
www.boscosbeer.com

*Prepared with Cheese, but no Meat Products

We accept all major credit cards.  Sorry no personal checks.  17% gratuity may be added 
on parties of ten people or when more than five separate checks are requested for a table.  

Separate checks are available for parties of ten persons or less.

WOOD-FIRED OVEN PIZZAS
Germantown Purist
BBQ Chicken and Shaved Red Onions with Smoked and 
Whole Milk Mozzarella

*California
Chèvre Cheese, Mozzarella, Sun Dried Tomatoes, Fresh Basil, 
and Pine Nuts on an Olive Oil Crust

Palermo
Classic Mix of Sweet Italian Sausage, Pepperoni, Fresh 
Portabella Mushrooms, Pizza Sauce, and Whole Milk 
Mozzarella

Pollo Diablo
Mesquite Smoked Chicken Breast, Roasted Red Peppers, 
Poblanos, Monterey Jack, Whole Milk Mozzarella, and Fresh 
Cilantro; Topped with Spicy Diablo Sauce

*Mediterranean
Pesto, Spinach, Artichokes, Tomatoes, Pizza Sauce, Kalamata 
Olives, with Feta and Whole Milk Mozzarella

Quattro Formaggi
Oiled Crust and Four White Cheeses, Mozzarella, Feta, 
Parmesan, and Cheddar Cheese

Buffalo Chicken
Marinated Chicken with Mozzarella Cheese, Celery, Crumbled 
Gorgonzola Cheese, Hot Wing Sauce, and Ranch Dressing

Santa Fe Shrimp
Ancho Shrimp with Cilantro Black Bean Sauce, Mozzarella, 
Jack, and Cheddar Cheeses; Topped with Pico De Gallo and 
Sour Cream

Meatball Stromboli
Homemade all Beef Meatballs with Whole Milk Mozzarella, 
Provolone, Fresh Basil and Marinara Sauce
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APPETIZERS
*Hot Spinach & Artichoke Dip
A Savory Blend of Artichoke Hearts, Spinach, Garlic, and Two 
Cheeses; Served with Fresh Baked Crostini

Wood Oven Shrimp
Wood Oven Roasted Jumbo Shrimp in a Spicy Sauce made 
with Fresh Herbs, Garlic, Butter, and Creole Seasonings; 
Served with French Bread

*Stuffed Portabella
Char-Grilled Portabella Mushroom Stuffed with Sun-Dried 
Tomato Pesto, Gorgonzola and Pine Nuts; Served with Aged 
Balsamic Vinegar
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