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NEAPOLITAN STYLE SPECIALTIES ON HOUSE MADE DOUGH
GLUTEN FREE OPTIONS ARE AVAILABLE
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— ~*TRADITIONAL *_ - ~ WHITE PIZZA xS
]_
THE HIGHLANDER FUNGI
I‘ ; PEPPERONI ] ITALIAN SAUSAGE | HERBED RICOTTA | WILD AND EXOTIC MUSHROOMS | ]
il CARAMELIZED ONION | PEPPERS | CARAMELIZED ONION ‘
] MUSHROOMS | OLIVES i
i | * BIANCA
- PICCANTE HERBED RICOTTA | PROSCIUTTO |
l. SOPPRESSATA | CAPICOLA | HOT HONEY ARUGULA | LEMON OIL
1] e
ﬂ SPICY LAMB PIZZA MARGHERITA
f MOROCCAN LAMB SAUSAGE | MOZZARELLA | BASIL | TOMATO | OLIVE OIL
ROASTED FENNEL | | *
) PISTACHIO & HAZELNUT CRUMBLE
; . CHICKEN ARTICHOKE
£ HERBED RICOTTA | MOZZARELLA | GRILLED CHICKEN |
I ARTICHOKE HEARTS | SAUTEED SPINACH | FRESH GARLIC

4 "% CREATE YOUR OWN *

$23
EACH ADDITIONAL TOPPING $2 EACH, LIMIT 3 INGREDIENTS PER PIZZA e 5

| PEPPERONI, SAUSAGE, GRILLED CHICKEN, PROSCIUTTO, MUSHROOM,
CARAMELIZED ONION, ROASTED PEPPERS, SPINACH, RICOTTA, MOZZARELLA

-« DESSERTS *:

$11
FLOURLESS CHOCOLATE CAKE | BERRIES | WHIP CREAM
*

FRUIT COBBLER | KEMPS VANILLA BEAN ICE CREAM
— e e e

SOUTHERN STYLE LEMON THYME SHORTCAKE |
LOCAL BERRIES | LABNEH | LOCAL HONEY

M N (e e e e N g g N £ T




