or cup with rainbow or chocolate sprinkles, 
whipped cream, cherry (make it boozy +3.5) 

SHAKE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.5
vanilla or chocolate,  with whipped cream 
and cherry, sprinkles (make it boozy +4)

FLOAT. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6
fresh vanilla soft serve with your choice of root beer,
Dr Pepper or Fanta

SPECIALTY PIZZA
traditional hand-tossed style                                               12” / 16” / 24” 
or try it sicillian pan style                                                                       

SCHWEDDY BETTY . . . . . . . . . . . . . 16/23/30
house-made meatballs, red sauce, mozzarella, garlic, basil, ricotta

NEW YORKER. . . . . . . . . . . . . . . . . 16/24/32
red sauce, mozzarella, pepperoni, sausage, fennel, tomatoes, basil, ricotta

THE WHOLE HOG. . . . . . . . . . . 16/24/32
red sauce, mozzarella, pepperoni, sausage, salami, bacon 

LUAU . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15/23/30
 red sauce, mozzarella, chicken, bacon, jalapeños, pineapple

THE MED (v) . . . . . . . . . . . . . . . . . . . . . . 16/24/32
red sauce, mozzarella, artichokes, roasted red pepper,
kalamata olives, red onion

MARGHERITA (v) . . . . . . . . . . . . . 14/20/27
red sauce, mozzarella, tomato, basil

PICCANTI . . . . . . . . . . . . . . . . . . . . . . . . 16/23/30
red sauce, mozzarella, pepperoni, pepperoncini, chili oil, ricotta

WORKS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17/25/32
red sauce, mozzarella, pepperoni, sausage, red bell peppers,
mushrooms, garlic, kalamata olives, red onion

THE REAL DILL . . . . . . . . . . . . . 15/23/30
white sauce, bacon, thin sliced dill pickles, mozzarella, dill 

ROCKET . . . . . . . . . . . . . . . . . . . . . . . . . . . 15/23/30
white sauce, mozzarella, arugula, prosciutto, balsamic

BOOM TOWN (v) . . . . . . . . . . . . . . . . 16/24/32
white sauce, mozzarella, ricotta, sautéed mushrooms, parmesan, rosemary

BUFF CHICK . . . . . . . . . . . . . . . . . . . 16/23/32
buffalo sauce, mozzarella, chicken, red onion, blue cheese crumbles,
blue cheese or ranch

PROSCUITTO & PEAR . . . . 16/24/32
garlic & olive oil, mozzarella, proscuitto, caramelized pears, pecans,
blue cheese crumbles, balsamic drizzle 

If you have a nut allergy or sensitivity please alert your server.  A 20% 
gratuity may be added to parties of 8 or more.
 
*all items marked with an asterisk contain raw or under cooked products. 
consuming raw or under cooked meat, poultry, seafood, shellfish or eggs 
may increase your risk of food borne illness.

DINE IN ONLY
MONDAY:  Happy Hour all day

TUESDAY: all you can eat wings $12 with purchase of a drink

WEDNESDAY: purchase any pizza or entree & receive a 
bottle of house wine or 2 well cocktails for just $12, house wine $4 glass 

WEEKENDS:  brunch 10am - 3pm, bottomless mimosas $13, 
Denver's best BYO bloody bar $9

DAILY SPECIALS

>>HAPPY HOUR<<
ALL DAY MONDAY

3-6 & 9-CLOSE REST OF WEEK

DRINK
$1 off all drafts
$4 Wells + House Wine
$5 Bubbles / Sangria / Mules 

EAT
$5 Parmesan Fries
$5 Blistered Brussels / ½ lb Mussels
$6 CALAMARI / 8” 1 topping pizza
$10 Happy Hour Meat & Cheese Board
$20 Bottle + Board or Pie
12” cheese or pepperoni pie or HH meat + cheese 
board plus bottle of house wine or sangria


