
PANTRY
FLATBREAD & RICOTTA	 6.00
Dried Tomato / Tapenade / Pine Nuts 
Fresh Herbs / California EV Olive Oil              

Hand-crafted Chicken MEATBALLS	 6.00
Roasted & Braised / Tomato Sauce
Grana / Grilled Bread				  

FARMERS MARKET ROASTED VEGETABLES          9.95
Organic Seasonal Vegetables  
Grilled Bread / California EV Olive Oil

TUSCAN BEAN SOUP	 3.50 / 5.50
Pesto / Asiago / Torn Croutons			 

seasonal soup	 M.P.
See specials board for details

SALAD
HAND CHOPPED SALAD 	 8.75 
Crunchy Lettuce / Garbanzo / Cannellini 
Red Onion / Cherry Tomato / Provolone
Roasted Corn / Pepperoncini / Olives

ADD Zoe’s Natural Salami & Pepperoni  
or Grilled Marinated Chicken	 add 2.00 

GRILLED STEAK SALAD	 11.00
Romaine / Arugula / Cherry Tomato / Avocado 
Crumbled Blue / Grilled Red Onion / Candied Walnut

PITFIRE CHICKEN SALAD	 10.95
Grilled Chicken  / Wild Argula / Butter Lettuce   
Torn Croutons / Pickled Currants / Shaved Scallions 
Toasted Pine Nuts  

TUNA NICOISE 	 9.95
Marinated Tuna / Butter Lettuce / Green Bean
Red Thumb Potato / Tomato/ Hard Cooked Egg 
Olive Vinaigrette

HOUSE SALAD / SIDE salad 	 5.50 / 3.50 
Mixed Greens / Balsamic Vinaigrette
Asiago / Torn Croutons				   	
	

Please  see  specials   board  
        for  seaso n al  items         



P IZZA
THE BURRATA PIE 	 9.95
Burrata Cheese / Tomato Sauce / Wild Arugula 
Caramelized Onion / Hazelnut / Pesto Drizzle

MARGHERITA	 9.50
Fresh Mozzarella / Tomato Sauce   
California EVOO / Torn Basil			 

Pitfire Sausage                      	   9.95
Huntington Sweet Fennel Sausage / Tomato Sauce 
Fontina / Mozzarella / Red Onion / Oregano 

FIELD MUSHROOMS	 9.95
Crimini / Oyster / Roasted Shitakes 
Fontina / Crème Fraiche / Flat Leaf Parsley	

merguez sausage, spinach & feta            10.95
Huntington Lamb Merguez / Wilted Spinach
Roasted Pepper Harissa / Feta / Red Onion

GREENS, EGG & HAM 	 10.25
Braised Rapini / Farm Egg / Zoe’s Natural Prosciutto

PEPPERONI 	 9.75
Zoe’s Natural Pepperoni / Tomato Sauce   
Fresh Mozzarella / Torn Basil 		

WHITE PIE 	 9.50
Creamy Ricotta / Mozzarella / Red Onion  
Parmesan / Torn Basil / Mama Lil’s Pickled Peppers

BIG SUR	 10.25
Laughing Bird Shrimp / Marinated Tomato   
Roasted Garlic / Italian Parsley / Red Chile Flake

FOLDED STYLE GARLIC CHICKEN 	 10.25
Grilled Chicken / Pesto / Four Cheese / Red Onion                             

B E  A N  A R T I S T

BASE PIZZA 	 7.95
Tomato Sauce / Mozzarella 			 

ADD ANY ITEM BELOW 	 1.00
Mushroom / Jalapeno / Wild Arugula / Red Onion 
Fresh Basil / Roasted Pepper / Roasted Garlic  
Marinated Tomato / Olive / BBQ Sauce	

ADD ANY ITEM BELOW 	 1.25
Goat Cheese / Gorgonzola / Feta / Anchovies
4 Cheese / Fresh Mozzarella / Pesto / Fontina 	

ADD ANY ITEM BELOW 	 1.75
Huntington Sweet Fennel Sausage / Grilled Chicken   
Marinated Wild ShrimpZoe’s Natural Meats - Bacon 
/ Pepperoni/ Prosciutto

on  any   pizza   substit ute

Gluten free crust 	 add 3.00 
daiya vegan ‘mozzarella’ 	 add 2.00

PASTA
Spaghetti & CHICKEN MEATBALLS	 9.25
Spaghetti / Tomato Sauce / Grana

Linguini BOLOGNESE 	 9.95
Spinach Linguini / House Made Beef Ragu

Chicken & Mushroom Cavatappi 	 10.95
Forest Mushrooms / Grilled Chicken / Wild Arugula
Porcini Lemon Cream / Parmesan 

Farfalle with Sausage & Greens	 9.95
Huntington Sweet Fennel Sausage / Bowtie Noodle
Curly Kale / Touch of Cream / Parmesan	

Baked Mac & Cheese	 8.75
Orecchiette ‘Little Ear’ Pasta / Creamy 5 Cheese 
Sauce / Buttery Bread Crumbs

PANIN I 
(All Panini are served with a side salad)

GRILLED CHICKEN 	 8.75
Natural Prosciutto / Gouda / Pesto Mayo 
Tomato / Red Onion / Greens		               

Grilled STEAK 	 9.95
Hanger Steak / Grilled Red Onion / Avocado
Tomatillo Salsa / Arugula / Mozzarella               	

TUNA LUCCA 	 8.95
Marinated Tuna / Hard Cooked Egg 
Fresh Basil / Shaved Fennel

ROASTED VEGETABLE 	 8.95
Eggplant / Zucchini / Peppers / Red Onion 
Fresh Mozzarella / Pesto / Olive Mayo

stuff you should know

zz  Not all ingredients are listed. Just ask, we’ll tell...
zz  We will make our best effort to accomodate food	
 allergies, but be aware our kitchens handle nuts,	
 wheat and dairy products throughout the day

zz  Our pesto sauce contains nuts
zz  Our pepperoni, prosciutto, and bacon are made	
 using natural ingredients by Zoe’s Meats



www.pitfirepizza.com

F IREBOX
Great for office lunches, parties, surprise guests, etc...

Fire box #105	    $75
3 Pizzas Or Panini / 1 Large Pasta  
1 Large Salad / Fresh Baked Bread  
Crazy Chocolate Cake / Serves 4–6

Fire box #110	    $115
5 Pizzas Or Panini / 1 Large Pasta 
1 Large Salad / Fresh Baked Bread  
Crazy Chocolate Cake / Serves 7–10

Fire box #115	    $160 
7 Pizzas Or Panini / 2 Large Pastas 
2 Large Salads / Fresh Baked Bread  
Crazy Chocolate Cake / Serves 12–15

Fire box #120	    $185 
10 Pizzas Or Panini / 2 Large Pastas 
2 Large Salads / Fresh Baked Bread  
Crazy Chocolate Cake / Serves 17–20

Fire box #SSS (Sandwich, Soup & Salad)	    $115 
5 Panini / 2 Large Soups / 2 Large Salads  
Fresh Baked Bread / Crazy Chocolate Cake
Serves 7-10

*Additional cost for steak & seafood items. 

North      H ollywood     
5211 Lankershim Blvd.  

North Hollywood, Ca 91601 
Phone 818-980-2949  

Fax 818-980-1452 

D ow n tow n 
108 West 2nd St.  

Los Angeles, Ca 90012 
Phone 213-808-1200  

Fax 213-808-1201 

W est   LO S  A N G E L E S 
2018 Westwood Blvd.  

Los Angeles, Ca 90025 
Phone 310-481-9860  

Fax 310-481-9861 

culver      city  
12924 Washington Blvd. 
Los Angeles, CA 90066

Phone 424-835-4088  
Fax 424-835-4092 

o n li  n e  O R D E R S
visit the online ordering tab 

at pitfirepizza.com

C ateri    n g
catering@pitfirepizza.com

T houghts      ,  ideas    . . .
listening@pitfirepizza.com

SWEETS

Organic VANILLA Soft Serve Ice Cream	 3.00
Straus Family Creamery, Marin County

TOPPINGS 	 add 1.00  
House Made Dark Caramel / Maldon Salt 
Guittard ‘de Oro’ Chocolate Sauce / Malt Powder  
California Extra Virgin Olive Oil / Maldon Salt   

JUMBO CHOCOLATE CHUNK COOKIE	 1.95

pitfire smothered cookie			   4.95
Warm Cookie / Organic Soft Serve
Hazelnuts / Sauce of Your Choice          

BEVERAGES

Vintage Cane Sugar Sodas 			   2.75
Iced Green & Black Teas  
House Made Seasonal Lemonades	

WINTER SPE CIALS  2012

P IZZA &  PASTA

PUMPKIN Pizza 	 9.95

Roasted Winter Squash / Braised Chard / Fontina 
Pepitas / Pumpkin Seed Oil

Potato, Bacon & Radicchio Pizza  	 9.95

 Slow Cooked Local Potatoes & Onions / Zoe’s Bacon   
 Smoked Mozzarella / Balsamic Radicchio

White Sausage Pizza  	 9.95

Huntington Fennel Sausage / Smoked Mozzarella  
Ricotta / Parmesan

Short Rib Pappardelle Pasta   	 12.95

Red Wine Braised Short Rib / Egg Noodle
Mascarpone / Parmesan / Parsley

SALAD

Beets, Burrata & Citrus Salad      	   9.95
Red & Gold Beets / Local Burrata / Seasonal Citrus 
Pistachio Pesto / Winter Lettuce 
 

PANIN I

Pork Belly Panini      	   9.95
Caramelized Pork Belly / Roasted Garlic Aioli
Cabbage Apple Slaw / Pickled Red Onions

PANtry

Farmer’s Market Plate   	 9.95
Braised Chickpeas with Chard & Harissa 
Roasted Sunchokes / Roasted Brussel Sprouts with   
Parmesan Lemon Aioli / Roasted Rainbow Carrots 
with Chili Honey and Rosemary 

Garlic lemon chicken Soup  	 4.00 / 6.00
Heirloom Spinach / Pulled Chicken / Soup Noodles

SWEE TS

Ice cream special 	 4.00
Pomegranate Fruits & Molasses / Candied Walnuts    
Straus Vanilla Soft Serve


