
Craft Cocktails
SICILIAN SMASH 10

Bourbon, Apricot Preserve, Fresh Lemon & Mint

MILAN MULE  9
vodka, fresh lime, ginger beer

SANGRIA  9
Choice of Red or White

PEACH BELLINI 10
Peach Puree & Prosecco

ITALIAN MOJITO 10
Rum, Lime Juice, Mint, Limoncello, Angostura Bitters

White Wine
PINOT GRIGIO  •  GLASS 7  BOTTLE 25

Danzante, Italy

RIESLING  •  GLASS 8  BOTTLE 29
Urban-Hoff, Germany

CHARDONNAY  •  GLASS 9  BOTTLE 33
Backstory, California

SAUVIGNON BLANC  •  GLASS 9  BOTTLE 33
Pomelo, California

MOSCATO  •  GLASS 9  BOTTLE 33
Peirano, California

Sparkling
PROSECCO  •  GLASS 8  BOTTLE 32

Furlan, Italy

PINOT NOIR  •  GLASS 8  BOTTLE 29
Backhouse, California

SANGIOVESE •  GLASS 8  BOTTLE 29
Super Tuscan, Italy

MERLOT  •  GLASS 8  BOTTLE 29
Oak Grove, California

CABERNET  •  GLASS 9  BOTTLE 33
Greyson Cellers, California

MALBEC  •  GLASS 9  BOTTLE 33
San Huberto, Argentina

CHIANTI  •  GLASS 10  BOTTLE 37
Fontella, Italy

Salads
CHICKEN CAESAR

Romaine lettuce, croutons, shaved Parmesan, 
Caesar dressing, topped with grilled chicken

NAPOLITANA
Mixed greens, grape tomatoes, carrots, 

eggplant, zucchini, olives, feta cheese & grilled 
shrimp in our house dressing

Pasta
FETTUCCINE SALMON

Fettuccine with diced salmon in a light Alfredo 
sauce

LINGUINI BROCCOLI & POLLO
Linguini pasta with broccoli, grape tomatoes, 
garlic, pecorino cheese, white wine sauce & 

topped with grilled chicken

RISOTTO MUSHROOMS & POLLO
Risotto with mushrooms, onions, garlic & 

Parmesan cheese, topped with grilled chicken

LINGUINI SHRIMP & SAUSAGE
Linguini pasta with shrimp & pork sausage, 

arugula, in a spicy white wine sauce

EVERYDAY  •  11am to 3pm  •  9.95
(ALL LUNCH SPECIALS COME WITH CUP OF SOUP)

LUNCH SPECIALS

Bottle

Draft
BIRRA PERONI  6
Italian Pale Lager, Italy, 5.1%

KENZINGER  6
American Pale Lager, Philadelphia, 4.5%

FLYING FISH ROTATIONAL  6
Philadelphia, PA

TROEGS ROTATIONAL  6
Hershey, PA

YARDS PHILLY PALE ALE  7
Philadelphia, PA

LAGUNITAS IPA  7
American IPA, California, 6.2%

GUINNESS  7
Irish Dry Stout, Dublin, 5.5%

BLACK & TAN  6
HOUSE MIX (GUINNESS & YUENGLING)

SAM ADAMS SEASONAL  6
Massachusetts

YUENGLING  4
American Amber Lager, Pottsville, 4.4%

BLUE MOON  6
Belgian-Style Wit, CO, 5.4%

STELLA ARTOIS  6
Belgian Lager, Belgium, 5.0%

COORS LIGHT  4
American Light Lager, CO, 4.2%

Local
CONSHOHOCKEN BLOOD MONEY IPA  6
Blood Orange IPA, Conshohocken, 6.7%

RIVER HORSE IPA  6
Pale Ale, New Jersey, 5.7%

VICTORY DIRTWOLF  6
Double IPA, Downingtown, 8.7%

WALT WHIT  6
Belgian-Style Witbier, Philadelphia, 4.2%

COMMONWEALTH CIDER 6
Cider, Philadelphia, 5.0%

ALLAGASH WHITE  6
Belgian-Style Witbier, ME, 5% 

HEINEKEN  5
European Pale Lager, Netherlands, 5.0%

NEW CASTLE BROWN ALE  5
English-Style Brown Ale, Netherlands, 4.7%

MILLER LITE  4
American Light Lager, Milwaukee, 5%

MICHELOB ULTRA  4
American Light Lager, MO, 4.2%

CORONA  5
Mexican Lager, Mexico, 4.6%

AMSTEL LIGHT  5
European Light Lager, Netherlands, 3.5%

SAINT PAULI N/A  4
Non-Alcoholic, German Lager, Germany

CRISPIN ROSÉ  5
Cider, California, 5.0%

Monday - Friday
4pm to 6pm

Sunday
12pm to 4pm

Happy Hour

BEER  4  •  WINE  5  •  COCKTAILS  5

available at the bar & hightops only

CONNECT WITH US!

www.PietrosPizza.com

/PietrosCoalOven

@PizzeriaPietros

@PietrosPizzas

Red Wine    

Pizza
PERSONAL MARGARITA PIZZA

Sandwiches
EVERYDAY  •  11am to 3pm  •  12.95

served on housemade thin focaccia bread with side salad 

CHICKEN PESTO
Grilled chicken, pesto, mozzarella cheese,  

spinach, and roasted red peppers. 

CHICKEN PARMESAN
Breaded chicken, homemade tomato sauce, 

mozzarella cheese, and basil

Rosé
•  GLASS 8  BOTTLE 29

Oak Grove, California

Brunch Pizza

        BRUNCH COCKTAIL SPECIAL 5

available Saturday and Sunday only 11-4

Brunch Cauliflower Crust 
mozzarella, ham, egg and spinach

Brunch Pietro's 
bacon, egg, mozzarella cheese, potatoes, 

pesto and leeks


