FAST-FIRE’D"

ALEOPI]]

HOW DO YOU BLAZEY

1. Build your own or choose bne ofoursf.
2 Add any toppings —all one price.

- 3 P|zzas are fast-fire’d in 180 seconds
Stay close. We'll call your name.

All pizzas are 11" personal size. Gluten-free dough and vegan cheese available.

BUILD YOUR OWN PIZZA

CHOOSE ANY TOPPINGS

MEATS  applewood bacon - crumbled meatballs
grilled chicken - italian sausage - pepperom
smoked ham

CHEESES shredded mozzarella - gorgonzola - S
mozzarella - parmesan - ricotta

'VEGGIES  artichokes - arugula - banana peppers
black olives - cherry tomatoes : chopped
garlic - fresh basil - green bell peppers
jalapefos - mushrooms oregano - pineapple
red onions - red peppers - sautéed onions
spinach - zucchini .

SAUCES  classic red sauce - spicy red sauce - white
cream sauce - bbq sauce drizzle - pesto drizzle
olive oil drizzle :

: Toppings may vary by season and Iocation.

ITOPPZZA  SIMPLE P

sauce, cheese mozzarella, parmesan,
&1 topping red sauce

SIGNATURE PIZZAS

MEAT EATER  pepperoni, meatballs, red onion,
mozzarella, red sauce -

BBQ CHKN  chicken, mozzarella, red onion, banana
peppers, gorgonzola, bbq sauce drizzle

ART LOVER artichokes, mozzarella, ricotta, garlic, red
sauce dollops :

RED VINE ovalini mozzarella, cherrytomatoes
parmesan, basil, red sauce, olive oil drizzle

GREEN STRIPE pesto drizzle over chicken, red peppers,
i garlic, mozzarella, arugula

VEG OUT zucchini, mushrooms, red onioh, mozzarella, »

gorgonzola, red sauce dollops

LINK IN sausage, red peppers, sautéed onions,
mozzarella, red sauce

WHITETOP  white cream sauce, mozzarella, bacom garhcr '

oregano, arugula

SALADS

TOMATO, BASIL & OVALINI
ROASTED VEGGIE & GORGONZOLA
BEET & GOAT CHEESE

CLASSIC CAESAR

CHICKEN CAESAR (entrée)
ANTIPASTO (entrée)

- Salads may vary by season and location

DRINKS

- SODA, TEA, LEMONADE
BOTTLED DRINKS '
BEER, WINE (subject to availahiliiy)

DESSERT

$'MORE PIE

THE STORY. OUR PROFILE. THE 411. YOU GET THE IDEA.

0K, we're going to keep this quick, because exceptional
quality at crazy fast speed is what we're all about. Fresh,
house-made dough. Prepared from scratch daily. 24-hour
fermentation period. Signature light-as-air, crisp crust.
Healthful, artisanal ingredients. Inventive to classic. You
decide. Blazing hot oven + dedicated pizzasmith + 180
seconds = fast-fire'd perfection. Sound good? Enjoy the
rest of your day.

blazepizza.com
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/BlazePizza @ blazepizza.com

We use packaging thatis made in the USA, and is recyclable,

compostable and/or made from post-consumer reclaimed
materials whenever practical.
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