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Between Moab Brewery and 
Chile Pepper Bike Shop

We make our dough fresh daily using Utah milled flour 
from Lehi Mills.  We top our pizzas with a special blend 
of fresh grated Italian cheeses.  Our sauce is made 
with vine ripened, fresh packed California tomatoes.  
All meats served are humane raised and all natural.
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Everything on our menu is made 
from scratch.  Choose from one of our  
delicious desserts, salads or appetizers.  
Lunch specials daily.  An assortment of 
slices always available.
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Pepperoni, sausage, prosciutto, chicken, anchovy, green peppers, onions, portabello mushrooms, 
sundried tomato, kalamata olives, roasted red peppers, fresh tomato, garlic, pesto sauce, capers, feta 

cheese, ricotta, broccoli, artichoke hearts, jalapeno, pineapple  

12 inch 9.95 and 1.00 per topping 18 inch 14.95 and 2.00 per topping

Mozzarella blend, tomato sauce, 
sausage, peppers and onions.

12” 11.95   18” 17.95

Mozzarella blend, tomato sauce, 
pepperoni, sausage and prosciut-
to with onions and green peppers

12” 12.95   18” 21.95

Basil pesto and an assortment 
of seasonal roasted vegetables.  

You won’t miss the cheese.

12” 11.95   18” 17.95

Mozzarella blend, tomato sauce, 
onions, mushrooms, green pep-

pers and roasted red peppers

12” 11.95   18” 17.95

Mozzarella blend, tomato sauce, 
capers, fresh garlic, anchovies, sun-

dried tomatoes, Kalamata olives

12” 12.95   18” 21.95

Mozzarella blend,  
tomato sauce, fresh garlic,  

fresh tomato & basil

12” 11.95   18” 17.95

Mozzarella blend, roasted 
chicken, pesto sauce, sundried 
tomatoes and artichoke hearts.

12” 12.95   18” 21.95

Mozzarella blend, 
tomato sauce, prosciutto 

and pineapple

12” 11.95   18” 17.95

White pizza with whole milk ricotta 
and our mozzarella blend.  Baked 

until golden then topped with 
fresh arugula greens

12” 11.95   18” 17.95


