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FROM THE OVEN

*ALL PI1ZZAS ARE 12 INCHES

ROSEMARY & SEA SALT FOCACCIA $8

Fresh baked Focaccia bread, baked with Sea
Salt, Fresh Rosemary, EVOO and topped
with Parmigiano Reggiano

PLAIN CHEESE $13

San Marzano tomato sauce topped with a
mix of Provolone & Mozzarella cheese,
Oregano and Parmigiano Reggiano

PEPPERONI $16

San Marzano tomato sauce topped with a
mix of Provolone & Mozzarella cheese,
Pepperoni, Oregano and Parmigiano
Reggiano

SWEET & SPICY PEPPERONI $17

San Marzano tomato sauce topped with a
mix of Provolone & Mozzarella cheese,
Pepperoni, Mike's Extra Hot Honey, Calabrian
Chili Oil, Oregano and Parmigiano Reggiano

SIDE OF SAUCE OR RANCH $1

AQUA PANNA.................ccocceu i 000 S4
SAN PELLEGRINO SPARKLING WATER..... $4
A’ SICILIANA ARANCIATA.......ccceevreninnne $3
A’ SICILIANA LIMONATA.......ccoevvviunnnnene. $3
MOUNTAIN DEW.......ccoevniiiiiiiininnne, $2
SPRITE......cccovnneiitiiiirniinenscen s e SRR $2
BOTTLED WATER..................o..cculeiiitel $1

www.vitaliapizzapgh.com

MARINARA $N

San Marzano tomato sauce topped with
Fresh Garlic, Oregano, EVOO and
Parmigiano Reggiano

MARGHERITA $15
San Marzano tomato sauce topped with

Fresh Mozzarella, Fresh Basil, EVOO and
Parmigiano Reggiano

BIANCA $16
EVOO & Garlic base, topped with Fire

Roasted Cherry Tomatoes, Fresh Mozzarella,
Fresh Basil, Oregano and Parmigiano
Reggiano

Add-ens
RICOTTA ... oo il .. $2
BURRATA......oeeeeveeenrennn. $4.
BALSAMIC GLAZE ............ S.1.

05/13-05/28

ROASTED BACON & GARLIC $20

Fresh Mozzarella, Fire Roasted Garlic, Fire
Roasted Bacon, Fresh Cracked Pepper, Oregano
& Calabrian Chili Oil

FUNGHI & TARTUFO $22

Panna Cream, Fresh Mozzarella, Sauteed Fresh
Mushrooms, finished with White Truffle Oil

@wvitaliapizzapgh



