BRICK OVEN PIZZERIA

HOMEMADE FRESH MOZZARELLA
GENUINE SAN MARZANO TOMATOES
OUR WOOD-BURNING BRICK OVEN

BAKED WITH LYVE

(IN JUST TWO MINUTES)

71 CLINTON STREET
(CORNER OF RIVINGTON)
NEW YORK, NY 10002

212.228.5060

Www.smadrzano.com

FREE DELIVERY

SUNDAY-THURSDAY 11:30am-MIDNIGHT
FRIDAY-SATURDAY 11:30am-2am



APPETIZERS

BRUSSELS SPROUTS
OVEN-ROASTED WITH PANCETTA, FUJI APPLES AND PECORINO ROMANO

ARUGULA SALAD
WITH GOAT CHEESE, OVEN-ROASTED BEETS AND PECANS, DRESSED IN
LEMON VINAIGRETTE

SPRING SALAD
SPRING MIX GREENS, GRAPE TOMATOES, WALNUTS, CRANBERRIES,
DRESSED IN BALSAMIC VINAIGRETTE

FRESH MOZZARELLA SALAD
FRESH MOZZARELLA, BEEFSTEAK TOMATOES, BASIL, DRESSED IN BALSAMIC
GLAZE AND SERVED WITH EXTRA VIRGIN OLIVE OIL

ANTIPASTO
SALAMI, SPECK PROSCIUTTO, PROVOLONE, FRESH MOZZARELLA, ROASTED
PEPPER, OLIVES, GRAPE TOMATOES

FORMAGGI
PROVOLONE, GORGONZOLA, PECORINO ROMANO, SERVED WITH WHOLE-
WHEAT TOAST RUSKS AND HONEY

OLIVES
MIXED MARINATED CERIGNOLA AND KALAMATA OLIVES

CALZONES

CHEESE CALZONE
RICOTTA, FRESH MOZZARELLA, MOZZARELLA

EGGPLANT CALZONE
OVEN-ROASTED EGGPLANT, FRESH MOZZARELLA, RICOTTA,
MARINARA SAUCE

PESTO CHICKEN CALZONE
FRESH MOZZARELLA, PESTO-MARINATED CHICKEN BREAST

CHICKEN CUTLET CALZONE
CHICKEN CUTLET, MOZZARELLA, MARINARA SAUCE

BUFFALO CHICKEN CALZONE
BUFFALO CHICKEN BREAST, MOZZARELLA, GORGONZOLA
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PIZZA

MARGHERITA
FRESH MOZZARELLA, SAN MARZANO TOMATOES,
EXTRA VIRGIN OLIVE OIL, BASIL

BIANCA
FONTINA, GORGONZOLA, SPECK PROSCIUTTO, CARAMELIZED ONIONS

CAPRINO
FONTINA, GOAT CHEESE, CARAMELIZED ONIONS, SHITAKE AND BUTTON
MUSHROOMS, ROASTED GARLIC, THYME, WHITE TRUFFLE OIL

FORESTA

FRESH MOZZARELLA, SPECK PROSCIUTTO, ARUGULA,
EXTRA VIRGIN OLIVE OIL

POMODORO
FRESH MOZZARELLA, DICED BEEFSTEAK TOMATOES,
GARLIC, BASIL, PARSLEY, EXTRA VIRGIN OLIVE OIL

QUATTRO FORMAGGI
FRESH MOZZARELLA, FONTINA, RICOTTA, GORGONZOLA

PESTO CHICKEN
FRESH MOZZARELLA, PESTO-MARINATED CHICKEN BREAST,
PECORINO ROMANO

MAIALINO
FRESH MOZZARELLA, SAN MARZANO TOMATOES, SAUSAGE, SHITAKE
MUSHROOMS, ONIONS, EXTRA VIRGIN OLIVE OIL

GARDEN VEGETABLE (VEGAN / NO CHEESE)
SAN MARZANO TOMATOES, SHITAKE MUSHROOMS, CARAMELIZED ONIONS,
OVEN-ROASTED BELL PEPPERS, EXTRA VIRGIN OLIVE OIL

BUFFALO CHICKEN
BUFFALO CHICKEN BREAST, MOZZARELLA, GORGONZOLA, PECORINO
ROMANO

ADDITIONAL TOPPINGS AVAILABLE:

PEPPERONI, SAUSAGE, SPECK PROSCIUTTO,

BELL PEPPERS, SHITAKE OR BUTTON MUSHROOMS,
RICOTTA, RAW OR CARAMELIZED ONIONS
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DESSERTS

CANNOLI
SWEETENED RICOTTA CHEESE AND DARK CHOCOLATE DROPS IN A CRISP
HAND-ROLLED PASTRY SHELL, ACCENTED WITH A TOUCH OF DRIZZLED
CHOCOLATE

RICOTTELLA
A DELICIOUS COMBINATION OF NUTELLA AND RICOTTA BAKED INSIDE OUR
FLUFFY CRUST, DUSTED WITH POWDERED SUGAR AND CINNAMON

TARTUFO GELATO
TRADITIONAL ITALIAN TRUFFLE FEATURING A THICK, DECADENT LAYER OF
MILK CHOCOLATE, SURROUNDING RICH CHOCOLATE AND VANILLA ICE
CREAMS

FLOURLESS CHOCOLATE CAKE

THE PERFECT COMPLEMENT TO PIZZA: RICH, DENSE SEMI-SWEET
CHOCOLATE COVERED IN BITTERSWEET CHOCOLATE GANACHE

TIRAMISU
AN IRRESISTABLY CREAMY TAKE ON THE ESPRESSO AND MASCARPONE
CLASSIC: LIGHT, FLUFFY AND DELICATE

BEVERAGES

SODA COKE / DIET COKE / SPRITE / ARANCIATA / LIMONATA
FUI
SAN PELLEGRINO

BEER

AVAILABLE FOR DELIVERY ONLY WITH FOOD
PROPER IDENTIFICATION REQUIRED

PABST BLUE RIBBON

HEINEKEN

AMSTEL LIGHT

BLUE MOON WHEAT ALE

MAGIC HAT #9

STELLA ARTOIS

BLUE POINT TOASTED LAGER
SAMUEL SMITH OATMEAL STOUT
DUVEL
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