FAST-FIRE’D

LALE®PI]]

BUILD YOUR OWN PIZZA

original dough 380cal - high-rise (thicker) +790cal - gluten-free dough 370cal

"CHOOSE ANY TOPPINGS

AU[:ES classic red sauce 30cal- spicy red sauce 30cal

. ‘white cream sauce 60 cal- garlic pesto sauce 45 cal
‘gl_mEESEs. feta 90cal- goat 100 cal- gorgonzola 70 cal- ovalini
. mozzarella 750 cal- parmesan 50 cal- ricotta 80 cal

" MEATS applewood bacon 720¢al- grilled chicken 90cal

e italian meatballs 770 cal- italian sausage 270 cal
pepperoni 170cal - salame 200 cal ;
smoked ham 70 cal- turkey meatballs 80 cal

VEGGIES artichokes 75cal- banana peppers Ocal
- blackolives 40cal-cherry tomatoes 5cal .
- chopped garlic 5 cal- fresh basil 0 cal- green bell
- peppers 5 cal-jalapefios Ocal- kalamata olives
60 cal- mushrooms 70cal- oregano Ocal
“pineapple 25 cal- red onions 70cal- red peppers 5 cal
roasted garlic 45 cal- sautéed onions 3003/
spinach 5 cal- zucchini 75.cal

“‘fﬂNlSHES arugula 0 cal- bbq sauce 40 cal- pesto 100 cal
G olive il 60 cal- ranch 750 cal ‘
Toppmgs may vary by season and Iocatlon %

HUP PlzZA  SIMPLE PiE

: __sauce cheese & mozzarella, parmesan,
 1topping 470+ cal red sauce 660 cal

SIGNATURE PIZZAS

ﬂED VINE

 ovalini mozzarella, cherrytomatoes parmesan, -
~ basil, red sauce, olive oil drizzle 690 cal

 chicken, mozzarella, red onion, banana =~
peppers, gorgonzola, bbq sauce drizzle 830 cal
artichokes, mozzarella, ricotta, garlic, red

~ sauce dollops 770cal

: pepperoni, meatballs, red onlon mozzarella
~ redsauce 950 cal

: MS]’RIPE pesto drizzle over chlcken red peppers
i - garlic, mozzarella arugula 770 cal

-fzucchlm mushrooms, red onion, mozzarella,
gorgonzola, red sauce dollops 760 cal

 sausage, red peppers, sautéed onions,
ozzareIIa red sauce 8500a/

5

ite cream sauce, mozzarella, bacon garhc,
egano, arugula 76003/ :

shredded mozzarella 180 cal-vegan cheese 230 cal -

SIMPLE SALADS

MADE FRESH IN- HOUSE DAILY.
SIDE 220-420 cal
ENTREE 530-630 cal

COLD DRINKY

LEMONADE 230-260 cal
AGUA FRESCA 80-90cal
- TEA, SODA 0-270cal

BEER & WINE

BEER 700-260cal
WINE 750-160 cal

DESSERTS

“S'MORE PIE 220 cal b
COOKIE 400 car - |
BROWNIE 520 cal -

Drinks may vé/y by season and location.

el

Subject to availability.

THE STORY. OUR PROFILE. THE 411. YOU GET THE IDEA.

0K, we're going to keep this quick, because exceptional quality
at crazy fast speed is what we're all about. Fresh, house-made
dough. Prepared from scratch daily. 24-hour fermentation
period. Signature light-as-air, crisp crust. Healthful, artisanal
ingredients. Inventive to classic. You decide. Blazing hot oven +
dedicated pizzasmith + 180 seconds = fast-fire'd perfection.
Sound good? Enjoy the rest of your day.

MUB".E APP 8 | [ @blazepizza
- ONDNE CRIERING =+~
 AVAILABLE v L

i0s and Android | blazepizza.com n /blazepizza

We use packaging that is recyclable, compostable and/or made from post
consumer reclaimed materials whenever practical.

Additional nutrition information available upon request. 2,000 calories a day is
used for general nutrition advice, but calorie needs vary.
Chart your own course.
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