
              
Traditional Plain pie  $14/$19    
Mozzarella, parmesan, sauce.
 
Suprema  $19/$25
Sausage, ham, pepperoni, bacon, onions, mushrooms, 
green peppers, black olives, mozzarella, parmesan, sauce.

Arugula Margarita   $17/$23
Sauce, fresh homemade mozzarella, parmesan, arugula. 

Vegetarian   $17/$23
Spinach, fresh chopped tomatoes, mushrooms, onions, 
green peppers, black olives, mozzarella, fresh garlic, sauce.

Meat Luva   $17/$23
Mozzarella, sausage, ham, meatball, pepperoni, bacon, 
sauce.

Grandma Tookit   $17/$23
White pie with fresh garlic, mozzarella, parmesan, ricotta.

Neapolitan Pizza (12in)
(we respectfully decline any substitutions on specialty pizzas)

Marinara  $12
Tomato sauce, oregano, fresh garlic, fresh basil, evoo. (no cheese)

Margarita  $14
Homemade mozzarella, tomato sauce, parmesan, fresh basil, evoo.

Brooklynite  $17
Prosciutto, arugula, tomato sauce, homemade mozzarella, shaved parmigiano-reggiano, evoo.

Fourth Avenue cheese pie  $15
Gorgonzola, smoked mozzarella, homemade mozzarella, parmesan, fresh garlic, fresh basil, evoo. (no sauce)

Grandma’s favorite  $15
Portabella mushrooms, sun-dried tomato, gorgonzola, parmesan, oregano, fresh garlic, evoo. (no sauce)

Papa’s Pesto Tomato  $16
Fresh tomatoes, pesto, provolone, homemade mozzarella, fresh garlic, parmesan, evoo. (no sauce)

Da bomb  $17
Meatballs, pepperoni, sausage, homemade mozzarella, tomato sauce, parmesan, evoo.

White Hot  $17
Our four cheese pie with spicy calabrese salami, arugula, parmesan. (no sauce)

Brooklyn Bridge  $16
Grape tomatoes, feta, roasted eggplant, leeks, bacon, homemade mozzarella, parmesan, evoo. (no sauce)

Montague Street  $17
Fig, caramelized onions, goat cheese, parmesan, evoo. (no sauce)

NY Pizza 
Little Brooklyn Pie (12in) • Big Brooklyn Pie (18in)

The Kitchen Sink   $21/$27
All vegetarian toppings + broccoli and artichoke and all 
Meat Luva toppings.

Calzone
Traditional Cheese Calzone   $16
Freshly baked to order with ricotta, mozzarella cheese 
served with a side of marinara sauce.

Extra Toppings: 
extra cheese $3
homemade 
mozzarella $4
ricotta $3
artichokes $3
arugula $4
black olives $2
fresh basil $2

Fresh Garlic $2 
fresh tomatoes $3
green peppers $2
jalapenos $2
mushrooms $2 
onions $2
pineapple $2
red peppers $3

spinach $4 
anchovies $3
bacon $3
ham $3
pepperoni $2
sausage $3
meatballs $3/$6
proscuitto $5/$8



Fried Calamari  $10
Fried breaded calamari with lemon, marinara sauce.

Fried Zucchini  $10
Fried breaded zucchini with marinara sauce.

Eggplant Rollatini   $9
Baked eggplant with ricotta, marinara sauce, parmesan.

Bruschetta   $12
Handmade flat bread topped with fresh tomatoes, parmesan, basil, olive oil, balsamic vinegar.

Neptune Ave Shrimp  $11
Grilled Shrimp marinated in garlic, olive oil, touch of pesto, 

crushed red pepper, tomato, mozzarella, avocado.

Fried Mozzarella  $10
Homemade fried mozzarella served with marinara sauce

Mussels Provencal $15
Steamed mussels in our white wine sauce or marinara sauce.

Beef Carpaccio   $14
Thinly sliced beef tenderloin, fresh arugula, parmesan cheese, extra virgin olive oil with lemon dressing.

Caprese Salad   $10
Homemade mozzarella cheese, sliced tomatoes, fresh basil pesto, olive oil, balsamic vinegar.

Meatballs  $12   
Three 4oz handrolled veal and beef meatballs with marinara sauce, ricotta cheese.

Get Started

add to your salad - Grilled Chicken $5, Shrimp $6 
or Salmon 8 oz $12

Salads
House side salad  $4
Lettuce, tomato, red onion, carrots, house dressing.

The Heights  $12
Baby spinach, arugula, romaine, tomatoes, carrots, red 
onion, chick peas, dried cranberries, gorgonzola, house 
dressing.

Antipasta Brooklyn Italian  $15
Baby Spinach, arugula, romaine, pepperoncini, red onions, 
kalamata olives, tomatoes, homemade mozzarella, 
proscuitto, soppresata, capicola, red peppers, house 
dressing.

Arugula  $12
Arugula, fresh tomatoes, shaved parmigiano-reggiano,
fresh lemon dressing.

Fennel Salad  $14
Baby spinach, romaine, fennel, avocado, red onions,  
shaved parmigiano-reggiano, fresh lemon dressing.

Mediterranean  $12
Romaine, tomatoes, kalamata olives, red onions, 
pepperoncini, cucumber, feta cheese, house dressing..

Caesar  $10
Romaine, shaved parmigiano-reggiano, croutons, ceasar 
dressing.

Spinach  $12
Baby spinach, mushrooms, bacon, red onions, walnuts, 
gorgonzola, honey balsamic dressing.

Fresh Homemade Soup Bowl $6
Garlic knots  (1/2 dozen) $4  •  (dozen) $6

Fresh homemade oven baked garlic rolls. 

Many dishes come from different stations, therefore, your food may not come out at the same time. 
It will be served when it is hot and ready for you to enjoy!



Macaroni
Macaroni dishes served with a side salad + two garlic knots.  

Spaghetti & Meatballs   $16
Two handmade beef and veal meatballs with tomato sauce, 
ricotta cheese.

Spaghetti Carbonara  $17
Pancetta, bacon, parmesan mixed with egg yolks.

Rigatoni Bolognese  $18
Slow cooked homemade meat ragu.

Lasagna Bolognese  $17
Homemade meat ragu layered with ricotta, 
mozzarella, bechamel sauce.

Penne Vodka sauce  $16
Crushed italian tomatoes with cream, vodka, shallots.

Penne 18th Avenue  $17
Proscuitto, fresh chopped tomatoes, peas, fresh rosemary 
with a touch of cream.

Primavera  $17
Fresh garden vegetables sauteed with garlic,evoo, white 
wine served over penne.

Promenade Pomodoro $17
Penne, fresh tomatoes, fresh mozzarella, touch of tomato 
and pesto sauce, fresh basil.  

Gnocchi Pink or Pesto Sauce $16
Homemade tomato sauce + cream or fresh basil pesto 
sauce, pine nuts.

Seafood Risotto  $26 
Shrimp, mussels, clams, calamari with fresh chopped 
tomatoes with a touch of marinara sauce.

Meats & Fish 
No sauce substitution on side pasta.

Chicken Milanese  $21 
Breaded cutlet topped with fresh tomatoes, arugula, red onions, 

fresh mozzarella and a side of capellini with garlic and oil.

Chicken Parmigiana  $17
Breaded cutlet topped with melted mozzarella and 

homemade tomato sauce served with spaghetti + side salad.

Chicken Marsala  $18
Sauteed in marsala wine with mushrooms served with spaghetti + side salad.

Chicken Alla Nonna  $18
Sauteed in white wine with mushrooms, sundried tomatoes, peas served with spaghetti + side salad.

Veal Portobello  $23
Veal Scaloppine with portabello mushrooms in a red wine demi glace

 reduction served with spaghetti + side salad.

Salmon Pinot Grigio  $25
Pan-seared salmon in a lemon butter, white wine reduction 

served with sauteed vegetables + side salad.
.

Fresh Catch of the Day    $MP

Fettuccine Alfredo  $16
Creamy sauce with parmesan cheese + garlic.

Eggplant Parmigiana  $16
Lightly floured eggplant, marinara sauce, mozzarella 
served with spaghetti.
 
Baked Ziti  $16  
Traditional NY Style Ziti with tomato sauce, mozzarella, 
ricotta cheese.

Mussels Provencal $21
Steamed in a white wine or marinara sauce served 
with linguine.

Linguine Clams  $19
Little neck clams steamed in a white wine, 
butter + garlic sauce.

Linguine Fra Diavolo $23
Mussels, clams, shrimp, calamari in a spicy marinara 
sauce, fresh tomatoes + touch of white wine.

Spinach Ravioli  $17
Homemade ravioli with fresh tomatoes, mushrooms, 
with a touch of pesto.

Pumpkin Ravioli  $17
Homemade ravioli served with creamy butter-sage sauce.

Lobster Ravioli $22
Squid ink ravioli filled with lobster served with 
pink lobster sauce, grilled shrimp + grape tomatoes.

Primavera Risotto  $22
Medley of fresh vegetables, broccolli, peas, mushroom, 
zucchini, squash + carrots.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.  

Risotto



Kids Menu  
(age 10 under only)

Spaghetti Meatball  $8               

fettuccine Alfredo  $7

Pasta with butter  $5                    

Pasta with Tomato Sauce  $7

Chicken Tenders w/fries or salad  $9

Beverages
Coke, Diet coke, Sprite  $2 

Boylan Vintage Soda  $3.5
ROOT BEER, CREAM SODA, GINGER ALE, 

BLACK CHERRY

San Pellegrino -
Orange or lemon  $2.75

Fresh Homemade Lemonade  $3.5
NO REFILLS

Freshly Brewed Ice tea  $2.5

San Benedetto Water - 
Sparkling or Flat  
small  $3  large  $5

Bottled Beer
Heineken $5.5 

Amstel Lite $5.5

Peroni $6 

Stella Artois $6 

Brooklyn Lager $6

Magic Hat #9 $6 

Franziskaner  $6 
 
Blue Moon $6

Cigar City $7

DogFish Head $7

Coffees
Cappuccino  $3.5 

Espresso  $2.5

Double Espresso  $3.5

Macchiato  $3.5

American Coffee  $2.5

Desserts
Cannoli  $6

Tiramisu  $8

Triple Chocolate Cake  $9
homemade + fresh, goes quickly!

The Real Deal  $14
nutella + cannoli cream

At Apizza Brooklyn resto + vino, 

we are committed to providing our 

guests with a “REAL DEAL” 

Brooklyn Italian dining experience. 

Our food is made fresh daily and crafted 

using only the finest, high quality 

ingredients- and most importantly 

prepared with lots of love!

• 100% Wood Fired Authentic 

Neapolitan Pizza 

including homemade 

Mozzarella.

• Fresh + Delicious Italian 

comfort food

... It’s a Brooklyn Thing!20% gratuity will be added to parties of 7 or more. 
**Plate Split Charge $3.






