
                                             
 

 
APPETIZERS 

 
Marinated olives  $3.00 
Various olives in extra virgin olive oil, sea salt and spices. 

Antipasto Plate  $8.00 
Sliced coppacola, Molinari salami and tasty ham served with sweet 
cherry peppers, marinated provolone, pecorino romano cheeses, 
olives and house baked herb bread. 

Mixed Greens sM $4.75  LG$8.00 
Organic mixed lettuces with mini tomatoes, cucumber, red onions, 
shredded carrots and radish. Your choice of balsamic, Italian, 
blue cheese or ranch dressing. 

Iceberg Salad sM $5.00  LG$8.25 
Crispy iceberg lettuce with radish, toasted walnuts, red onions, 
shredded carrots, blue cheese dressing and parsley.  
Add warm Zoe’s bacon (by request) $1.00 / $1.50  
 
 

Wilted Baby Spinach  $7.00 
A warm spinach salad with mushrooms, red onion, 
Dried cranberries, feta, toasted almonds and zoe’s bacon in a 
balsamic vinaigrette. 

LOCAL ORGANIC OLIVE OIL 
BRAISED GREENS    $6.00   
. 

Buffalo wings  
Bakers half dozen $7.00  Bakers dozen $13.00  
Spicy, wicked irresistible chicken wings tossed in our own  
Buffalo sauce, served with celery stalks, baby carrots and  
blue cheese dressing (or ranch upon request). 

Sweet potato steak fries $8.00 
Sweet potato steak fries served with our famous buffalo sauce, 
celery stalks, baby carrots and ranch dressing (or blue cheese upon  
reques

Northern white beans with     
Vegan pesto      $6.00     crispy French fries   
                 w/ Heinz 57 ketchup     $4           

 
BEVERAGEs
*Coke, Diet Coke, Sprite, Fanta,  
Barq’s Root Beer & Nestea (unsweetened)*    $1.75(*free refills)   
Vanilla Coke or Cherry Coke     $2.50 

Italian Soda (cherry, pomegranate  or vanilla)   $2.00 
Organic Unfiltered Apple Juice             $2.00/$4.00 
Clover Organic Farms Milk   $2.00

BEER 
Draught   Pint  Pitcher Bottle / Can 
Pabst Blue Ribbon  $3.00  $10.00 
Trumer Pils  $5.00  $16.00 
Sierra Nevada  $5.00  $16.00 
Eel River Brewing Company 
Organic Amber Ale $5.00  $16.00  
Anchor Steam  $5.00  $16.00 
Widmer Hefeweizen $5.00  $16.00 

   Guinness (pub-draught can) $4.00 
         Budweiser   $4.00 
         Bud Light   $4.00 
         Clausthaler Non-Alcoholic $4.00 
 

WINE 
White           Glass                  Bottle                     Carafe .5L 

2007 Trebbiano  Vignabaldo, IGT Umbria, Italy    (light, dry & crisp white)                $5.00  $22.00  $14.00 
2007 Pinot Grigio  Cesari  IL Fiorile I.G.T., Veneto, Italy                 $6.00  $24.00  $15.00 
2007 Chardonnay  Isola D’Oro, IGT Sicily, Itlay                    $7.00  $29.00  $19.00 
NV Prosecco  Carpene' Malvolti, Conegliano, Italy                  $6.00  $27.00 
Pomegranate “Bellini” (sparkling wine with pomegranate)                  $6.50 
 
Red           Glass                  Bottle                     Carafe .5L 
2007 Barbera San Silvestro Ottone 1 DOC, Piemonte, Italy                $7.00  $30.00  $20.00 
2005 Merlot  Sutton Cellars, Sonoma County, CA                             $6.00  $24.00  $15.00
2006 Montepulciano d'Abruzzo  Vallevo', Abruzzo, Italy                             $6.00  $26.00  $17.00 
2002 Zinfandel  Silver Mountain Vineyards Santa Cruz Mountains, CA (organic)                             $6.00  $27.00  $16.00
2003 Cabernet Sauvignon  Philo Ridge Vineyards Mendocino, CA   (unfiltered)                    $7.00  $29.00  $19.00 
 Corkage, Per 750mL bottle (2 bottle maximum) 
                                                       
   

   $20      
       
 

18% service charge will be added to parties of 6 or more. To inquire about large/private parties contact Cindy at: cindy@pizzaplacesf.com  Out of respect for other 
guests and the safety of children, children must be seated at all times in the restaurant or accompanied by an adult. Thank You

 



             

Each pizza is individually hand tossed to order and baked in a traditional brick oven, 
our pizzas take a minimum of 25-30 minutes. 

MARGHERITA                         14” Medium         20” Large 
Tomato sauce, fresh basil & cheese.                                  $16.50  $21.50 

The DIMITRI             
Sausage, Zoe’s pepperoni, garlic, mushroom, tomato sauce & cheese.                     $18.50  $26.00 

MEATHEAD             
Zoe’s pepperoni, sausage, ham, Molinari salami, red onion, tomato sauce & cheese.           $19.50  $27.00 

GREEK             
Spinach, feta, mini tomatoes, red onion, olive, tomato sauce & cheese.                  $16.50  $23.00 

VEGGIE 
Artichoke hearts, tomatoes, green bell pepper, spinach, olives, mushrooms, tomato sauce & cheese.         $17.50  $25.00 

BROCCOLI TOMATO             
Broccoli, mini tomatoes, garlic, tomato sauce & cheese.                           $16.50  $21.50 

SUNSET ALOHA             
Coppacola, pineapple, feta, tomato sauce & cheese.                            $16.50  $22.00 

The SPICOLI             
“Who ordered the double cheese and sausage?”                             $16.50  $23.00 

ROTTEN ROBBY             
Sausage, mushrooms, pesto, jalapeño, tomato sauce & cheese.                        $18.50  $26.00 

BESTO             
Pesto, roasted potatoes, feta and roasted red bell peppers.                          $16.50  $23.00 

TIMMY’S PIE (vegan style)             
Vegan pesto, roasted potatoes, roasted red peppers, mushrooms, mini tomatoes and caramelized onions.      $16.50  $23.00 

*CALZONES NOW AVAILABLE UPON REQUEST    +$1.00   +$1.50      

No Substitutions on Specialty Pies. 

                 

...OR CREATE YOUR OWN WITH OUR TOPPINGS          14” Medium         20” Large    
                                   $15.50  $20.00 

Zoe’s pepperoni    pineapple    mushrooms    green bell pepper    extra cheese    baby spinach    cilantro     
broccoli    sausage    capers    fresh basil    red onion    parsley    ham    sliced jalapeños    black olives           $1.00   $1.50 
crumbled feta    fresh garlic                       PER topping 
 
 
Molinari salami    Zoe’s bacon    roasted potatoes    caramelized onions    roasted garlic    artichoke hearts 
mini tomatoes    roasted bell pepper    anchovies    coppacola    vegan pesto    fresh ricotta           $2.00   $3.00 

                     PER topping 

PIZZA BY THE SLICE             
Cheese Slice  $3.00  First topping  $.50  Each additional topping  $.25  Timmy’s Pie not available by the Slice 

3901 noriega street san Francisco CALIFORNIA 94122 PHONE 415-759-5752 
 





 
 

dinner night  
(every night 5pm-close) 

 
 
 
 

braised pork  
with capers, raisins and 

almonds, 
 northern white beans and 
organic braised greens 

$13 
 
 
 

side of white beans $6 
side of braised greens $6 

(both sides are vegan friendly) 



SPAGHETTI & 
MEATBALL 
Madness!!!!! 

(every night 5pm-close) 
 
 
 
Spaghetti & Meatballs  
w/ red sauce ………………..$13  
  
Spaghetti & Meatballs  
w/ pesto sauce……………. $14  
**the above come with 3 meatballs 

 
Spaghetti & pesto 
sauce……………………………………....$12  
 
Spaghetti & red  
sauce…………………………………………..$11  
**all of the above come with 2 
pieces of garlic bread  

 
 
side of garlic 
bread…………………………………………...$3 
extra meatball……………..$2  


