PIZZA

2" 18"
CHEESE PLEASE! . . ... ....... $145 S185
Mozzarella cheese and marinara
PEPPERONI EXPLOSION . . . . . . .. $185 $23.5
Tons of pepperoni, Mozzarella cheese, marinara
PRIMETIME. . . .. ........... $23  $28

Pepperoni, Italian sausage, mushrooms, green
peppers, red onions, marinara, Mozzarella
cheese

CHICKEN ALFREDO PIZZA . . . . . . .. $23  $28

Mozzarella, spicy alfredo sauce, cajun chicken
~ Add spinach for S2

ALOHA. .. ... ... ... .. .. .. $21  $26

Pineapple, ham, Mozzarella cheese, marinara
~ Make it a Spicy Aloha and add jalaperios for S2

CARNEAMORE . ............. $23  $28

Meatballs, pepperoni, Italian sausage, bacon,
Mozzarella cheese, marinara

RAJUNCAUN . . . ............ $22  S27

Cajun chicken, marinara, Mozzarella cheese, red
onions, jalapenos

VEGETARIANA . . . . ... ........ §21  S26
Green peppers, black olives, mushrooms, red
onions, tomatoes, marinara, Mozzarella cheese

BUILD YOUROWN PIZZA . . . . . . .. $145 $185
Mozzarella cheese, marinara
+ your favorite toppings

10” Gluten Free Pizza Crust is available for S3 extra

TOPPINGS

VEGGIE $2 per topping
Banana Peppers, Black Olives, Green Peppers,
Jalapeiios, Mushrooms, Pineapple, Red Onions,
Spinach, Tomatoes

MEAT & CHEESE $3 per topping
Bacon, Capicola, Cajun Chicken, Feta Cheese, Ham,
Italian Sausage, Mozzarella Cheese, Meatbhalls,
Pepperoni, Genoa Salami

S9 LUNCH
SPECIAL

Available Monday - Friday, 1lam-4pm

Large Slice of Cheese or
Pepperoni Pizza with choice
of Chips or Side Salad

LET US HOST
YOUR NEXT EVENT!

]

*Consuming raw or undercooked meats, fish, poultry, shellfish
or eggs may increase your risk for foodborne illness.

PIZZERIA

0P DN

843-785-5600

13 Harbourside Lane
Hilton Head Island, SC 29928
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APPETIZERS

CHEESY GARLIC KNOTS S
Hand-twisted dough, stuffed with Mozzarella
cheese, brushed with seasoned olive oil, and
served with both marinara and creamy

Ranch for dipping

ITALIAN CRAB BREAD $13
Delicious lump crab salad on toasted Italian bread,
topped with melted Mozzarella cheese, baked

to golden perfection and served with a side of
marinara sauce

SALADS

Dressings: Caesar, Ranch, Bleu Cheese, Italian
Add Italian Meats to any salad for S7

CLASSIC CAESAR SALAD $11

Crisp romaine lettuce with crunchy croutons,
Parmesan cheese, and our creamy Caesar dressing

GREEK SALAD $12
Romaine lettuce layered with cucumbers, Roma
tomatoes, green peppers, red onions, black olives,
and pepperoncinis, topped with crumbled Feta
cheese and served with your choice of dressing

HOUSE SALAD S11
Fresh American blend greens topped with Roma
tomatoes, shredded Mozzarella cheese, red onions,
crunchy croutons and served with your

choice of dressing

SIDE HOUSE OR SIDE CAESAR $5

~

CALZONES &
STROMBOLIS

BUFFALO CHICKEN CALZONE $14.5
Spicy Buffalo chicken and melted Mozzarella cheese
baked inside our crispy calzone crust, served with
creamy Bleu Cheese and Buffalo sauces for dipping

CHICKEN PARM CALZONE $14.5
Sliced chicken breast, Mozzarella cheese, and zesty
marinara sauce, wrapped in our hand-stretched
dough and baked to a crisp, golden finish

PEPPERONI STROMBOLI $13.5
Italian-style rolled dough filled with thinly sliced
pepperoni and melted Mozzarella cheese, baked
golden and served hot with a side of marinara

sauce for dipping

*Consuming raw or undercooked meats, fish, poultry, shellfish
or eggs may increase your risk for foodborne illness.

SANDWICHES

Served with chips
MEATBALL SUB $13

Juicy meatballs smothered in rich marinara sauce
and melted Mozzarella cheese, served on a
toasted hoagie roll

ITALIAN SUB $14
Pepperoni, ham, capicola, and Genoa salami layered
with Mozzarella cheese, fresh lettuce, tomatoes,
and red onions, topped with zesty Italian dressing
on a toasted hoagie roll

DESSERTS

TIRAMISU CAKE S7
Coffee-soaked lady fingers layered with a whipped
mascarpone cream filling and dusted with cocoa
power

FLOURLESS CHOCOLATE TORTE Gluten Free S7
Incredibly rich and smooth, like a cross between a
brownie and a truffle

SEA SALT & CARAMEL CHEESECAKE S8
Creamy cheesecake with a rich caramel swirl,
topped with a layer of caramel and a sprinkle of
sea salt for a sweet and salty flavor combination



