
PIZZA

Seasonal greens, sliced pear, caramelized pecans, 
crumbled blue cheese with a light vinaigrette dressing.
 Plate	         Bowl
*All vegetables are fresh and prepared daily. 

Base Pies
Red Pie
Red Pie w/ Mozzarella
White Pie (parmesan & garlic)

White Pie w/ Mozzarella (parmesan & garlic)

Toppings
Ricotta
Mozzarella
Fresh Mozzarella
Cheddar
Cilantro
Onion
Red Onion
Mushrooms
Jalapeno
Green Pepper
Black Olive
Sun-Dried Tomatoes
Hot Cherry Peppers
House Roasted Red Peppers
Fresh Tomatoes
Eggplant
Artichoke Hearts
Anchovies
Garlic
Mashed Potato
Fresh Basil
Sausage
Pepperoni
Meatballs
Bacon
Brisket
Oven Roasted Chicken
Buffalo Chicken
Blue Cheese*
Broccoli*
Spinach*
Fresh Little Neck Clams*shucked daily

Shrimp*
BBQ Sauce

*Recommended for white pies

HOUSE CLASSICS:

MASHED POTATO & BACON
Traditionally on a White pizza, Mozzarella, 
Hand Mashed Potatoes, Brick Oven Cooked Bacon. 

BBQ BRISKET
White pizza, Mozzarella, Smoked Brisket, Red Onions,       
Cilantro, BBQ Sauce, Jalapenos and Cheddar. 

CLAM CASINO
White pizza, with or without Mozzarella and Full Bellied 
Freshly Hand Shucked in house Clams, Bacon, Green Pep-
pers and Hot Cherry Peppers. 

PORTRAIT OF NEW HAVEN
Red sauce made by hand in house, choose any size, with 
Mozzarella and Ricotta, House Roasted Red Peppers roasted 
in our own brick oven, Lamberti Sausage made here in New 
Haven, Basil and Garlic on our homemade dough. 

TRADITIONAL:
MARGHERITA 
Red pizza with Fresh Mozzarella, Sliced Tomatoes, Basil and 
Garlic. 

CLAM 
White pizza with or without Mozzarella and Full Bellied 
Freshly Hand Shucked in house Clams. 

STAFF Favorites:

THE CARNIVORE
Red pizza with Mozzarella, Smoked Brisket, Meatball,
Pepperoni, Garlic. 

THE HERBIVORE
White pizza with Mozzarella, Ricotta, Spinach, Basil, Cilantro, 
Red Onion, Black Olive and Artichoke Heart. 

THE BUFF CHICK 
White pizza with Mozzarella, Buffalo Chicken, Blue Cheese, 
Red Onion, Black Olives and Jalapenos. 

MEXICAN STREET CORN
Served on a White pizza, w/ Mozzarella, Queso Fresco, 
Chipotle Mayo, Crushed Takis, Paprika, and Brick Oven 
Roasted Corn 

EGGPLANT PARM 
Red pizza with Extra Sauce, Extra Parm, Mozzarella, Fresh 
Mozzarella, Ricotta, Basil, Garlic, Eggplant.  (psst...meatball 
parm is also awesome)

BEER BOTTLES & CANS

$7.00
Bud Light
Budweiser

Michelob Ultra
Mi l ler  L i te

Narragansett  Lager 

$8.00
Al lagash White

Athlet ic Brewing Li te Ale N/A
Athlet ic Brewing Upside Dawn Golden N/A

Athlet ic Brewing Free Wave Double Hop IPA N/A
Blue Moon 

Corona  
Downeast Cider Original

Downeast Blackberry Cider
Heineken 

Modelo Especial
New England Fuzzy Baby Ducks IPA 

New England Sea Hag IPA
Sam Adams Boston Lager 

$9.00 
Counterweight Headway IPA

High Noon (Peach or Pineapple)
Surfs ide Iced Tea + Vodka

Surfs ide Strawberry Lemonade + Vodka
Stel la Artois

Spiked-ade Electr ic Green
Spiked-ade Electr ic Orange

$10.00
Alchemist  Heady Topper DIPA
Alchemist  Focal  Banger DIPA
Lawson’s Sip of  Sunshine IPA

House Brewed Beer Crowlers TO GO:
$10 Single

$35 4-Pack

*ask your server for  current draf t  l is t 
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@bar_newhaven

HOUSE PIE SUGGESTIONS

21.50 / 29.00 / 35.00

29.50 / 38.25 / 52.25

30.25 / 41.25/ 53.00

26.25 / 37.00 / 45.00

18.50 / 26.00 / 31.50

20.50 / 27.00 / 33.50

30.50 / 41.00 / 52.50

28.75 / 38.25 / 48.50

25.00 / 34.75 / 47.50

19.00 / 24.00 / 28.00

26.75 / 35.00 / 43.00 254 Crown Street
New Haven, Connecticut

06511
For Pizza Take-Out Call - (203) 495-1111

.
18% gratuity will be added to any tabs left open over night.

One payment per party, no split checks.

You must be 21+ or with a legal guardian to dine with us. 
You must be 21+ after 9pm.

B R I C K  O V E N  P I Z Z A 

F R E S H LY  B R E W E D  B E E R 

D A N C I N G



BAR MULES

                                                                           BAR COCKTAILS

 w/BADGER GINGER BEER, 
ABSOLUT,  JAMESON,  DEL MAUEY VIDA 

MEZCAL $12

M A N G O  C H I L I  G U A R O
BACARDI RUM, MANGO, TOMATO JUICE, 

LIME, TABASCO $14

P R O S E C C O  L I F T
WHEATLEY VODKA, LEMON, 

ITALICUS BERGAMOT, PROSECCO $14

L I L A C  D R E A M
EMPRESS GIN, GRAPEFRUIT, LEMON, 

LAVENDER, PROSECCO, FOAM $14

L Y C H E E  M A R T I N I
ASPEN VODKA, ELDERFLOWER LIQUEUR, 

LYCHEE PUREE $14

B L A C K B E R R Y  B O U R B O N  S M A S H
JEFFERSON’S BOURBON, LEMON, MINT CANE 

SYRUP, BLACKBERRY PUREE $12

BAR
LEMONADE 

Bar
M A RGA RITA

Espolon Blanco Tequila, 
New Haven Made Sour, 

Fresh Squeezed Lime Juice $12/$42 Pitcher

Bar
OLD FASH IONED

BUFFALO TRACE BOURBON
VELVET FALERNUM & 

PEYCHAUD’S BITTERS $14
(classic, distinct, and all alcohol)

WINE N/A BEVERAGES

 BAR SANGRIA
RED OR WHITE$12/$42 Pitcher

E S P R E S S O  M A R T I N I
WHEATLEY VODKA, ATOMIC COLD 

BREW, KAHLUA COFFEE LIQUEUR $14

W A T E R M E L O N  C U C U M B E R  C O S M O
ABSOLUT WATERMELON, COINTREAU, LIME, 

CRANBERRY, CUCUMBER $14

D I S C O  B A L L
COCONUT RUM, PINEAPPLE, LIME, 

PASSION FRUIT PUREE  $12

white	                        				             
Pinot Grigio, Alberigo 2023—Italy
Peach, pear, strawberry  $10/32		
                                                                         	           
Chardonnay, Diatom 2023— California 
White peach, citrus, crisp  $10/32 

                                                                 
Sauvignon Blanc, Awaken 2023—New Zealand 
Grapefruit, lime, medium-bold  $10/32

 red                                                                               
Pinot Noir, Westmount 2022—Oregon
Cherry, vanilla, red plum  $10/32

                                       
Cabernet Sauvignon, No Name Road 2020—California
Mulberry, dark cherry, chocolate  $10/32

Italian Red Blend, Strade Di Toscana 2022—Italy
 Red berries, baking spices, floral  $10/32

Chianti, Valvirginio, 2024—Italy
 Blackberry, raspberry, violet  $10/32

 
Rosé, Commanderie de La Bargemone, 2023—France
 Pale, lively, spritzy $10/32

                                                                              

bubbles by the glass
Prosecco, Tenuta di Collalbrigo—Italy
 Peach, pear, honeysuckle  $10/32

Rosato Spumante Brut, Sommariva Il Rosa—Italy
 Red berries, dry, piquant  $10/32

. 

bubbles by the bottle
Louis Roederer,—France 
White fruit, citrus, hazelnut $125

Veuve Clicquot Brut —France 
Half Bottle 375 ML— Pear, apple, peach $75                                                                     

S T R AW B E R RY  L E M O N A D E

New Haven Made Sour, Strawberry, Soda $9

N O - J I T O

Fresh Mint, Lime, Blue Agave Syrup, Topped with Soda $9

MOCKTAILS:

SODAS & JUICES
Coke*, Diet Coke*, Ginger Ale*, Sprite*,

 Orange, Root Beer*, Birch Beer*, Cream*

Iced Tea*, Lemonade*

Cranberry*, Orange*, Grapefruit*, Pineapple*

*available in pitchers

KOMBUCHA:

EAST COAST BLUEBERRY GINGER $9
EAST COAST HIBISCUS  $9

E S PR E S S O  PH O N Y  N E G R O N I

NA Sparkling Espresso Negroni $9

G I N G E R  PA S S I O N  FR U I T  M U L E

Fever Tree Ginger Beer, Lime, Passion Fruit Purée $9

N A  A P E R O L  S PR I T Z

NA Aperol, Soda, Lemon, Cinnamon $9

T R O PI C A L  P U N C H

Mango, Pineapple, Lime, Soda $9

THE CLASSIC
TITO’S VODKA, NEW HAVEN MADE SOUR, 

SELTZER $14*served tall /$42 Pitcher

TRY IT WITH:
BLACKBERRY•PASSION FRUIT• 

STRAWBERRY•MANGO• WATERMELON 


