FIELD

APPETIZERS

BURRATA 18.95
Flatbread, roasted garlic oil, arugula, tomato bruschetta, EV00, Maldon salt, cracked
pepper, basil

MEATBALLS 12.95
Beef and pork meatballs, tomato sauce, provolone, basil + pistachio pesto,
parmesan, parsley

SICILIAN BREADSTICKS 12.95

Four sticks, roasted garlic sauce, house cheese blend, parmesan, parsley, tomato sauce

WINGS 11.95 HALF DOZEN/21.95 DOZEN
Jumbo wings seasoned, smoked, fried, choice of hot honey buffalo sauce, roasted

garlic oil + parmesan or house Creole dry rub, choice of ranch or bleu cheese
WAFFLE FRIES 8.95

One pound seasoned waffle fries, spicy ranch

SALADS

Add chicken or shrimp 4.95

HOUSE 12.95/6.95
Romaine, heirloom cherry tomatoes, cucumber, pepperoncini, fresh
mozzarella, spiced crispy chickpeas, shallot + cider vinaigrette

ARUGULA 12.95/6.95
Arugula, fresh pears, candied walnuts, gorgonzola, balsamic vinaigrette
CAESAR 13.95/7.95

Romaine, crispy prosciutto, parmesan, cracked pepper, Caesar dressing, focaccia

SANDWICHES Substitute gluten free bread 3.95

ITALIAN 16.95
Duke’s mayo, prosciutto, capicola, mortadella, provolone, shredded lettuce, olive relish,
toasted hoagie roll, seasoned waffle fries

CHICKEN CAESAR 16.95
(aesar dressing, shredded lettuce, pickles, breaded chicken breast, provolone, parme-
san, toasted bun, seasoned waffle fries

NASHVILLE HOT 16.95
Duke’s mayo, shredded lettuce, pickles, breaded chicken breast,
Nashville hot oil, ranch, toasted bun, seasoned waffle fries

CHICKEN PARM 16.95
Basil + pistachio pesto, breaded chicken breast, tomato sauce, provolone, parmesan,

toasted bun, seasoned waffle fries
MEATBALL PARM 16.95

Basil + pistachio pesto, meathalls, tomato Sauce, provolone, parmesan, toasted hoagie
bun, seasoned waffle fries

UF SMASH BURGER 16.95
Duke’s mayo, shredded lettuce, pickles, two Angus beef patties, onion, American
cheese, spicy ranch, toasted bun, seasoned waffle fries

Substitute house salad 3.95  Substitute arugula or Caesar salad 4.95

KIDS

PAN PIZZA 7.95
Add pepperoni 1.00

12+ under please

Tomato sauce, house cheese blend
PASTA 8.95
Spaghetti with tomato sauce or campanelle with alfredo sauce or butter + parmesan
Add Chicken 3.95 Add Meatball 1.95

CHEESEBURGER 8.95

Duke’s mayo, pickles, Angus beef patty, American cheese, toasted bun, seasoned
waffle fries

SALAD 5.95
Romaine, cherry tomatoes, cucumbers, ranch

PASTA

BOLOGNESE 18.95

Spaghetti, Bolognese sauce, parmesan, parsley, focaccia

SHRIMP SCAMPI 21.95
Campanelle, shrimp, heirloom cherry tomatoes, capers, roasted garlic, white wine
butter sauce, parsley, lemon, focaccia

PESTO CREAM 19.95
Campanelle, heirloom cherry tomato, roasted garlic, mushroom, basil + pistachio pesto
(ream sauce, parmesan, focaccia

PIZZA

16” ROUND: serves 3-4 [ SQUARE: (8x10 serves 1-2)
Sub 12” Gluten Free for 16” Price Sub Vegan Cheese add 4/2

EVERYTHING BAGEL 27.95/18.95
Roasted garlic oil, house cheese blend, whipped Philadelphia cream cheese, heirloom
cherry tomatoes, red onion, bacon, fresh parsley + dill, everything seasoning

[TALIANO 8.95/19.95

(aramelized onion cream, fontina, prosciutto, burrata, arugula, spiced truffle oil

ARRABBIATA 6.95/17.95
Spicy tomato sauce, house cheese blend, onion, pepperoncini, Ezzo cup+charpepper-
oni, hot honey, basil

BUFFALO CHICKEN 26.95/17.95
(aramelized onion cream, house cheese blend, gorgonzola, onion, pepperonum
chicken breast, hot honey buffalo sauce, ranch, parsley

SAUSAGE o
Tomato sauce, house cheese blend, whipped ricotta, MulavsItahangroundsausage
confit garlic, parmesan

SUPREME )7.95/18.95
Tomato sauce, house cheese blend, green bell peppers, onion, Hazel Dell + button
mushrooms, black olives, Mulay’s Italian ground sausage, Ezzo cup + char pepperoni

CACIO E PEPE 23.95/16.95
(reme fraiche, house cheese blend, fontina, gorgonzola, parmesan,
EV0O, cracked pepper

FUNGHI ‘
Hazel Dell mushroom cream, fontina, roasted Hazel Dell + button mushrooms
parmesan, EVOO, mushroom spice, parsley

GARDEN 6.95
Basil + pistachio pesto, fontina, green bell peppers, heirloom cherry tomatoes,
pepperoncini, onion, black olives, parmesan, parsley

CHEESE 19.95/15.95
Tomato sauce, house cheese blend, parmesan
PEPPERONI
Tomato sauce, house cheese blend, Ezzo cup + char pepperoni,
parmesan
MONTHLY SPECIAL
Ask your server

DIPPING SAUCES

2.00 Hot honey

1.00 Ranch, spicy ranch, tomato sauce,
hot honey buffalo sauce, gorgonzola cream

DESSERT

ANNE’S BANANA CREAM PUDDING .95
CHEESECAKE (HOUSEMADE RASPBERRY COMPOTE + POWDERED SUGAR) 8.95
VANILLA ICE CREAM SANDWICH 3.95

*Please be advised that food prepared here may contain: sesame, milk, eggs, wheat, soybean,
peanuts, tree nuts, fish, and shellfish*

*20% gratuity included on parties of 6 or more*

WWW.URBANFIELDPIZZA COM



COCKTAILS *Available For Happy Hour

THE URBAN MARG* 10

Tequila blanco, squeezed lime, agave, salt

THE FIELD ‘FASHIONED* 1

Four Roses bourbon, cinnamon vanilla maple simple, bitters, orange zest, king cube

MY BETTER HALF* !

Tequila blanco, squeezed grapefruit, cinnamon agave, ginger ale, Aleppo salt

SUN KISSED* 1

1859 vodka, squeezed lemon, house arancello and lemoncello

SPECIALTY SANGRIAS*

Tuscan Red: tempranillo, brandy, cinnamon, cranberry, rum, pineapple, limoncello
Sicilian White: Pinot grigio, peach brandy, triple sec, house arancello, white
cranberry, sparkling water

BEER (DRAUGHT)

PERONI NASTRO AZZURRO* (2.7% ABV) 6
ODELL IPA (7% ABv) 7
VERBOTEN TOSO (ORANGE HONEYBLOSSOM WHEAT) (5.2% ABv) 75

PECULIER BREWING COMPANY ITALIAN PILSNER (1.2 gv) 1
(HIP O BE SQUARE PILSNER, A COLLABORATION WITH UF PIZZA)

ROTATING IPA (INQUIRE WITH YOUR SERVER)
ROTATING SEASONALS (INQUIRE WITH YOUR SERVER)

BEER (BOTTLES/CANS)
COORS BANQUET
COORS LIGHT 5
MONTUCKY COLD SNACKS*
HIGH NOON HARD SELTZER
ROTATING SEASONAL CIDER (NQUIRE WITH YOUR SERVER)
NON-ALCOHOLIC SELECT ALES

MOCKTAILS (AND SUGGESTIONS TO MAKE THEM COCKTAILS)

ALMOND BASIL LEMONADE

Squeezed lemon, orgeat, basil
Add Chopin vodka +7

SLY FOX
Fresh lemon, ginger peach simple, aguafaba, rosemary
Add Gray Whale gin
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THE PAMPLEMOUSSE 7
Squeezed grapefruit, cinnamon vanilla maple simple, soda, citrus

Add Bacardi rum 47
SODA ITALIANA 6

Soda water, add ginger peach, blueberry rosemary or cinnamon vanilla
simple syrups
Add mezcal +7

BOTTLES + CANS

LUBERFIZZ VANILLA CREAM SODA OR ROOT BEER -

BIG B’S LAVENDER LEMONADE 5 ROTATING KOMBUCHA s
DR. PEPPER 1 5 MEXICAN FANTA OR COKE : HORIZON MILK : <
FRESCO’S ROTATING SPARKLING DRINK s COKE ZERO 1 ;

NUOVO NEGRONI 14
Breckenridge gin, Amaro Nonino, Campari, king cube, citrus zest
BLUEBERRY SOUR 2

House blueberry and toasted rosemary simple, squeezed lemon, aquafaba, your choice
of whiskey, gin, vodka, or rum

MODELLO 11 1
Breckenridge gin, prosecco, lemon, ginger peach simple

HOUSE-CRAFTED LIMONCELLO AND ARANCELLO 1
MANHATTAN AT NIGHT 15
Four Roses Bourbon, Peach Street Amaro, Barrel-Held Rosé Vermouth

TENDER’S CHOICE 3

The latest seasonal libation crafted by our talented team of bartenders

WINE

bubbles
COL SOLIVO PROSECCO | NV Veneto, IT 9/29
rose
CANTINA SANTA MARIA ARAGOSTA ROSATO | Sardinia, ITA 12/39
white

BODEGAS MOSEN PIERRE ‘EL TORITO” WHITE BLEND* | Azagra, ESP - 7/24

CESARI DUE TORRI PINOT GRIGIO | Fruili-Venezia Giulia, ITA 9/29
OVERSTONE SAUVIGNON BLANC | Marlborough, NZ 8/21
LAPI’S LUNA CHARDONNAY | (A, USA 10/34
SALMON CREEK CHARDONNAY | CA, USA 22
PROVERB SAUVIGNON BLANC | CA, USA 17
red
ALVERDI BARBERA* | Piedmont, ITA | Azagra, ESP 7/24
CAMPOBELLO CHIANTI | Tuscany, ITA 8/21
BLACK CABRA CABERNET SAUVIGNON | Mendoza, ARG 10/34
CESARI DUE TORRI PINOT NOIR | Fruili-Venezia Giulia, ITA 10/34
SALMON CREEK CABERNET SAUVIGNON | CA, USA 22
COLIMORO MONTEPULCIANO D’ABRUZZ0 | Abruzzo, ITA 28
DURIGUTTI MALBEC CLASSICO | Mendoza, ARG 38
PROVERB MERLOT | CA, USA 17

SODAS & JUICES

COKE, DIET COKE, SPRITE, GINGERALE, LEMONADE, ICED TEA ::
CRANBERRY, ORANGE, APPLE, PINEAPPLE JUICES 45
GOSLING’S GINGER BEER 5

URBANFIELD



