
ALL PIZZAS ARE 11’ W/ FRESH HOUSE MADE DOUGH 

RED PIZZA 
Topped with our own fresh sauce, mozzarella & Romano cheeses. 
Just Cheese 10.00 With pepperoni 13 
WHITE PIZZA 
Garlic, olive oil & mozzarella & Romano cheese 10 

Make your own see the “ADD ONS” to the left! 

 
GREEK 
Tomatos, sliced black olives, spinach, feta & mozzarella, olive oil, garlic 14 
4-Q 
Mushroom, garlic, blue & mozzarella cheese, red onion, spinach 14 
SLEEPER 
Cured smoked beef, artichoke, red onion, lotsa parsley, mozzarella & 
Romano 14 
REMEMBER 
Garlic, blue & mozzarella, red onion, topped w/ olive oil tossed mixed 
greens 14 
HERS 
Natural chicken breast, caesar dressing spinach, sweet red pepper, & 
mozzarella 14 
JERRY’S 
Natural chicken, Thai chili sauce, blue & mozzarella, topped w/crispy fresh 
lime Asian slaw 14 
THE ROCK 
Red Pizza with bacon, mozzarella, Romano, oregano red onion and green 
peppers 14 
 

No Substitutions on the signature pizzas please….. 

 
©This means copywrited, The large print giveth. The small print taketh away 
 

PIZZAS 

 
 

PIZZA 
ADD ONS 

CHEESES 2 ea. 
Mozzarella, Ricotta, 

Romano, blue, cheddar, 
feta 

 
CHEESES 2.5 ea. 

Sheep's milk dried ricotta 
Gorgonzola 

 
VEGETABLES 2.00 ea. 

Spinach, arugula broccoli, 
poblano  peppers, red 

sweet peppers, garlic, red 
onion, mushrooms, 

broccoli, radicchio, basil, 
parsley, scallion, sliced 
black olives, pickled hot 

banana pepper rings, 
black beans  Ranchero 

sauce, salsa 
 

VEGETABLES 2.5 ea. 
Roasted red peppers, 

roasted eggplant, roasted 
garlic, caramelized 

roasted onion, portabella 
mushroom, roasted kale, 
fresh plum tomato, pesto, 

artichoke hearts, mixed 
Greek olives  

 
MEATS & SUCH 3 ea. 

Anchovy, Chorizo, shaved 
steak, Italian sausage, 
Cured smoked beef, 

natural burger, bacon 
 

MORE MEATS 3.5 ea. 
Prosciutto, pulled beef, 
natural chicken breast, 

gulf shrimp  

LOBSTER 
In Season & Holidays 

Market Price 

SEA SCALLOPS – 
Market Price 

 
TAKE OUT & DELIVERY 

AVAILABLE  
ANY DISH - ANY TIME  

SIGNATURE PIZZAS 

WE STRIVE TO SUPPORT OUR LOCAL FARMERS, 
FISHERIES AND FOOD ARTISANS 

FEATURING OUR OWN CHEF’S FARM: 
 

Head Acre Farm  
& Farmer Anne Perkins 

 
THANK YOU TO OUR 

FOOD PARTNERS: 
 

The Maine Grind Beef, Green Arrow Farms, Cellardoor Winery, 
Breakwater Vineyards,  Vermont Cheese Co., Seal Cove Cheese, Jess’s 

Market, Plants Seafood, Sewall Orchards, Crown of Maine Co-op, 
North Country Smoke House, Pemaquid Mussels, Morses Kraut, 

Vermont’s King Arthur Flour, Weskeag Farms, Bell & Evan’s Natural 
Amish, Bowden’s Egg Farm,  Kinneally Meats, Chartrand Wine 

Imports, Meyer Natural Beef, and Scott’s Produce. 
 


	Make your own see the “ADD ONS” to the left!

