Jalepeño Cheddar Cornbread...8 VEG

Chicken BLT...16

whipped warm honey butter, sea salt

Harissa Spiced Hummus...14 VEG

hand pulled rotisserie chicken, applewood smoked bacon, tomatoes,
avocado, romaine hearts, roasted garlic aioli, side of coleslaw

Grassfed Beef Meatballs...14

The Godfather...17

cucumber, tomato, evoo, feta cheese, warm flatbread

Woodfired Chicken Wings...15 GF

prosciutto, coppa, genoa salami, mortadella, pepperoni, provolone
cheese, shredded lettuce, tomato, red onion & red wine vinaigrette, side
of caesar

Burrata and Tomatoes with Pesto...15 VEG

Fabulous French Dip...20

grassfed beef meatballs, tomato sugo, parmesan, crostini

2 NORTH B STREET
SAN MATEO, CA 94401
650.389.6918
www.risewoodfire.com

choice of chipotle barbecue glaze or buffalo sauce marinade,
served with peppercorn ranch
premium burrata, fresh tomatoes, arugula, evoo, sea salt, crostini

Prosciutto, Melon and Burrata...16

info@risewoodfire.com

cantaloupe, honeydew, arugula, evoo, balsamic, sea salt, crostini

prime rib, caramelized onion, garlic aioli, french bread, served with au
jus and creamy horseradish & chives, side of fries (add parmesan truffle
to fries +3)

Mixed Green Salad...Whole 12 | Half 8 GF, V, VEG
cucumbers, cherry tomatoes, onions, lemon herb vinaigrette

Italian Chopped Salad...Whole 16 | Half 11

iceberg lettuce, radicchio, red onion, salami, aged provolone, chickpeas,
pepperoncini, tomatoes, shaved parmesan, lemon herb vinaigrette

Protein Add-ons:
White Anchovies +3
Rotisserie Chicken +4
Grilled Salmon +13
Sliced Prime Rib +12

scan this QR code to see
our menu on your device

Classic Caesar...Whole 13 | Half 8

Quarter Roasted Chicken...12 GF

romaine hearts, garlic croutons, panko crumbs, classic caesar dressing

with one small side and sauce

Chicken Cobb...16

Kids Pizza...10

cheese or pepperoni

mixed greens, roasted chicken, applewood smoked bacon, hard boiled
farm fresh egg, blue cheese, toybox tomatoes, avocado, peppercorn ranch

Mac and Cheese...8 VEG

Super Food Bowl...17 GF, V, VEG

Half Caesar Salad...8

woodfired sweet potatoes, local asparagus, broccolini, spinach, tri-color
quinoa, brown rice, chia blend, chimichurri, crispy garlic & shallots

@risewoodfire

gluten-free crust option +4 / dairy-free cheese option +3
add a signature sauce as your pizza dipping sauce +2

Margherita...16

Salsiccia...19

VEG
crushed tomato, mozzarella, parmesan, torn basil

Napoli (Dine-in only)...20

VEG
crushed tomato, mozzarella di bufala, parmesan, torn basil, evoo

panna, italian sausage, mozzarella, red onion, parmesan, ground fennel
seeds, chives

Smoked Pancetta and Yukon Potato...21

Barbeque Chicken...20

panna, mozzarella, red onion, organic egg, thyme, parmesan

housemade bbq sauce, mozzarella, rotisserie bbq chicken, red onion,
shaved smoked gouda, cilantro

Artichoke and Spinach...20

Burrata (Dine-in only)...20

VEG
crushed tomato, torn basil, parmesan, topped with fresh burrata, evoo

Medjool Date and Chevre...18

Veggie...20

Brussels Sprouts and Smoked Pancetta...19

VEG
crushed tomato, mozzarella, parmesan, roasted red bell pepper, red onion,
kalamata olives, portobello mushrooms, torn basil

Carne...20

crushed tomato, italian sausage, pepperoni, ham, meatball, mozzarella,
parmesan

Calabrese and Honey...19

crushed tomato, spicy salame, mozzarella, roasted jalapeño, torn basil,
parmesan, drizzled with calabrese chili infused honey

Prosciutto Di Parma and Arugula...20

crushed tomato, mozzarella, parmesan, topped with prosciutto & fresh arugula

Ham, Roasted Pineapple and Jalapeño...19

crushed tomato, italian ham, roasted pineapple, jalapeño, mozzarella,
parmesan

VEG
pesto, mozzarella, fire roasted garlic, wild baby arugula, parmesan
VEG
panna, chevre (goat cheese), mozzarella, red onion, parmesan, chives
panna, mozzarella, garlic, parmesan

PIZZA ADD-ONS
Cheese...2

Proteins...2

burrata +3
dairy-free mozzarella +1
extra mozzarella
feta
fontina
goat cheese
gorgonzola
mozzarella di bufala +3
ricotta
smoked gouda
taleggio

calabrese (spice salame) +1
grass fed beef meatball
italian dry salame
italian ham
italian sausage
organic egg
pepperoni
prosciutto di parma +1
rotisserie chicken
smoked pancetta (bacon) +1
white anchovies +1

Quattro Formaggi...19

VEG
panna, mozzarella, ricotta, gorgonzola, parmesan, oregano

Beef Meatballs and Fire Roasted Peppers...18
crushed tomato, mozzarella, parmesan, torn basil

Double Pepperoni...19

crushed tomato, mozzarella, parmesan, torn basil

Funghi...20

VEG
panna, portobello mushroom, mozzarella, taleggio, fontina, parmesan,
evoo (we recommend adding truffle oil +3)
* Due to the variety of pizzas, half & half requests can only be honored
at our manager's discretion.

Veggies...1
artichokes +1
basil pesto
brussels sprouts
fire roasted caramelized onion
fire roasted garlic
fire roasted jalapeño
fire roasted red peppers
fresh pineapple

grape tomatoes
kalamata olives
medjool dates
organic wilted spinach
portobello mushrooms +1
red onion
truffle oil +2
yukon potato

all $8
Mac and Cheese VEG

all items come with choice of two sides and one sauce*

Pitman Family Farms Local Chicken... Half 21 | Whole 31 GF
Mary's free-range slow roasted rotisserie chicken, house marinade

Spitfire Roasted Prime Rib with Au Jus... 10oz 34 | 14oz 40 GF
*paired with creamy horseradish sauce only **available Thursday-Sunday only

Rise Express Family Meal (takeout only) 41
whole roasted chicken with your choice of two sides & one sauce,
plus a margherita pizza!

Faroe Islands Scottish Salmon...29 GF
woodfired and seasoned

Roasted Cauliflower...17 V, VEG

sliced and seasoned with herbs & spices on a bed of spanish romesco
sauce *paired with romesco sauce only

Rise Weekend Family Feast (takeout only) 110
featuring 14oz prime rib with au jus, whole rotisserie chicken, margherita pizza,
two classic caesar salads, two sides, two sauces.
**available friday-sunday, generously feeds 6

white cheddar, add bacon +3, add truffle oil +3

Half Caesar Salad
classic caesar salad

Super Greens GF, V
dino kale, rainbow chard

Broccolini V

tossed with lemon bread crumbs

Not Your Mom's Coleslaw VEG

shredded cabbage, buttermilk horseradish dressing

Roasted Brussels Sprouts VEG

garlic, butter, parmesan, tossed in béchamel sauce,
add bacon +3

all $2

all of our desserts are made in-house from scratch
outside dessert fee $20 flat

Argentinian Chimichurri GF, V
Chocolate or Vanilla Ice
Cream...6 VEG

Moroccan Spiced Roasted Carrots GF, V
honey glazed, moroccan spice mix

Rise Potatoes GF, V

roasted and seasoned with our special blend of herbs
and spices

Spanish Romesco V, VEG
Peruvian Aji Amarillo GF, VEG

Seasonal Cheesecake...10 VEG

Thai Sweet Chili GF, V
Chipotle Barbeque GF, VEG

Flourless Chocolate Truffle Cake...9 GF, VEG

two scoops plus whipped cream

whipped cream, gluten-free raspberry sauce,
add scoop of ice cream +3

Brownie Stuffed Chocolate
Chip Cookie...5 VEG

Housemade French Fries V

made famous at our pizzeria in
burlingame, now available here!

Parmesan Truffle Fries (+3) GF, VEG

Creamy Horseradish and Chives GF, VEG
Spicy Buffalo GF, VEG
Peppercorn Ranch GF, VEG

ask your server about what we currently have!

Homemade Pie... Slice 9 | Whole 39 VEG
choose from apple, cherry, or our seasonal flavors, with
whipped cream, add scoop of ice cream +3

Sweet Potatoes GF, V

roasted sweet potato mélange
fresh cut kennebec potatoes

fresh cut kennebec potatoes, parmesan, herbs, truffle
oil, served with garlic chive aioli

Note from the owners: Thank you so much for visiting us today! As a family-owned local business, we depend on your
feedback to make us better. Please consider emailing us direct at info@risewoodfire.com to share your experience and
suggestions. We look forward to hearing from you, and we appreciate you for all your support.
In good company, Susan and Omid.

6oz

bottle

Prosecco

13

n/a

Vermentino

11

Sauvignon Blanc

Prosecco

32

40

Gruner Veltliner

36

12

44

Grecante

45

Chardonnay, unoaked

14

52

Chardonnay, unoaked

52

Chardonnay, oaked

14

52

Chardonnay, oaked

70

9

32

Rose of Pinot Noir

10

36

Pinot Noir

14

52

Chianti

10

36

Merlot

12

44

Sparkling Rose

42

Rose of Pinot Noir

36

Rose of Lagrein

44

LA MARCA, Sparkling Wine, Italy, 187ml
ARGIOLAS, Sardegna, Italy
HORSE & PLOW, Sonoma, CA
LIOCO, Sonoma, CA

CHALK HILL, Sonoma, CA

Riesling

FIRESTONE, Santa Barbara, CA
THE DAY WINE, Mendocino, CA
PALI WINE CO., Central Coast, CA
POGGIO AL SOLE, Tuscany, Italy
HAHN, Central Coast, CA

Cabernet Sauvignon
B.R. COHN, North Coast, CA

Syrah

ST. COSME, Cotes du Rhone, France

Sangiovese / Sagrantino

ARNALDO CAPRAI, Montefalco Rosso, Umbria, Italy

13

48

15

56

16

60

BISOL, Veneto, Italy
ZOCKER, Edna Valley, CA
ARNOLDO CAPRAI, Umbria, Italy
ALBERT BICHOT, Chablis, France
NEWTON, Napa, CA

GRUET, Santa Fe, New Mexico
THE DAY WINE, Mendocino, CA
CANTINA TERLAN, Alto Adige, Italy

We offer an impressive rotating selection of
beers on tap and packaged beers. Our beer
offerings are focused on local, craft and
Italian variaties. Please scan the QR code
below to see what's currently on rotation!

Housemade Lemonade

5

Tropical Sting

7

Rad Red Refresher

7

Bundaberg Ginger Beer

5

Mexican Coke

4

Mexican Sprite

4

Organic Oak Wood Roasted Coffee

4

Organic Iced Tea

4

Organic Hot Tea

4

fresh lemon juice, cane sugar

pineapple, lime, ginger, ginger beer
cactus pear & pomegranate, mint, lime, sparkling water

LAURENT PERRIER, France

45

Pinot Noir

55

Zinfandel

39

Cabernet Sauvignon

64

LIOCO, Mendocino, CA

two 6oz glasses equal one half bottle

Champagne Brut

Pinot Noir
39

CANTINA TERLAN, Alto Adige, Italy

Sauvignon Blanc

28

Chardonnay, oaked

39

TEXTBOOK, Napa, CA

Pinot Noir

28

Sangiovese, Brunello di
Montalcino

FROG'S LEAP, Napa, CA

ROMBAUER, Carneros, CA

HITCHING POST, Central Coast, CA

Cab. Sauv. / Cab. Franc / Merlot
BLACKBIRD ARISE, Napa, CA

Nebbiolo

COSTAMAGNA, Barolo, Piedmont, Italy

TERRA D'ORO, Amador, CA

ALTESINO, Tuscany, Italy

italian-inspired coffee, local & fair trade, brewed fresh daily
Rishi "Golden Triangle Breakfast" black tea, fresh brewed
select from an assortment by Rishi Tea, fresh brewed
Ask your server about our rotating beverage selection
from our grab-n-go fridge

125

39

While we encourage you to try the wines from our specially
curated selection, we do allow you to bring your own
favorites for a corkage fee of $20 per bottle.

39

all cocktails $13
Orchard Highball

San Mateo Smash

Lovely Loco Motive

Golden Spike

Peacock Daisy

The Mule Train

Mezcalopolitan

Let The Fun Be-Gin

St. George Makrut Lime Vodka, Orange & Peychaud's Bitters, elderflower tonic water
Ketel One Vodka or Tanqueray Gin, white peach puree, lemon
Mi Campo Blanco Tequila, Blue Curacao, agave nectar, lemon
Momento Verde Mezcal, Orange Curacao, cactus pear & pomegranate, lime

Rittenhouse 100proof Rye Whiskey, muddled honey tangerine, mint, bitters
George Dickel Rye Whiskey, Maraschino Cherry Liqueur, pineapple & ginger, lime
Vodka, soda, ginger beer, fresh squeeze of lime, basil and cucumber garnish
Gin, fresh grapefruit, soda water, rosemary sprig

Some items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.
GF = Gluten Free / V = Vegan / VEG = Vegetarian
Outside dessert fee $20. Corkage fee $20.

