
Pinot Grigio
Danzante, Italy...........................................7..........28 
 
Riesling
Urban-hoff, Germany..................................8..........30

Chardonnay 
Backstory, California..............................9..........32 

Sauvignon Blanc    
Pomelo, California....................................9..........32

Moscato   
Peirano, California...................................9.........32

WHITE WINE

SPARKLING
Prosecco
Furlan, Italy......................................................8.........32

Pinot Noir
Backhouse, California............................8........30

Merlot
Oak Grove, California...............................8........30

Sangiovese
Ali, Italy........................................................8........30

Cabernet
Grayson Cellars, California...................9........32

Malbec
San Huberto, Argentina............................9........32

Chianti
Fontella, Italy ...........................................10......38

RED WINE

BEER

Victory  Rotational  7
Downingtown, PA 

Lancaster Rotational    6
Lancaster, Pa

Birra Peroni    6
Italy 5.0%

Lagunitas IPA    7
California 6.2%

Yuengling    4
Pottsville 4.4%

Blue Moon    6
Belgium  5.4%

Sam Adams Seasonal   6
Massachusetts 

Kenzinger   6
Philadelphia 4.5%

Guinness    7
Dublin 5.5%

Troegs Rotational    6
Hershey, PA  

Coors Light   4
Colorado  4.2%

Stella Artois    6
Belguim  5.2%

Black & Tan    6
House mix (guiness & Yuengling)

Draught By the Bottle

Allagash White    6
Maine 5.0%

Corona    5
Mexico 4.6%

Miller Lite    4
Milwaukee 5.0%

Saint Pauli (non-alcohol)    4
Germany

Michelob Ultra    4
Missouri 4.2%

Amstel Light    5
Holland 3.5%

New Castle Brown Ale   5
Netherlands 4.7%

Heineken    5
Amsterdam  5.0%

Sicilian Smash
Bourbon, Apricot Preserve, Fresh Lemon & Mint

10 

The Milan Mule
Vodka, Fresh Lime, Ginger Beer

9

Palermo Punch
Gin, St. Germain, Fresh Lime, Dash of Chambord, Fresh Basil

9

Sangria  
red or white

9

Italian Creme Soda
Stoli Vanilla, Pineapple Juice, Lemon Lime Soda

8

CRAFT COCKTAILS

www.pietrospizza.com 

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, and 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, and 

parmesan cheese topped with grilled chicken

Linguini Shrimp & Sausage 
linguini pasta with shrimp and pork sausage, 

arugula, in a spicy white wine sauce

PIZZA
Personal Margarita Pizza

LUNCH SPECIALS

   11-3 EVERYDAY 9.95
  (ALL LUNCH SPECIALS COME WITH CUP OF SOUP)

HAPPY HOUR

MONDAY-FRIDAY 4P-6P 
SUNDAY 12P-4P

$3 BEER | $4 WINE | $5 COCKTAILS
AVAILABLE AT THE BAR  

& Hightops ONLY

Brunch Menu Available Saturday & Sunday’s 

Bottle Local

Conshocken Blood Money IPA   6
Blood Orange IPA 

Conshocken, PA 6.7%

Victory Summer Love   6
Golden Ale IPA
Downingtown, PA 5.2%

Victory Dirtwolf Double IPA    6
Imperial IPA
Downingtown, PA 8.7%

Walt Whit    6
Witbier 
Philadelphia 4.2%

Commonwealth Cider    6
Philadelphia  5.0%

Life Coach Session IPA    6
India Session Ale 
 Conshocken, PA 5.1%


