
10” Pizza
Thirsty Souls Community Brewery

Pizza of the Week -- $13
Ask your server for details

The Cheese -- $12
Our special mozzarella shred on a marinara base

The Pep -- $15
Our signature large slices of pepperoni and our special mozzarella shred on a marinara base

The Veggie -- $16
Squash, mushrooms, sweet bell peppers, red onion, artichoke hearts, black olives, and special moz-
zarella shred on a marinara base

The Meat -- $17
Sausage, pepperoni, bacon, and special mozzarella shred on a marinara base

The Margherita -- $15
A mixture of fresh and shredded mozzarella topped with freshly sliced tomatoes and basil on a 
marinara base

The Goat -- $16
Prosciutto, goat cheese, red onion on a olive oil base

The Barb -- $17
Jack & Cheddar cheese, grilled chicken, bacon, and red onion on a BBQ sauce base

The Hungry Soul -- $16
Sausage, Pepperoni, pepperoncini, olives, and our special mozzarella shred on a marinara base

Whatever TF -- $16
Spicy and Italian sausage, jalapeno peppers, crushed red pepper, and our special mozzarella shred 
on a marinara base

The Thirsty Fish -- $17
Smoked Salmon, olive oil, capers, onions, goat cheese, and our special mozzarella shred on a mari-
nara base

The Quattro Formaggi -- $16
Our special mozzarella shred, ricotta cheese, blue cheese, and goat cheese  on a marinara base

The Quattro Stagioni -- $16
Prosciutto, artichoke heart, mushrooms, black olives, and our special mozzarella shred on a marina-
ra base

The Custom -- $17
Create your own - Choose up to 4 ingredients (additional ingredients are $1/item) 
Chicken, spicy Sausage, Italian Sausage, pepperoni, prosciutto, bacon, smoked salmon, squash, 
mushroom, sweet bell pepper, red onion, pepperoncini, jalapenos, black olives, sliced tomatoes

***GLUTEN FREE CRUST AVAILABLE



Thirsty Souls Community Brewery
Salads

Finger Food

The House -- $10
Mixed greens, tomato, avocado, red onion, cucumber, goat cheese, and choice of dressing (Home-
made Balsamic vinaigrette, Ranch, or Honey Mustard)
The Greek -- $10
Mixed greens, tomato, red onion, cucumber, black olives, pepperoncini, feta cheese, herbal mix, 
homemade Balsamic vinaigrette
The Wedge -- $10
Iceberg lettuce, tomato, red onion, bacon, blue cheese, ranch
The Pear -- $10
Mixed Greens, sliced pear, red onion, mixed nuts, blue cheese, homemade Balsamic vinaigrette
The Caprese -- $10
Tomato, fresh mozzarella, fresh basil, balsamic glaze on a bed of lettuce
The Kale Salad -- $10 (seasonal Winter, ask server for availability)
Kale, beets, cranberries, nuts, red onion, goat cheese, a homemade Balsamic vinaigrette 

The Styx -- $8
Pizza dough topped with garlic infused olive oil, sprinkled with our special mozzarella and served 
with a side of marinara sauce

Roasted Cauliflower -- $8
Pizza oven roasted Cauliflower seasoned with pesto and Parmesan cheese

Shishito Peppers  -- $10  (seasonal July - September only)
Locally grown shishito peppers blistered in our pizza oven, sprinkled with Parmesan cheese, and 
served with a side of smoked Gouda cheese

Pretzel Bites -- $7
Salted pretzel bites served with a side of mustard

The Cheese Tray  -- $15
Assorted cheeses, kalamata olives, fruit preserve, and crackers 

The Meat Tray -- $15
Assorted meats, kalamata olives, fruit preserve, and crackers

The Combo Tray -- $15
Assorted meats and cheeses, kalamata olives, fruit preserve, and crackers

The Scandinavian Tray -- $16
Fresh Sliced cucumbers topped with goat cheese, smoked salmon, and capers

Pita Sandwich -- $15
Homemade Pita toasted with a choice of meat and cheese (ask server) topped with lettuce, tomato, 
onion, pepperoncini, and black olives, oil and vinegar drizzle served with a bag of chips 
Bowl of Mixed Nuts -- $5
Salsa and Chips -- $5 Hummus and Chips -- $5

Tiramisu -- $7


