
Artisan neo-neap0litan pizza 
All pizzas have our house blend of fresh (fior) & shredded

mozzarella and are finished with our signature shaved parmiggiano 

MARGHERITA | 15
Pomodoro, fior, mozzarella,

imported Italian extra virgin olive oil, basil

THE NORTEÑO | 19 
Pomodoro, fior, mozzarella, Ezzo pepperoni,  

Keller’s Farms Hot Italian sausage, mushroom, green chile, basil

PEPPERONI | 16
Pomodoro, fior, mozzarella, Ezzo pepperoni,

imported Italian extra virgin olive oil, basil

NM WHITE | 17 
Garlic crema, fior, mozzarella, wood fired

chicken, feta, green chile, oven roasted garlic, basil

PIZZA CHIMAYO | 19
Fior, mozzarella, raosted garlic, Boar’s Head bacon,

wood fired chicken, Chimayo red chile crema, arugula

PESTO | 19
Pine nut pesto, fior, mozzarella, feta, wood fired

chicken, artichokes, green chile, Kalamata olives, red onion

Veggie | 18
Pomodoro, fior, mozz, mushroom, roasted red pepper,  

artichoke hearts, red onion, kalamata olive, basil

Vegan | 13
Pomodoro, mushroom, roasted red pepper, artichoke hearts,  

red onion, kalamata olive, basil

MENU 411
Our 12” pizzas are not quite Neapolitan, not quite NY style,

but somewhere perfectly in between.
100% Wood Fired @ 850° | Cooks in 90 Seconds

We Burn Texas Oak | Non-GMO, Organic & Local Ingredients

OUR DOUGH
Made here daily with a few simple ingredients - hand stretched

POMODORO
Bianco di Napoli tomatoes - hand crushed in house

PEPPERONI
Premium all natural casing pepperoni by Ezzo Sausage Co.

MIKE’S HOT HONEY
A red chile infused honey made in Brooklyn, NY that’ll blow your mind

extra | $2
A DRIZZLE OF MIKE’S HOT HONEY TO ANY PIZZA

ARUGULA SIDE SALAD | $6 
Arugula, shaved parmiggiano, imported Italian

extra virgin olive oil, sea salt, fresh cracked pepper


