
                                                                                                                             
FRESH PICKLED VEGETABLES Vegan  / Gluten Free                 8
House marinated in champagne & rice vinegar.

OLIVES  Vegan  / Gluten Free                   8
House marinated mixed olives.

GARLIC CHEESE BREAD  °V           small 14 - large 19
Marinara and pesto dipping sauce.

DELUXE GARLIC CHEESE BREAD             small 16 - large 22
Stuffed with bacon, topped with pesto sauce, house marinara and house ranch. 

ROASTED BEETS°V / Gluten Free                 14
Goat Chesse, pistachios, barrel aged sherry & fig vinegar.                  

ROASTED MUSHROOMS* °V / Gluten Free                13
Oven roasted, goat chesse, barrel aged sherry & fig vinegar. Served with house bread.  

PROSCIUTTO-WRAPPED Gluten Free                                                                                                  14
Arugula, roasted red peppers, goat cheese, parmesan crisp, house champagne shallot vinaigrette.

BARTLETT PEAR & BRIE CHEESE RAVIOLI* °V                 15
Sage butter sauce, pistachio, *asiago, Served with house bread.  
 
MEATBALLS AL FORNO                   15
House made beef & pork in marinara sauce, mozzarella and house aged blended cheeses.  Served with house bread.  

BRUSSEL SPROUTS  Gluten Free / For vegetarian option please ask for no bacon                                                                   13
Oven roasted, seasoned in house, bacon. Served with house bread.
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Limonata  Lemon Pelegrino  5
Aranciata  Orange Pelegrino  5
Aranciata Rossa  Blood Orange Pelegrino   5
Pompelmo Grapefruit Pelegrino 5
Clementina  Mandarin Pelegrino 5
Melograno  Pomegranate & Orange  5

Sparkling Water Pelegrino                  4.5
Root Beer Virgil’s                  5.5
Ginger Beer  Fever Tree Premium        5.5
Butterscotch Soda Flying Cauldron     5.5

Coke       3.95
Diet Coke       3.95
Sprite       3.95
Lemonade (House Made)     3.95
Ice Tea       3.95
Coffee (French Press)     6.00

soft drinks

shrub & soda
ask your server

FOR PARTIES OF 6 OR MORE AN 18% GRATUITY WILL BE ADDED TO THE CHECK

Please ask your server for today's pizza by the slice specials  

dessert
Ask your server for this week’s specials

* Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or milk products may increase your risk of food-borne illness.

HOUSE SALAD  Vegan  / Gluten Free               side 8 - medium 14 - large 19
Organic spring mix, tomato, cucumber, almonds, fresh grapefruit vinaigrette.         
  
CAESAR SALAD*                                                               side 8 - medium 14 - large 19
Romain lettuce, crouton, *house caesar dressing, asiago cheese.                                             
 *Add chicken for $4 or anchovy for $3      

ARUGULA SALAD*  °V  / Gluten Free                           medium 16 - large 21
Organic arugula, fresh date vinaigrette, pear, goat cheese, pistachios.   
                 
GREEK SALAD*  °V  / Gluten Free                           medium 16 - large 21 
Romain lettuce, cucumber, tomato, kalamata olive, feta cheese, pepperoncini, red onion.  
 *Add salami for $3              

   Add Bread small $1.50 large $2.50

salads

appetizers



                                         Please ask your server for today's pizza by the slice specials
TIKKA-TIKKA-TIKKA 
Curry-Yogurt marinated chicken, mozzarella, red onions, curried pizza sauce, served with house made mint chutney.  whole 39 – half 26
 
STACEY & TINA’S NIGHT OUT
Mozzarella, meatballs, banana peppers, topped with fresh basil, dollops of marinara, garlic infused olive oil base.      whole 39 – half 26
    
CHILANGO 
Mozzarella, pulled pork, red onions, purple cabbage, topped with fresh cilantro, tomatillo & jalapeño sauce base.       whole 40 – half 27

PEAR  °V
Bosc pear, gorgonzola, fresh arugula*, mozzarella, no sauce.                                whole 37 – half 25
    
WHITE SAUSAGE
Sausage, ricotta, mozzarella, garlic, fresh basil, garlic infused olive oil base.         whole 38 – half 26
 
BBQ CHICKEN or BBQ PORK* (no ranch on the pork pizza)
BBQ chicken, mozzarella, bacon, red onion, gorgonzola, bbq sauce, finished with house ranch*.       whole 40 – half 27

BANH MI (Vegetarian - sub portobello mushroom for pork)
Pulled pork, mozzarella, onion, jalapenos, sriracha, hoisin, cilantro, cucumber, garlic olive oil base.                           whole 40 – half 27

CHICKEN PESTO
Pesto chicken, ricotta, roasted garlic, mozzarella, cherry tomato, garlic infused olive oil base.        whole 39 – half 27
  
CLASSIC SAUSAGE
Sausage, button mushrooms, onion, roasted red pepper, mozzarella, red sauce.                              whole 38 – half 26
 
LASAGNA (Vegetarian - sub portobello mushroom for sausage)
Sausage, ricotta, spinach, mozzarella, red sauce.          whole 38– half 26

THREE LITTLE PIGGIES 
Zoe’s salami & pepperoni, house made sausage, mozzarella, red sauce.         whole 40 – half 27
  
LOADED BAKED POTATO
Potatoes, mozzarella, bacon, cheddar, green onions, ranch dressing base.        whole 38 – half 26

ON THE LAMB (Vegetarian - sub falafel for gyro meat)
Gyro meat (lamb & beef) mozzarella, feta, onion, kalamata, cherry tomato, house tzatiki, hummus base.                    whole 39 – half 27

VEGGIE BOX °V
Red & green pepper, kalamata olive, red onion, artichoke heart, mozzarella, feta, garlic olive oil base.      whole 38 – half 26
       
FUN-GUY °V
Mixed mushroom, mozzarella, pecorino, finished with truffle oil, garlic infused olive oil base.       whole 37 – half 25

JALAPENO FACE! (jalepeno popper style)
Jalapenos, dolloped cream cheese, bacon, mozzarella, bread crumb finish, garlic infused olive oil base.                     whole 37 – half 25

MEAT              
Anchovy
Bacon                
Chicken                  
Ham                
Meatball  house made   
Pepperoni  Zoe’s                        
Pulled Pork                     
Salami                 
Sausage  house made     
Gyro  lamb & beef 

CHEESES
Feta                     
Fresh Mozzarella          
Goat Cheese            
Gorgonzola            
Ricotta
Pecorino            
Cream Cheese                     
Cheddar 

OTHER
Artichoke                 
Arugula *O
Baby Spinach *O                  
Basil *O                 
Banana Peppers               
Button Mushroom            
Caper                 
Caramelized Onions         
Cherry Tomato
Falafel
Green Pepper                 
Jalapeno  fresh            

OTHER   
Kalamata Olive                 
Mama Lil’s Peppers
Minced Garlic                
Mix Mushroom                
Pesto                      
Pear                                   
Pineapple
Potato                 
Red Onion                 
Red Pepper                 
Roasted Garlic
Roasted Red Pepper                  
     

Pizzas are 20” round, cut in 8 slices  / Gluten free are 10” round 
    Base Sauce & Mozzarella included 

         rocco’s specialty pizzas 
               (Pizzas are 20” round, cut in 8 slices)  When ordering two half pizzas you will pay the price of the highest whole pizza

*O = Organic
°V = Vegetarian
 BBQ Sauce  non gluten free
 FIELD ROAST  non gluten free

Build  Your  Own    

Combo Cheese          1 Topping    2 Toppings    3 Toppings    4 Toppings    5 Toppings    6 Toppings
 Large $29 $ 32  $ 35               $ 38              $ 41               $ 43               $ 45
 Half $18 $ 21  $ 23               $ 25              $ 27               $ 28               $ 30

OTHER
Vegan Chesse           6
Prosciutto                 8
Field Roast°V           8
Eggs                      1.25 each
Truffle Oil                4

SAUCE °Vegan
Red Sauce marinara 
Infused Garlic Olive Oil           
Hummus           
Spiced Tomatillo             
BBQ Sauce            
Pesto Sauce


