
ARTICHOKE DIP 
Artichokes, roasted garlic, and five 
cheeses (parmesan, mozzarella,  
white cheddar, provolone and feta)  
baked in a cast iron skillet,  
and served with crostini.     11.95

MEATBALL POT 
Three house-made pork, beef  
and chicken meatballs in a fresh  
red sauce with mozzarella and  
parmesan cheeses. Served with  
focaccia toast.   
13.50 [add-a-meatball + 3] 

MARKET VEGGIES   
Fresh veggies with a simple  
preparation. Ask your server  
for today’s goodness.    12

GARLIC KNOTS 
A perennial favorite of NYC  
pizzerias. Pizza dough, brushed  
with butter, olive oil, garlic and  
herbs. Tied in a knot with a  
sprinkle of parm, romano and  
mozz. 3 knots. Served with chunky 
marinara and ranch. 
8.50  [add-a-knot +2.25 ea]

VEGETARIAN

FROM THE SEA

OMNIVOROUS

PEPPERONI

CLASSICS

GREEK HAVOC 
The vegetarian version of the Grecian Formula.  
Starts with our herbed white sauce and topped with  
fresh spinach, red bell peppers, grape tomatoes,  
grilled artichoke hearts, Kalamata olives, feta  
and mozzarella.    med. 23.50 / lg. 36.25

THE PIZZA ROYALE 
Our Margherita Pizza 2.0 - Charred grape tomatoes, 
tangy red sauce, fresh mozzarella and burrata cheeses, 
and torn basil. Finished with grana and a crack of black 
pepper. Created in 1889 for Queen Margherita of Italy. 
The red, white, and green of the Tomatoes, Basil and 
Fresh Mozzarella are the colors of the Italian flag.     
med. 22.50 / lg. 34.75 

CHARRED TOMATO WHITE PIE 
Herbed white sauce with charred grape tomatoes,  
a punch of garlic, and mozzarella, white cheddar,  
and goat cheeses. Topped with fresh chives and a  
dollop of fresh ricotta cheese.    21.50 / lg. 33.25 

VEGGIE FIONA 
A roasted vegetable, tomato and porcini  
mushroom sauce topped with Kalamata olives,  
roasted bell peppers, caramelized onions,  
shiitake and white mushrooms, mozzarella  
and feta cheeses, and fresh rosemary.    
med. 22.75 / lg. 35.25

BLACK TRUFFLE PIZZA   
Olive oil with portabella mushrooms, asparagus,  
fresh mozzarella, parmesan, black truffle butter  
and arugula.    med. 23.50 / lg. 36.25

MAJOR GRIGIO 
Spicy curry roasted veggies*, fresh spinach,  
and the sweet and tangy flavors of our Major Grey  
style mango chutney. Topped with feta and  
mozzarella cheeses, and finished with fresh  
cilantro and sriracha.    med. 22.75 / lg. 35.25 
*(broccoli, carrots, onions, red peppers, and  
red potatoes, tossed with a Thai curry paste.)

FINN 
Pesto sauce, shrimp, grilled artichoke hearts,  
mozzarella, parm and asiago cheeses. Garnished  
with parsley.    med. 23.50 / lg. 36.25

WILD SMOKED SALMON 
Ken’s Grandpa’s secret recipe for smoked salmon,  
smoked lightly over hickory. With roasted garlic,  
roasted red peppers, mozzarella and chèvre cheeses,  
finished with a cilantro-almond-caper pesto. 
med. 23.50 / lg. 36.25

PEPPERONI 
Liguria crisp & curl pepperoni with tomato sauce  
and three cheese blend. Just what your lookin' for.       
med. 20 / lg. 31

BBQ CHICKEN + PEPPERONI  
Savory chicken sausage, crispy pepperoni, three  
cheese blend, and chèvre with tangy BBQ sauce.  
Topped with crispy fried onions and chives. 
med. 23.50 / lg. 36.25

PPJ PIZZA 
Crispy, curly, smokey, spicy, lip smackin’ good  
Pepperoni with Pineapple and house pickled  
Jalapeño peppers.    med. 22.50 / lg. 35

BURRATA + HOT HONEY 
Our classic pepperoni pizza finished with torn  
burrata cheese, fresh basil, and a healthy drizzle  
of hot honey.     med. 23.50 / lg. 36.25

THE SOFIA 
One of our favorites. Tomato sauce, prosciutto (no, 
prosciutto is not a cheese, or a vegetable, it’s a salt 
cured Italian ham), rosemary, red onion, mozzarella, 
and freshly cracked black pepper.   med. 22 / lg. 34

MEATBALL 
Sliced house-made meatballs with ricotta, three cheese 
blend, and parmesan cheeses over tomato sauce. 
Topped with Castelvetrano olives, crispy fried onions, 
black olive conserva, chive oil, and fresh basil.     
med. 23.50 / lg 36.25

MEAT LOVERS’ 
A sodium rich, meat lovers’ delight. Thinly sliced 
prosciutto, crisp and curl pepperoni, sopressata salami, 
and our house-made fennel Italian sausage. If you want 
salt at your party, this is your plus one.  
med. 23.50 / lg. 36.25

BROOKLYN BRIDGE 
Pepperoni, Italian sausage, mushrooms, olives,  
red peppers, onions, tomato sauce, and our three  
cheese blend. Order it with a Brooklyn accent for fun!  
med. 22.75 / lg. 35.25

HAM AND PINEAPPLE PIZZA 
Tomato sauce, smoked ham, sliced pineapple,  
and mozzarella. Sweet, salty, and delicious!       
med. 21.25 / lg. 33

SPICY ITALIAN 
Hot Capicola, House-made Italian fennel sausage,  
and Sopressata salami with red sauce and our three  
cheese blend. Finished with oregano, Grana cheese,  
and locally produced "Hosa Dust" - a spicy fermented  
pepper flake from HOSA.     med. 23.50 / lg. 36.25

PIZZA DIABLO 
Some like it hot. Spicy tomato sauce, house-made  
fennel Italian sausage, hot pickled cherry peppers,  
and mozzarella. Add house-made Salsa Macha for  
an extra kick!    med. 21.25 / lg. 33

THE BIG KID (A.K.A. PLAIN CHEESE) 
Sometimes a plain cheese pizza is just what you want 
when what you want is a cheese pizza.   med. 18 / lg. 28

BUILD YOUR OWN PIZZA 
Classic or not… create a pie that’s perfect for you.  
See the back for a QR code.      
med. 18+ toppings / lg. 28+ toppings

POTATO GORGONZOLA 
& FENNEL SAUSAGE 
Rosemary roasted red potatoes, caramelized  
onions, and our house-made fennel Italian  
sausage with gorgonzola and mozzarella cheeses.  
Drizzled with balsamic reduction. 
med. 22.75 / lg. 35.25 
  VEGGIE OPTION: no sausage 21.50 / 33.25

GRECIAN FORMULA 
Herbed white sauce with fresh spinach, red peppers,  
grape tomatoes, marinated and grilled flank steak,  
Kalamata olives, feta and mozzarella.  
med. 23.50 / lg. 36.25

SWEET AND SAVORY 
Prosciutto, caramelized onions, and mozzarella.  
Out of the oven it's topped with a fresh arugula  
salad tossed with a fig balsamic vinaigrette.  
med. 22.75 / lg. 35.25 
  VEGGIE OPTION: no prosciutto 20.50 / 32

FIONA  
Mo-made lamb sausage with a roasted vegetable,  
tomato and porcini mushroom sauce topped  
with Kalamata olives, roasted bell peppers,  
caramelized onions, mozzarella and feta cheeses,  
and fresh rosemary.    med. 23.50 / lg. 36.25

ANTIPASTI

PIZZA

GREEN SALAD 
A dizzying assortment of exotic  
mixed greens tumbled with our  
smoked sun dried tomato 
vinaigrette or our Sudden Valley 
ranch.  
baby 6.50 / reg. 8.50

CAESAR SALAD 
Crisp lettuce and shredded Napa  
cabbage with our traditional lemon  
garlic Caesar dressing, brioche  
croutons, and shaved parmesan.       
baby 7 / reg. 9.50 
[add: anchovies +1.25 / chicken +3]

FIAMMA CHOP 
Crisp iceberg lettuce (yes, iceberg! 
It wouldn’t be a chop salad without), 
grilled chicken, salami, four cheeses 
(gorgonzola, mozzarella, provolone  
and white cheddar), tomatoes,  
garbanzo beans, black olives,  
and pumpkin seeds with white 
balsamic vinaigrette or our  
Sudden Valley ranch.    14    
[option: no chicken or salami, add shrimp +$2.]

SESAME CHICKEN SALAD 
Romaine and shredded Napa  
cabbage tumbled with our sesame  
honey mustard dressing, topped  
with sliced grilled chicken breast,  
carrots, toasted almonds and black  
sesame seeds.    13.25

RAINY DAY SPECIAL 
Half* a grilled cheese sandwich  
made with Tillamook Cheddar on  
our rosemary focaccia, and a cup  
of our Tomato Basil soup.    10.25 
*Sorry, half grilled cheese is only  
available on the Rainy Day Special

SHAREABLE 
SALADS 
Share with 4-5 guests 
GREEN SALAD  22 

CAESAR SALAD  24 

FIAMMA CHOP  27

SOUPS & SALADS
TOMATO BASIL SOUP 
Creamy tomato soup with fennel  
and serrano, finished with basil  
pesto and a balsamic reduction.  
Mmm... better than Campbell’s.     
bowl 7.75 / Cup 6

?????? SOUP 
We will usually have another  
selection for your enjoyment,  
but sometimes we run out.  
Your server will let you know.       
$X.XX

SPAGHETTI & MEATBALLS 
Our homemade meatballs, served  
with our summery tomato sauce  
over Bucatini, and finished with  
parmesan and romano cheeses.  
Served with garlic toast.    18.25

RACLETTE MAC & CHEESE 
Penne pasta baked with a béchamel 
sauce, Raclette Swiss cheese and 
breadcrumbs in a red hot skillet.     
reg. 11 / lg. 15.50 

PASTA VERDE    
Bucatini noodles tossed with  
fresh asparagus and basil pesto.  
Topped with burrata cheese and  
fresh basil. Simple green pasta.    18

MAKE YOUR PASTA FANCY! 
Chicken breast +3 • Italian sausage 

+3 Meatballs +4 • Veggies +3   
Mushrooms +3 

Add baby green salad +3.50

NOODLES

MEDIUM: An 11” pizza (63in2 of toppings) ...Perfect for ONE person with a 
GOOD appetite or TWO if you aren’t so hungry.

LARGE: A 15” pizza (132in2 of toppings) ...WOW– What a bargain! More than 
2x the topping area of the medium pizza. Perfect for 2-4 folks, or buy a 
large just for yourself and have a traditional Italian breakfast— cold pizza.

GLUTEN FREE PIZZAS      sm.+ 3 / med.+ 5 (Sorry no larges)

We take reasonable precautions to avoid cross contamination. We 
handle a ton of flour every day, trace amounts will exist. We cannot 
guarantee 100% wheat/gluten/allergen free. *Contains egg

VEGAN CHEESE       +.75/1.50/3.00

DAIYA vegan “mozzarella” or FOLLOW YOUR HEART vegan “feta” 
can be substituted upon request.ON

 T
HE

 S
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E TOASTED FOCCACIA  3.50

GARLIC TOAST  4.95

GARLIC TOAST W/ MARINARA  5.95

WE MAKE ALL OUR DRESSINGS IN HOUSE! 
Smoked sun-dried tomato vinaigrette • Sesame honey mustard   
Caesar • White balsamic • Fig balsamic • Sudden Valley ranch 

[Pints to-go 7.95 / Side of dressing 50¢]

LUNCH SPECIAL
8” pizza of your choice, and a small green salad.    14.95  
11am-4pm every day 
Available on our house-made gluten free crust. +3

You know you want it. We use the good stuff! Liguria crisp & curl pepperoni is an authentic, old-world pepperoni 
made with pork, beef, sea salt, paprika, sugar, and natural casings. That's it. It's dry aged, hardwood smoked, full 
of flavor, and delicious. Go for it... it's okay to order a good ol' fashioned pepperoni at a fancy pizza place.

/////////////////// LARGE PARTIES ///////////////////
To ensure proper service, parties of eight or more will be presented with 
one bill. We will gladly take multiple payments towards your bill, including 

separate equal payments. We’ll be happy to do the math for you.
An automatic gratuity of 18% will be added to parties of eight guests or more.

We think Hosa is awesome. We’re excited to collab with them! 
Michelle, the owner of Hosa, has been a stalwart downtown 
mover and shaker and now we get to add a little dash of her 
awesomeness to Fiamma. We hope you like the extra kick!!

Fermented
Hot  Sauce


