Pizza of the Month

(each and every month)

January and July--- Bar-b-que Chipkin
Our ever popular Traditional crust topped with Bar-b-Que sauce, Chicken,
Red onions, Colby-Jack cheese with DeO’Malley’s own Potato chips
crushed on top. Small 850 Medium 16.95  Large 20.95
February and August---Super Cheese Surprise
The great Traditional crust is topped with five kinds of terrific
Wisconsin cheeses and Italian cheeses.
Small 7.75 Medium 14.95 Large 19.75
March and September---Tis Rueben Pizza
This time our Traditional crust is topped with sauerkraut, bite size
pieces of corned beef, Swiss cheese, and 1000 Island dressing.
All you need is a Guinness. Small 7.75 Medium 14.95 Large 19.75
April and October---Spring Flavor Garden Pizza
Start with the Traditional crust, then Florentine sauce, Broccoli,
Tomatoes, Cauliflower, Cucumbers, Mushrooms, sliced Carrots and
drizzled with homemade Ranch dressing.
Small 8.95 Medium 16.35 Large 20.95
May and November---Tostada Pizza
The pizza starts with a Thin crust, layered with Refried beans, Mozzarella
cheese, Fire Chicken and Colby-Jack cheese. All is baked and finished
with Lettuce, Tomatoes, Sour cream and Quacamole on the top. Ole!
Small 9.35 Medium 18.75 Large 22.75
June and December---Asparagus and Shrimp
Our thin crust is topped with Alfredo sauce and cheese then with

fresh Spinach leaves, Shrimp, Asparagus, Tomatoes and our special
Topping cheese. Small 7.75 Medium 14.95 Large 19.75

Every Monday and Tuesday night “Pasta” dinner special
Ravioli (cheese and Wild mushroom) baked with a “no-meat” sauce,

Mozzarella cheese and our Cheese blend. Garlic bread in the side. 7.50
Add Italian Sausage 1.00 Add Mushrooms 1.00

Friday Nite Fish Fry_Beer-battered Cod, Beer-battered French fries,
fresh home-made Cole slaw with toasted Garlic bread and
a side of Tarter sauce 9.75




