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PIZZAS (12” katan or 16” mishpocha size) 
The Big Cheese  (V)   $14/18 
Mozzarella blend, marinara. 
 
The Ultimate Cheese   $17/21 
Mozzarella blend, marinara, feta, provolone. 
 
The White    $16/20 
Mozzarella blend, ricotta, extra virgin olive 
oil, fresh garlic. 
 
The Gan Eden (V)   $18/22 
Mozzarella blend, marinara, bell peppers, 
onions, olives, spinach, mushrooms. 
 
The Berkeley (V)   $15/19 
Mozzarella blend, marinara, mushrooms. 
 
The Honolulu (V)   $16/20 
Mozzarella blend, marinara, pineapple, vegan 
ham. 
 
The Sausage (V)   $16/20 
Mozzarella blend, marinara, vegan sausage. 
 
The Memphis (V)   $17/21 
Mozzarella blend, barbecue sauce, vegan 
chicken, red onion. 
 
The Marguerite (V)   $15/19 
Mozzarella blend, marinara, sliced tomatoes, 
fresh basil. 
 
The Skokie (V)    $17/21 
Mozzarella blend, marinara, bell peppers, 
white onions, vegan sausage. 
 
The Sloppy Yosef (V)   $18/22 
Mozzarella blend, sloppy-joe-seasoned vegan 
burger (no sauce). 
 
The Pepperoni (V)   $16/20 
Mozzarella blend, marinara, vegan pepperoni. 
 
The Philly    $19/23 
Provolone and American cheeses, vegan steak, 
bell peppers, onions, mushrooms (no sauce). 
 
The Pesto (V)    $20/24 
Mozzarella blend, pesto sauce, fresh garlic, 
sun-dried tomatoes, toasted almonds. 
 
(V) = Vegan option available (add $2). 

PLEASE NOTE: All our dairy 
ingredients are Cholov 
Yisroel, and our menu is 
100% vegetarian. 

 
Make any 12” katan pizza gluten-free for $4 
extra.  Our gluten-free crust option is not 
only house-made, but also vegan and nut-
free! 
 
Add extra or substitute toppings to any pie: 
Sauces:  Cheeses ($2): 
House-made marinara Mozzarella 
Garlic ricotta  Provolone 
Barbecue sauce  American 
Pesto sauce  Cheddar Jack 
Extra-virgin olive oil Feta Chevre 
 
Veggies ($1):  Vegan “meats” ($2): 
Bell Peppers  Chicken 
White Onion  Sausage 
Fresh Garlic  Pepperoni 
Spinach   Burger 
Black Olives  Steak 
Green Olives  Bacon Ham 
Red Onion 
Mushrooms  Other toppings: 
Sun-Dried Tomatoes Egg*  or  Almonds ($2) 
Tomatoes  Pineapple ($1) 
Fresh Basil  Corn ($1) 
 
HOUSE-MADE CHALLAH BREAD (Pareve) 
Take home a loaf or two of our house-made, 
best-in-the-West challah bread! Please order 
at least a day ahead to ensure availability. 
 
Plain: $7 single challah, or 2 for $12 
Sesame: $8 single challah, or 2 for $14 
 
DESSERTS 
Zeppoli  (V)  6 for $4/12 for $7 
Delicious schmeckens of deep-fried dough, 
topped with your choice of powdered or 
cinnamon sugar. 
 
Stop in, call, or visit our website for our ever-
changing selection of delicious, house-made 
desserts, including seasonal holiday favorites! 
 
 
*Consuming raw or undercooked eggs may 
increase your risk of food borne illness. 
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APPETIZERS & SIDES 
Garlic Butter Challah Sticks  $6 
Strips of house-made challah bread brushed 
with savory garlic butter and kosher 
Parmesan. 
 
Cheese-Topped Challah Sticks  $8 
Strips of house-made challah bread brushed 
with savory garlic butter and topped with our 
kosher cheese blend. 
 
Pizza Rolls (4)    $10 
Cheese and marinara in a deep-fried pasta 
wrapper. 
 
Beer Battered Onion Rings  $7 
House-made with a fluffy lager batter, fried up 
to crispy perfection. 
 
Fries (V)    $5/6/8 
Choice of Original ($5), Cajun Seasoned ($6) or 
Loaded Cheese with vegan bacon bits ($8). 
 
SALADS 
Israeli Salad    $10 
Romaine, cucumber, tomato, onion and 
parsley, house dressing. 
 
Italian Salad    $11 
Romaine, tomato, red onion, black olives, 
Parmesan, house-made challah croutons, 
house dressing. Add vegan chicken: $3. 
 
Caesar Salad    $11 
Romaine, shaved Parmesan, house-made 
challah croutons, house-made Caesar dressing. 
Add vegan chicken: $3. 
 
Chicken Bacon Ranch Salad  $14 
Romaine, vegan chicken, vegan bacon, tomato, 
cucumber, house-made ranch dressing. 
 
Spinach Salad    $12 
Fresh spinach, candied walnuts, dried 
cranberries, feta, green apple, house dressing. 
 
Make any salad a wrap for only $1 extra! 
 
 
(V) = Vegan option available. 
 
 

 
SANDWICHES 
Cheeseburger (V)   $10 
Vegetarian burger patty, romaine, tomato, and 
onion, with kosher American cheese, on a 
house-made sesame seed bun. Add vegan 
bacon or a fried egg*: $2 each. 
 
Sloppy Yosef (V)   $10 
Traditional sloppy joe sandwich, kosher 
vegetarian style! House-made sesame seed 
bun, American cheese on request. 
 
Philly Cheesesteak (V)  $12 
Pareve steak, kosher provolone, peppers, 
onions, and mushrooms in a house-made 
hoagie roll. 
 
Memphis BBQ (V)   $10 
Shredded vegan chicken smothered in tangy 
barbecue sauce and served on a house-made 
sesame seed bun. 
 
Gan Eden Muffaletta (V)  $11 
Bell peppers and onions, spinach, tomato, olive 
tapenade, mushrooms, kosher provolone, and 
pesto sauce on a house-made sesame seed bun. 
 
Chicken Parm    $12 
Vegan chicken, pounded thin, breaded and 
pan-fried, topped with marinara and kosher 
mozzarella, served in a house-made hoagie. 
 
Bubbie’s Grilled Cheese  $9 
Kosher mozzarella and provolone cheeses on 
butter-toasted, house-made challah bread, 
tomato on request. 
 
Add a side of our delicious Fries to any 
sandwich for just $2 (Original) or $3 (Cajun 
Seasoned)! 
 
SAUCE SIDES ($2 ea.) 
Marinara, Garlic Sauce, BBQ, Caesar, Ranch 
 
DRINKS 
Fountain Drinks/Tea   $2 
Bottle/Can Drinks   $3 
2-liters (to-go only)   $5 
Coffee or Espresso   $3/4 


