OVER THE RIVER AND THROUGH THE
WOODS

STARTERS

CAESER SALAD

CHEFS SOUP OF
e THE DAY

MAIN COURSE

gl TOPPINGS

MADE WITH FRESH STONE CROCK BAKERY
PIZZA DOUGH, OUR SIGNATURE TOMATO VEGETABLES:
SAUCE, AND MELTED MOZZARELLA CHEESE. [ INSNSSUWININSAII -
CUSTOMIZE IT WITH YOUR CHOICE OF THREE [l i A ety
ADDITIONAL TOPPINGS FOR THE PERFECT NIV Wi R e TN S

PERSONAL TOUCH. ROASTED RED PEPPER AND PINAPPLE
MEATS: &
SPAGHETTI AND MEATBALLS PEPPERONI, CHICKEN, GARLIC SAUSAGE, ;
BACON BITS, HOT SALAMI. SUMMER SSEeeesgiy
THREE HOUSE-MADE MEATBALLS SERVED SAUSAGE, AND HAM P v b ~
OVER A BED OF SPAGHETTI, TOPPED WITH

OUR RICH, IN-HOUSE TOMATO SAUCE. CHEESE:
FINISHED WITH A SPRINKLE OF CHILI FLAKES :
AND PARMESAN CHEESE FOR THE PERFECT [ s S ey o in i

BALANCE OF HEAT AND FLAVOR. AGED WHITE CHEDDAR

SCHNITZEL PARMESAN SANDWICH

CRISPY, GOLDEN-BREADED PORK SCHNITZEL
ON A FRESH STONE CROCK BAKERY BUN,
TOPPED WITH HOUSE-MADE TOMATO SAUCE
AND MELTED MOZZARELLA. SERVED WITH A
SIDE OF CRISPY FRIES.

DESSERT

DUTCH APPLE PIE




