
$10 Lunch                               10
All items $10. Lunch time only. 11:00AM – 3:00PM

PizzE MARGHERiTA
House-made mozzarella, tomato sauce, basil, and extra  
virgin olive oil.

PizzE FUNGHi BiANcHA
House-made mozzarella and mushrooms.

SPAGHETTi Al PoModoRo
Old fashioned mandolino pasta with tomatoes, basil, garlic, and  
olive oil.

TRoFiE Al PESTo
Twisted pasta with pesto sauce.

cARcioFi PANiNi
Confit baby artichokes, house-made mozzarella, and pesto. Served 
with choice of roasted potatoes or arugula salad.

PRoSciUTTo cRUdo PANiNi
Parma cured ham and house-made mozzarella. Served with choice of 
roasted potatoes or arugula salad.

PIZZE 

cAPRiccioSA                                            16
Prosciutto cotto, artichokes, mushrooms, olives, house-made 
mozzarella, and tomato sauce.

PoRcHETTA                                              16
Working Class Kitchen porchetta, roasted peppers, house-made 
smoked mozzarella, and pesto. 

FRUTTi di MARE                                          19
Shrimp, clams, octopus, mussels, Calabrian chili peppers,  
and tomato sause. 

cARNivoRA RoSSA                                      20
Calabrese salame, ham, pancetta, Working Class Kitchen sausage, 
house-made mozzarella, and tomato sauce.

cAPRiNo E cARcioFi                                     15
Artichokes, fingerling potatoes, goat cheese, house-made  
mozzarella, and pesto.

PIZZE BIAnchE 

PiSTAccHio E STRAcciATEllA                                       16
Mortadella, house-made stracciatella cheese, pistachio, and olive oil.

Pollo liMoNE                                           17
Organic free-range chicken, spinach, house-made mozzarella, fontina, 
and lemon zest.

EMiliANA                                                 17
Parma prosciutto, house-made mozzarella, arugula, balsamic reduction, 
and shaved parmesan.

cARBoNARA                                              17
House-made mozzarella, ricotta cheese, pancetta, corn, and two 
organic eggs.

gLutEn frEE Dough AvAILABLE                                                                   ADD 3 00 

gLutEn frEE PIZZA tAkE uP to 15mIn or morE to cook

AntIPAStI 

ARANciNi di MozzAREllA                              10
Fried House-made mozzarella with eggplant caponata. 

olivE MiSTE                                                4
Marinated mixed olives.

MozzAREllA E SPEcK                                    8
Baked house-made mozzarella wrapped in slices of cured and smoked 
ham baked in tomato sauce. 

PRoSciUTTo E MEloNE                                  12
Prosciutto di Parma with cantaloupe. 

cAlAMARi FRiTTi                                        10
Deep fried calamari, and zucchini with spicy marinara sauce.

PRoSciUTTo, BURRATA, E PEScA                        12
Parma prosciutto, burrata, and brulee peach.

InSALAtE  
iNSAlATA di cESARE                                                        9
Romaine, herbed croutons, white anchovies, grana, and Caesar dressing.

iNSAlATA di dEliziA                                     10
Spinach, Granny smith apples, red onion, caramelized roasted cashews, 
and cambozola cheese.

ToNNo                                                   12
Tuna conserva, green beans, hard cooked egg, Taggiasca,  
and little gems.

cAPRESE                                                 12
Heirloom tomatoes, burrata cheese, basil, and olive oil.

iNSAlATA d’ ESTATE                                      15
Peach, arugula, cannellini beans, farro, and shrimp.

iNSAlATA dEllo cHEF                                   14
Romaine, raddichio, quinoa, house-made mozzarella, hard-cooked egg, 
pancetta, and prosciutto cotto.

ADD frEE-rAngE mArY’S chIckEn BrEASt or PrAWnS:                             6

PAStA
All pastas are house-made daily.

SPAGHETTi dEllA cASA                                 14
Spaghetti chitarra with tomato sauce, arugula, and shaved pecorino. 
( Add shrimp for $6.00 )

liNGUiNE E FUNGHi                                     14
Trumpet, Oyster, White Beech mushrooms, and parmesan cheese.

TAGliATEllE AllA BoloGNESE                          16
Fresh pasta with pork, veal, and Chianina beef meat sauce.

TAGlioliNi vERdi                                       15
Spinach pasta with prosciutto, corn and cream sauce.

gLutEn frEE PAStA AvAILABLE                                                                    ADD 3 00 

gLutEn frEE PAStA tAkE uP to 15mIn or morE to cook

PAnInI
Panini served with roasted potatoes or arugula salad

QUATTRo FoRMAGGi PANiNi                             12
House-made mozzarella, fontina, gorgonzola, smoked mozzarella  
and prosciutto cotto.

cHicKEN E cAPoNATA PANiNi                            12
Smoked mozzarella, chicken and eggplant caponata.

cHiANiNA BURGER                                               12
Wood-fired Chianina burger with lettuce, red onions, and house aioli.  

Add:  
Cheese: House-made Mozzarella, Gorgonzola, or Fontina . . . 1
Meat: Crispy Speck or Bacon  . . . . . . . . . . . . . . . . . . 2

lUNcH
DoWntoWn PromEnADE #michaelspizzeria@TrueNaplesPizza/MichaelsPizzeria@MichaelsPizzeria

Michael’s Pizzeria suMMer 2017 Menu - uPdated 06/20/17

ADD TO ANY PIZZA:
Organic egg / Sausage* / Vegetables: . . . . . . . . . . . . . . . . . . . . . . . . 2.50
Cured meats, Cheese: . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 
Anchovies, Free-range Mary’s chicken: . . . . . . . . . . . . . . . . . . . . . . . . . . 4

BEvErAgES
aPiQe sParKlinG Water (Unlimited Refills)                          1
MeXican cOKe, sPrite                                           4
diet cOKe                                                       3
iced tea, MiGhtY leaF hOt tea, aranciata rOssa               3



MAMMA DENE’S SPRITZ                                7
SANGRIA                                              7
KENTUCKY SMASH                                     9
DRAFT MOSCOW MULE                                 7
NEGRONI                                             8

Our Beverage Manager, Brad Fry, has hand-selected 

HAN Soju as his base spirit for crafting the fresh and 

explosive flavors of our cocktails. HAN is a Soju made 

from a polished rice and premium barley, allowing for an 

ultra-luxurious, silky-smooth finish. Add the touch of our 

locally sourced, fresh ingredients, and you get delightful, 

refreshing adult concoctions. Salute!

cOcKtails

Wine

WHITES 

SAUvIGNON BLANC, Girls in the VineYard  
Napa                                      9        30

RIESLING, erOica 2014
Washington                               11      36 

CHARDONNAY, Bianchi 2015
Napa Valley, CA                             9

REDS 
PINOT NOIR, anGeline 2015 
Santa Rosa, CA                             9

SYRAH, QuPe 2015 
Central Coast, CA                          10

CARMENERE, haras de PirQue 2013
Chile                                      8      32

REDS 
MERLOT, “seVen Falls” 2012              10      34
Wahluke Slope, WA   

SYRAH/MERLOT/CAB FRANC, “h3” les cheVauX 2012,  
Columbia Valley, Washington                 10      34

CABERNET SAUvIGNON, MOTTO 2013 
California                                   8       27

PINOT NOIR, erath 2014                            36
Oregon 

= WINE ON TAP

ROSE WINES 

ROSE, “calaFuria”, tOrMaresca 2014
Toscana                                   10      34 

REDS 

NEPRICA, tOrMaresca, 2013               8       27
Puglia 

NERO D’ AvOLA, Villa POzzi 2013           8         27 
Sicilia

MONTEPULCIANO D’ABRUZZO, la Valentina 2015 
Abruzzo                                    9      30
 

CHIANTI, cetaMura 2015                  9      30
Toscana
 

“SUPER TUSCAN”, le Maestrelle, antinOri 2014 
Toscana                                   10      34 

DOLCETTO D’ALBA, PrunOttO 2013 
Piemonte                                  10      34

ETNA ROSSO, Planeta 2014
Sicilia                                    12      38 

MOMPERTONE, PrunOttO 2011
Piemonte                                  12      38

PRIMITIvO, “TORCICODA” tOrMaresca 2012
Puglia                                    12      38

REDS 

CHIANTI CLASSICO, antinOri PePPOli 2013
Tuscany                                             42

AGLIANICO, “TRENTANGELI”, tOrMaresca 2011 
Salento                                             43

vINO NOBILE DI MONTEPULCIANO,  
la Braccesca 2012, Toscana                        48

BRUCIATO, GuadO al tassO, 2014
Toscana                                             49

AGLIANICO, “RUBRATO”, Feudi san GreGOriO 2013 
Campania                                           34 

CORvINA, PalazzO della tOrre, alleGrini 2011 
Veneto                                              34

LACRIMA CHRISTI ROSSO, di anGelis 2013 
Campania                                           36

SPARKLING WINES 

PROSECCO DI vALDOBBIADENE, cOl de’ salici
Veneto                                    10      34 

BRUT ROSE, cOl de’ salici
Veneto                                    10      34 

MOSCATO, saraccO 2015 
Piemonte                                 10      34 

WHITE WINES 
 

PINOT GRIGIO, riFF, laGeder 2015 
Alto Adige                                  8       27 

CHARDONNAY, tOrMaresca 2015           8       27 
Puglia 

FALANGHINA, Feudi di san GreGOriO 2014 
Campania                                   9      30 

ANTHILIA, dOnnaFuGata 2015              9      30 
Sicilia 

ORvIETO, antinOri, 2014                   9      30 
Umbria  

CHARDONNAY, castellO della sala 2013 
Umbria                                    12      38 

ROERO ARNEIS, PrunOttO 2014 
Piemomte                                 11      36 

ITALIAN WINES

NON-ITALIAN WINES

BY the Glass  Or BOttle  

Join us every 1st Wednesday for our monthly wine flight dinner featuring a new 
wine region and food pairings  ask your server for details 

TUESDAY - FRIDAY 5PM - 7PM

$6 cOcKtails

*Buy any Pizza get one free Margherita pizza  dine-in only   
available all day, every Monday  

FREE* PIZZA!
all daY

eVerY 
MOndaY

F i r s t  W e d n e s d a y  
W i n e - N i g h t

3-COURSE PRIx-FIxE D INNER & WINE FLIGHT 
EvERY 1ST WEDNESDAY OF THE MONTH1/2 OFF select Beer, Wine & antiPasti


