
SAN MARZANO BRICK OVEN PIZZERIA

71 Clinton Street  ·   212.228.5060
www.SanMarzanoNYC.com

Homemade fresh mozzarella
Genuine San Marzano tomatoes

Our wood-burning brick oven

Baked with lve
( in  just  two minutes)

Free Delivery
Sunday-Thursday 11:30am-Midnight

Friday-Saturday 11:30am-2am



A P P E T I Z E R S

Meatballs 10
baked to order  in  mushroom marinara sauce, 
served with fresh bread

Brussels Sprouts 8
with pancetta,  fuj i  apples  and pecorino 
romano
Arugula Salad 11
with goat cheese ,  oven-roasted beets, 
pecans,  lemon vinaigrette
Spring Salad 9
spring mix greens,  grape tomatoes,  walnuts, 
cranberries,  balsamic vinaigrette
Fresh Mozzarella Salad 10
fresh mozzarel la,  beefsteak tomatoes,  basi l ,
balsamic reduction
Antipasto 12
salami,  speck prosciutto,  provolone,  fresh 
mozzarel la,  roasted pepper,  ol ives,  grape 
tomatoes
Formaggi 10
provolone,  gorgonzola,  pecorino romano, 
served with honey,  homemade preserve and 
freshly  baked bread
Olives 5
mixed marinated cerignola and kalamata 
ol ives

C A L Z O N E S

Cheese Calzone 11
ricotta,  fresh mozzarel la,  mozzarel la
Eggplant Calzone 13
oven-roasted  eggplant,  fresh mozzarel la, 
r icotta,  marinara sauce
Pesto Chicken Calzone 13
fresh mozzarel la,  pesto-marinated chicken 
breast
Chicken Cutlet Calzone 13
chicken cutlet,  mozzarel la,  marinara sauce
Buffalo Chicken Calzone 13
buffalo chicken breast,  mozzarel la, 
gorgonzola



P I Z Z A

Margherita 11
fresh mozzarel la,  tomato sauce,  basi l ,
extra virgin ol ive oi l

Bianca 14
fontina,  gorgonzola,  speck  prosciutto, 
caramel ized onions

Caprino 16
fontina,  goat  cheese,  caramel ized onions, 
shitake and button mushrooms,  roasted 
garl ic,  thyme, white truff le  oi l

Foresta 14
fresh mozzarel la,  speck prosciutto,  arugula, 
extra virgin ol ive oi l

Pomodoro 13
fresh mozzarel la,  diced beefsteak tomatoes, 
garl ic,  basi l ,  parsley,  extra v irgin ol ive oi l

Quattro Formaggi 13
fresh mozzarel la,  fontina,  r icotta,  gorgonzola

Pesto Chicken 14
fresh mozzarel la,  pesto-marinated chicken 
breast,  pecorino romano

Maialino 14
fresh mozzarel la,  tomato sauce,  sausage, 
shitake mushrooms,  onions,  extra v irgin
olive oi l

Garden Vegetable (vegan / no cheese) 14
tomatoe sauce,  shitake mushrooms, 
caramel ized onions,  oven-roasted bell 
peppers,  extra v irgin ol ive oi l

Buffalo Chicken 14
buffalo chicken breast,  mozzarel la, 
gorgonzola,  pecorino romano

Additional toppings available:
pepperoni ,  sausage,  speck prosciutto,
bel l  peppers,  shitake or  button mushrooms,
r icotta,  raw or  caramel ized onions,
chicken cutlet,  kalamata ol ives,  anchovies



D E S S E R T S

Cannoli 5
sweetened r icotta  cheese and dark chocolate 
drops in  a  cr isp hand-rol led pastry  shel l , 
accented with a  touch of  drizzled chocolate

Ricottella 8
a del icious  combination of  nutel la  and r icotta 
baked inside our  f luffy  crust,  dusted with 
powdered sugar  and cinnamon

Tartufo Gelato 7
traditional  i tal ian truff le  featuring a  thick, 
decadent layer  of  milk  chocolate,  surrounding 
r ich chocolate and vani l la  ice  creams

Flourless Chocolate Cake 6
the perfect  complement to pizza:  r ich,  dense 
semi-sweet chocolate covered in bittersweet 
ganache

Tiramisu 6
an i rresistably  creamy take on the espresso 
and mascarpone classic:  l ight,  f luffy  and 
del icate

B E V E R A G E S

Soda  coke / diet coke / sprite / aranciata / limonata 2
San Pellegrino 3
Fresh Brewed Iced Tea 2
Fiji 2
Cappuccino 3
Espresso / Americano 2
Tea  black / green / herbal 2

B E E R
Available for delivery only with food.  Proper identification required.

Prices below apply only to delivery / take-out.

Pabst Blue Ribbon 2
Heineken / Amstel Light 3
Blue Moon Wheat Ale / Stella Artois 3
Blue Point Toasted Lager / Magic Hat #9 4
Samuel Smith Oatmeal Stout /  Duvel 5


	Appetizers
	baked to order in mushroom marinara sauce, served with fresh bread
	with pancetta, fuji apples and pecorino romano
	with goat cheese, oven-roasted beets, pecans, lemon vinaigrette
	spring mix greens, grape tomatoes, walnuts, cranberries, balsamic vinaigrette
	fresh mozzarella, beefsteak tomatoes, basil,
	balsamic reduction
	salami, speck prosciutto, provolone, fresh mozzarella, roasted pepper, olives, grape tomatoes
	provolone, gorgonzola, pecorino romano, served with honey, homemade preserve and freshly baked bread
	mixed marinated cerignola and kalamata olives

	Calzones
	ricotta, fresh mozzarella, mozzarella
	oven-roasted eggplant, fresh mozzarella, ricotta, marinara sauce
	fresh mozzarella, pesto-marinated chicken breast
	chicken cutlet, mozzarella, marinara sauce
	buffalo chicken breast, mozzarella, gorgonzola

	Pizza
	fresh mozzarella, tomato sauce, basil,
	extra virgin olive oil
	fontina, gorgonzola, speck prosciutto, caramelized onions
	fontina, goat cheese, caramelized onions, shitake and button mushrooms, roasted garlic, thyme, white truffle oil
	fresh mozzarella, speck prosciutto, arugula, extra virgin olive oil
	fresh mozzarella, diced beefsteak tomatoes,  garlic, basil, parsley, extra virgin olive oil
	fresh mozzarella, fontina, ricotta, gorgonzola
	fresh mozzarella, pesto-marinated chicken breast, pecorino romano
	fresh mozzarella, tomato sauce, sausage, shitake mushrooms, onions, extra virgin
	olive oil
	tomatoe sauce, shitake mushrooms, caramelized onions, oven-roasted bell peppers, extra virgin olive oil
	buffalo chicken breast, mozzarella, gorgonzola, pecorino romano
	pepperoni, sausage, speck prosciutto,
	bell peppers, shitake or button mushrooms,
	ricotta, raw or caramelized onions,
	chicken cutlet, kalamata olives, anchovies

	Desserts
	SWEETENED RICOTTA CHEESE AND DARK CHOCOLATE DROPS IN A CRISP HAND-ROLLED PASTRY SHELL, ACCENTED WITH A TOUCH OF DRIZZLED CHOCOLATE
	A DELICIOUS COMBINATION OF NUTELLA AND RICOTTA BAKED INSIDE OUR FLUFFY CRUST, DUSTED WITH POWDERED SUGAR AND CINNAMON
	TRADITIONAL ITALIAN TRUFFLE FEATURING A THICK, DECADENT LAYER OF MILK CHOCOLATE, SURROUNDING RICH CHOCOLATE AND VANILLA ICE CREAMS
	THE PERFECT COMPLEMENT TO PIZZA: RICH, DENSE SEMI-SWEET CHOCOLATE COVERED IN BITTERSWEET GANACHE
	AN IRRESISTABLY CREAMY TAKE ON THE ESPRESSO AND MASCARPONE CLASSIC: LIGHT, FLUFFY AND DELICATE

	Beverages
	Beer

