
KICK OFF

PORK SHANKS     $11
6 smoked pork shanks tossed in your choice of 
raspberry chipotle, BBQ, Thai Chili, or Raspberry 
Chipotle sauce and served with bleu cheese or 
ranch.

QUESADILLA     $8
Your choice of chicken, steak, or pork, with 
cheddar and pepperjack cheese, grilled peppers, 
and caramelized onions, served with salsa and 
sourcream. 

PUB FRIES    $5
Straight cut french fries tossed in red wine 
vinegar and salt.

PICKLE FRIES    $7
Lightly battered straight cut pickles served 
with a side of garlic aioli.

SPINACH & ARTICHOKE DIP     $8 
House made spinach and artichoke dip served 
with toast points.

GARLIC CHEESE BREAD   $7
Fresh baked cheesy bread served with a side of 
marinara, pesto, and alfredo sauce.

ANTIPASTO PLATE    $13    
Assorted meats and cheeses, olives, house made 
sauces, pickles, toast points, cheese curds, and 
figs.

SMOKED WINGS 6 pc $6 or 12 pc $12     
6 or 12 house smoke wings tossed in your 
choice of sauce. Raspberry Chipotle, Jerk, Garlic 
Parmesan, Thai Chili, or Buffalo & served with 
ranch or bleu cheese dressing.

BRUSCHETTA   $7
Toast points served with our housemade 
bruschetta, feta cheese, balsamic drizzle, and basil. 
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ITALIAN NACHOS                  $10Housemade chips topped with sausage, black olives, roma tomatoes, pepperoncinis, alfredo sauce and pesto.
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CHEESE CURDS                  $6Lightly battered white cheddar curds lightly tossed in cayenne pepper & served with a side of marinara and ranch. 
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BRUSSEL SPROUTS       $8Brussel sprouts, tossed in potatoes, bacon lardons, fresh garlic, and topped with balsamic reduction and Terrell Creek goat cheese. 
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CURRY POUTINE     $9Straight cut fries topped with grilled chicken, curry sauce, green onions, and Terrell Creek goat cheese.  



$7

Dressings-Ranch, Honey Mustard, Balsamic Reduction, Bleu Cheese, 
House Italian

CAESAR SALAD
Topped with house made croutons and shaved parmesan. 
Chicken or Shrimp +$4  Salmon or Tuna +$6

MEDITTERANEAN SALAD
Mixed Greens, fresh bruschetta, kalamata olives, and feta cheese, 
topped with grilled chicken.

Sandwiches come with your choice of French fries or pasta salad.        
Seasonal veggies/seasoned potatoes+$1 Mac and cheese +$2

Hand-cut corned beef, sauerkraut, swiss cheese, and 1000 
island dressing on marble rye.

EXECUTIVE GRILLED CHEESE

HOT PITCH SUB
Pepperoni, salami, cured pork shoulder, provolone cheese, 
pepperoncinis, shredded lettuce, tomatoes, oil and vinegar.

REUBEN $10

$12

$10

HAND CUT FISH & CHIPS
Battered cod served with fries, coleslaw, and tartar sauce.

GRILLED SALMON or TUNA 
Grilled salmon or tuna steak served with basmati rice 
and a side of grilled vegetables.

CHICKEN TENDERS        $12
5 handbreaded chicken tenders served with a choice of 
side. Also available tossed in Buffalo Sauce. 

$14

$14

PUB FARE

$11

HOUSE SALAD
Mixed greens topped with roma tomatoes, red onions,  mozzarella 
cheese and croutons.
Chicken or Shrimp  +$4 Salmon or Tuna +$6

$7

$12

FRENCH ONION 

CHICKEN CLUB 
Grilled chicken, whole grain mustard, bacon, lettuce, 
tomatoes, avocado, cheddar and swiss, on sourdough bread.

French Fries  Pasta Salad 

Mac n' Cheese Seasoned Potatoes 

GARLIC & PESTO SHRIMP PASTA

LASAGNA
Made in house lasagna served with sliced bread.

PITCH RAVIOLI
Fresh house rolled pasta filled with seasoned sausage and 
served with your choice of marinara or alfredo.

$13
Angel hair pasta tossed in our creamy pesto served with 
sautéed vegetables and topped with seasoned shrimp.

$12
Fettucini noodles tossed in alfredo sauce and topped with 
grilled chicken, bacon lardons, and green onions.

$12

$13

$11

$4 TOMATO BASIL

MAC & CHEESE $11

CHICKEN CURRY 
Grilled chicken tossed with basmati rice and curry sauce 
and served with seasonal vegetables and naan bread, 
topped with cilantro. 

HAMBURGER $11

Cured pork shoulder, thick cut bacon, smoked gouda, sharp 
cheddar, sliced tomatoes, and an over medium egg on 
sourdough. 

A.B.L.T  $9

Two flat top burgers served with your choice of cheese, 
pickles, lettuce, & tomato. Add bacon, an egg, or avocado for $1 
Cheeses - Cheddar, Gouda, Swiss, Provolone, Pepperjack

CHICKEN ALFREDO 

Arugula topped with pineapple, cucumber, red onion, jalapeños, 
avocado, grilled chicken, and goat cheese.

ARUGULA SALAD

$11

SUMMER STEAK SALAD
Arugula topped with sliced steak, tomatoes, pickled red onion, 
cilantro, avocado, fresh mozzarella and topped with chimichurri.

PULLED PORK SANDWICH 

Avocado, bacon, lettuce, and tomatoes served on 
sourdough bread with your choice of cheese.

Smoked pork, pickled red onions, Float Trip Pickles, and 
BBQ sauce on a hoagie. 

STEAK SANDWICH 
Sliced steak, arugula, pepperjack cheese, tomatoes, and 
chimichurri on a toasted bun. 

Seasonal Grilled Vegetables

$11

$11

$12
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Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness.

PIZZAS
Add a House or Caesar salad to any pizza for $4.00 or any specialty salad for $5.50.

Mixed greens, tomato, red onion, shredded mozzarella, 
and house made croutons.

Baby spinach, red onion, hardboiled egg, feta cheese,
and toasted pine nuts.

SPECIALTY PIZZAS

PITCH PIZZA
Pesto, pepperoni, salami, 

pepperoncinis, red onions, fresh 
mozzarella, and balsamic reduction 

drizzle. 

SWEET & SPICY

Raspberry chipotle sauce, shoulder 
bacon, pineapples, jalapenos, and 
bacon lardons, topped with red 

pepper flakes.

MEDITERRANEAN

Pesto, chicken, kalamata olives, 
black olives, artichokes, and 

sundried tomatoes, topped with 
feta.

MARGARITA

Garlic Olive Oil, fresh mozzarella, 
roma tomato, and fresh basil. 

DROPKICK

Garlic Olive Oil, salami, black olives, 
and bruschetta, 

topped with feta cheese.

BBQ CHICKEN 
BBQ sauce, chicken, bacon, red onions, 

tomatoes, and cheddar cheese and 
topped with cilantro.

Want to build your own pizza?

9" - $12   12" - $16   18" - $22 

SUPREME
Marinara, pepperoni, sausage, black 
olives, grilled peppers, caramelized 

onions, and mushrooms.

BBQ PORK 

BBQ sauce, pulled pork, pepperjack, 
arugula, caramelized onions, topped 

with Terrell Creek Smokin Goat 
cheese. 

THE SCRUM
Pesto & alfredo sauce, sausage, 
bacon, caramelized onions, and 

gouda cheese. 

SPICY ITALIAN 
Marinara, pesto, sausage, 

caramelized onions, mushrooms, and 
topped with red pepper flakes.

CHICKEN BACON RANCH 
Ranch, cheddar, fried chicken, 

bacon, and tomato. 

BUFFALO CHICKEN 
Alfredo, chicken, roma tomatoes, 
red onions, and jalapeños, topped 

with bleu cheese and buffalo sauce.

JUST PEACHY
Garlic Olive Oil, chicken, peaches, 

mushrooms, and caramelized 
onions, topped with balsamic glaze, 

basil, arugula, and feta.

SPICY STEAK 
Chimichurri, sliced steak, mushroom, 
pickled red onion, fresh mozzarella 
and pine nuts, topped with Terrell 

Creek Smokin Goat cheese and 
cilantro. 

3 PIGS

Marinara, sausage, shoulder bacon, 
and crumbled bacon, topped with 
scrambled eggs and green onions.

SHRIMP SCAMPI
Garlic Parmesan sauce, tomatoes, 

red onion, shrimp, and shaved 
parmesan topped with fresh dill.

THE PHILLY
Alfredo sauce, thinly sliced steak, 
grilled peppers and onions, with a 

horseraddish drizzle.

VEGGIE
Marinara, pickled red onions, 

mushrooms, kalamata olives, grilled 
peppers, topped with arugula. 
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Fordland, MO.
Terrell Creek Farm

Cesar’s Old Mexico 
Springfield, MO.

Brick & Mortar Coffee 
Springfield, MO.

SUPPORT LOCAL
In efforts to keep all of the creepy ingredients away from our food and to keep our 
pizza part of the local soul, we have pledged to source ingredients locally whenever possible.

Our secret agenda here is for you to love our pizza, we believe the only way 
to make this happen is to keep an arsenal of locavores around to try 
to minimize the distance from the food to you.

As such, we are so proud to notify you of some of
our favorite local producers and purveyors:

Float Trip Pickles
Springfield, MO.

BUILD YOUR OWN
9" - $11   12" - $14  18" - $20 

PRICE INCLUDES SAUCE,   CHEESE, & 1 TOPPING. 
ADDITIONAL TOPPINGS -   9" - $1    12" - $1.50     18" - $2

SAUCES 

Marinara 
Pesto

Alfredo
BBQ

Raspberry Chipotle 
Roasted Garlic Olive Oil 

Thai Chili

GARNISHES

Basil 
Shredded Lettuce 
Float Trip Pickles 

Cilantro

CHEESES

3 Cheese Blend 
Gouda

Cheddar 
Fresh Mozzarella 

Bleu Cheese Crumbles 
Goat Cheese 

Feta 
"Smokin Goat" Goat Cheese

MEATS

 Pepperoni 
Salami 

Sausage 
Pork Shoulder 
Bacon Lardons 

Chicken 
Hamburger 
Andouille 

Bacon 
Crumbles 
Shrimp

Pulled Pork 

Tomato 
Artichoke 

Black Olive 
Kalamata Olive 

Jalapeño 
Caramelized Onion 

Red Onions 
Mushrooms 

Sundried Tomato 
Pepperoncini 

Figs 
Pine Nut 
Spinach 

Grilled Peppers  
Pineapple

Sauer-Karla-Kraut 
(sauerkraut)

VEGGIES/FRUITS/NUTS




