
		


Add shrimp $5p/p 
Add prosciutto $5p/p

ROSEMARY  
olive oil, mozzarella, sea salt

FOREST MUSHROOM  
garlic cream, rosemary, smoked mozzarella, 
truffle oil

MARGHERITA (cheese pizza Neapolitan style)
San Marzano tomato sauce, basil, mozzarella, 
Parmigiano

SHREDDED MOZZARELLA (cheese pizza 
American style)
San Marzano tomato sauce, shredded 
mozzarella cheese 

SOPPRESSATA (our version of pepperoni) 
San Marzano tomato sauce, basil, mozzarella, 
Parmigiano

SWEET SAUSAGE  
San Marzano tomato sauce, red onion, 
mozzarella, ricotta, fresh oregano, Parmigiano

BIANCA VERDE 
roasted garlic, mozzarella, ricotta, Parmigiano, 
baby arugula, basil, balsamic

PISTACHIO PESTO  
mozzarella, baby arugula, lemon, Parmigiano

BARBONE MEATBALL  
San Marzano tomato sauce, caramelized 
onion, mozzarella, Kalamata olives, fresh 
oregano

ROASTED CORN  
bacon, caramelized onion, garlic pureé 
mozzarella, basil

CRUSHED POTATO 
garlic cream, creamer potato, bacon, 
mozzarella, scallion

PEPPERONI & HOT HONEY 
San Marzano tomato sauce, cheddar cheese, 
oregano

MIXED GREEN   
local greens, seasonal 
vegetables dressed with 
balsamic vinaigrette

CAESAR  
garlic olive oil croutons, 
parmesan

BABY ARUGULA  
shaved red onion, parmesan, 
cherry tomato, 
lemon vinaigrette

CHOPPED  
romaine, chickpeas, feta
red onion, cherry tomatoes, 
sherry vinaigrette

Add a second salad – additional $4p/p

D E S S E R T

A D D - O N S

MINI CANNOLI  
sweetened ricotta, orange zest, 
honey, chocolate chips

HOUSEMADE VEGAN
MOZZARELLA
$2 per serving
cashew based

GLUTEN-FREE DOUGH
$5 per dough
*Our GF dough is made in-house 
at Pizza Barbone. Our restaurant 
kitchen is not a gluten free 
environment. We take every effort to 
maintain GF workspaces, but there 
may be trace amounts of gluten 
present. Our GF and our regular 
pizzas are cooked in the same oven. 
Pizza Barbone does not recommend 
our GF pizza for customers with 
Celiac disease as there is no 
guarantee that it is 100% gluten free.

Please inform us if you or any member of your party has a food allergy. 
*Food may be served raw or under cooked. Consuming raw or under cooked meats,
poultry, seafood, shellfish or eggs may increase risk of food borne illness, especially if 
you have certain medical conditions. ~ Chef Jason
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