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C R U S T W O O D F I R E D P I Z Z A . C O M

G L U T E N  F R E E  O P T I O N

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, EGG OR SEAFOOD MAY INCREASE THE RISK OF FOODBORNE ILLNESS IN INDIVIDUALS WITH CERTAIN MEDICAL CONDITIONS.

ALL CREDIT CARD TRANSACTIONS WILL BE SUBJECT TO A 3% FEE.

K I D S
R I O  B E R T O L I N I ’ S  4  C H E E S E  R A V I O L I ,  T O M A T O  S A U C E  . . . . . . 7
C H I C K E N  T E N D E R S ,  F R I E S ,  H O N E Y  M U S T A R D  . . . . . . . . . . . . . . . . . . 7
S M A L L  P I Z Z A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7
Cheese or 1 Topping

S W E E T S
T I R A M I S U  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
S ’ M O R E S  W I T H  T O A S T E D  C O C O N U T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7
G E L A T O  “ F L A V O R  O F  T H E  D A Y ”  . . . . . . . . . . . . . . . . . . . . . . Two Scoops 6 

Three Scoops 8

S O U P  O F  T H E  D A Y  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7
H O U S E  M E A T B A L L S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 1
Tomato Sauce, Red Wine Gravy, Basil, Pecorino,  
Garlic Toast

A R A N C I N I  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0
Fried Risotto Balls, Stuffed with Mozzarella and Fontina, 
Prosciutto, Tomato Sauce, Parsley, Grana Padano*

V  F L A T B R E A D  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6
Olive Oil, Grana Padano*, Parsley, House Marinara

H A N D  C U T  F R I E S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
Grana Padano*, Rosemary Aioli* or Ketchup

  V  W A R M  C A S T E LV E T R A N O  O L I V E S  . . . . . . . . . . . . . . . 5
C H I C K E N  W I N G S  ( 6 )  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0
Choice of: James Island Jerk, Korean BBQ (Green Onion 
& Sesame Seeds), Sweet & Smoky, or Buffalo Hot 
Served with: Pickled Vegetables and choice of Blue 
Cheese or Ranch Dressing

A N T I P A S T O  P L A T E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 2
Daily Selection of Cured Meats, Cheese, House Pickled 
Vegetables, Garlic Toast (can be made gluten free on 
request)

S T A R T E R S S A L A D S
  B LT  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . S M  9  . . . . . . L G  1 1
Bacon, Bibb, Tomato, Cucumber, Pickled Onion,  
Ranch or Blue Cheese Dressing

C A E S A R *  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . S M  9  . . . . . . L G  1 1
Romaine, Soft Boiled Farm Egg, Croutons, Chive, Grana 
Padano*

  V  S H A V E D  B E E T  . . . . . . . . . . . . . . . . . . . . S M  9  . . . . . . L G  1 1
Bibb, Arugula, Cucumber, Goat Cheese, Balsamic 
Vinaigrette*, Candied Pecans, Pickled Onion

  V  G R E E N S  . . . . . . . . . . . . . . . . . . . . . . . . . . . S M  9  . . . . . . L G  1 1
Arugula, Spinach, Romaine, Cucumber, Tomato, Chive, 
Pecorino

V  K A L E  B U R R A T A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4
Roasted Cauliflower, Kale, Caramelized Onions, 
Balsamic Glaze, Olive Oil, Garlic Bread Crumbs

P A N Z A N E L L A  B U R R A T A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4
Daily Selection of Local Produce, House Made Croutons, 
Burrata, Smoked Salt

A D D  T O  Y O U R  S A L A D
Grilled Chicken Breast or Fried Chicken Breast ......... 7
Local Shrimp .......................................................... 8
Salmon .................................................................. 9

D R E S S I N G S
Balsamic Vinaigrette*, Blue Cheese, Caesar*, Ranch

S H R I M P  S C A M P I  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 8
Spaghetti, Shrimp, Butter, Lemon, Garlic, Fresh 
Herbs, Garlic Toast

S P A G H E T T I  A N D  M E A T B A L L S  . . . . . . . . . . . . . . . . . . 1 7
House Meatballs, Marinara, Grana Padano*, 
Basil, Garlic Toast. Option without Meatballs

V  M USH ROOM CAVATELLI  . . . . . . . . . . . . . . . . . . . . . . . 1 5
Broccoli, Kale, Caramelized Onions, Ricotta, Red 
Chili, Pecorino, Olive Oil, Garlic Toast

B E E F  S H O R T  R I B  C A V A T E L L I  . . . . . . . . . . . . . . . . . . . 1 7
Broccoli, Mushrooms, Caramelized Onions, Red Wine 
Gravy, Grana Padano*, Gremolata, Garlic Toast

B A K E D  P A S T A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 3
Tomato Sauce, Red Wine Gravy, Grana Padano*, 
Mozzarella, Basil, Garlic Toast 
Add Meatballs ............................................. 7 
Add Fried Chicken ....................................... 7

L A S A G N A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 8
House Bolognese, Béchamel, Mozzarella, Grana 
Padano*, Parsley, Garlic Toast

P A S T A
Served with Hand Cut Fries with choice of 
Ketchup or Rosemary Aioli*

Substitute Small Salad or Small Soup....4

C H I C K E N  P A R M  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5
Fried Chicken Breast, Tomato Sauce, Mozzarella, 
Grana Padano*, Basil

H A M  A N D  C H E E S E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4
Ham, Provolone Cheese and choice of Mustard: 
Fig, Dijon, Classic Yellow, or Honey Mustard

S T E A K  A N D  C H E E S E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5
Braised Beef, Roasted Red Peppers, Mushrooms, 
Caramelized Onions, Provolone Cheese, Dijon 
Mustard, Beef Jus

V  V E G E T A B L E  P A N I N I  . . . . . . . . . . . . . . . . . . . . . . . . . . 1 3
Red Peppers, Mushrooms, Caramelized Onions, 
Arugula, Provolone Cheese, Pecorino, Fig Mustard

S A N D W I C H E S
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ALL CREDIT CARD TRANSACTIONS WILL BE SUBJECT TO A 3% FEE.

1 2 ”  P I Z Z A
Substitute 10” Gluten Free Crust...3

V  B U T T E R N U T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 8
Roasted Squash, Mushroom, Caramelized Onion,  
Goat Cheese, Fresh Mozzarella, Arugula, Truffle Oil

S A U S A G E ,  M U S H R O O M  &  B R O C C O L I  . . . . . . . . . . . . . . . 1 8
Ricotta, Fresh Mozzarella, Pecorino, Olive Oil

C R U S T A C E A N  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 0
Spicy Shrimp, Crispy Prosciutto, Arugula Pesto, Feta,  
Fresh Mozzarella, Arugula, Calabrian Chili Oil

V  B I A N C A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5
Fontina, Fresh Mozzarella, Pecorino, Garlic, Rosemary

V  T O M A T O  G O A T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 8
Fresh Tomato, Goat Cheese, Fresh Mozzarella, Pecorino, 
Red Onion, Garlic, Basil, Olive Oil

“ J  B I R D ”  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 0
Braised Beef, Red Pepper, Caramelized Onion,  
Mushroom, Garlic, Blue Cheese, Fresh Mozzarella, 
Arugula, Balsamic Glaze

V  K A L E  Y E S ! . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 8
Kale, Mushroom, Caramelized Onion, Garlic, Ricotta,  
Fresh Mozzarella, Calabrian Chili Oil, Pecorino

W I T H O U T  T O M A T O  S A U C E

V  M A R G H E R I T A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5
Tomato Sauce, Garlic, Fresh Mozzarella, Basil, Olive Oil

P E P P E R O N I  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 7
Calabrese Salumi, Tomato Sauce, Fresh Mozzarella
V  C L A S S I C  C H E E S E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4
Tomato Sauce, Shredded Mozzarella

P E P P E R O N I ,  S A U S A G E ,  B A C O N  . . . . . . . . . . . . . . . . . . . . . . 1 9
Calabrese Salumi, House Sausage, Crispy Bacon, 
Tomato Sauce, Fresh Mozzarella

D E L  R E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 9
Ham, Mushroom, Artichoke, Olive, Tomato Sauce, 
Fresh Mozzarella, Basil

C R U S T A V O R E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 0
Bacon, Pepperoni, Meatball, Crispy Prosciutto, 
House Sausage, Tomato Sauce, Fresh Mozzarella

C H I C K E N  &  B A C O N  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 9
Spinach, Sun Dried Tomato, Caramelized Onion, Goat 
Cheese, Tomato Sauce, Fresh Mozzarella

W I T H  T O M A T O  S A U C E

C U S T O M I Z E

BROCCOLI  •  BUTTERN UT SQUASH •  CARAM ELIZED ON ION •  JAL APEÑO •  KALE  
M USH ROOM •  OLIVE •  SPI NACH •  SU N-DRI ED TOMATO •  FRESH TOMATO

1
FETA •  FONTI NA •  GOAT CH EESE •  FRESH MOZZARELL A 

RICOTTA •  TRU FFLE OI L •  SH REDDED MOZZARELL A
2

ANCHOVY •  BACON •  ROASTED CH ICKEN •  CAL ABRESE SALU M I •  SAUSAG E 
PROSCI UTTO •  SPICY SH RI M P •  SH RI M P •  CRISPY PROSCI UTTO

3


