
DELIVERY   CARRYOUT   DINE-IN   CATERING

LO CA LLY  OW N ED  A N D  O PER AT ED    IN  P IZ Z A  W E  T R U S T ®

MENU



Fetalicious®

SPECIALTY
PIZZAS

BACON  
CHEESEBURGER
Classic Sauce,  
House Blend Cheese,  
Crumbled Beef, Bacon,  
Yellow Onions & Sharp Cheddar

BOARIS KARLOFF
Genoa Salami, Deli Pepperoni, Capicola Ham with Banana Peppers, Tomatoes, 
House Blend Cheese, Cheese & Herb Shake on a base of Garlic & Olive Oil

BUFFALO NICKEL 
Choose your sauce: Bleu Cheese or Ranch. Topped with House Blend Cheese, 
Chicken Strips, Cilantro, Celery, Garlic, Sharp Cheddar & Buffalo Sauce.

CARDIAC ARREST 
Classic Sauce,  
extra House Blend Cheese,  
Bacon, Ham, Pepperoni  
& Sausage

CHICKEN ALFREDO 
Creamy Alfredo Sauce, House Blend Cheese, Chicken, Spinach,  
Garlic & Mushroom

CHICKY CHICKY PARM PARM
Creamy Alfredo Sauce, House Blend Cheese, Chicken Strips, Basil, Garlic 
topped off with Classic Sauce, Oregano & Parmesan Cheese

CHICKEN CORDON BLEU
Honey Mustard Sauce, House Blend Cheese, Chicken Strips, Ham & Swiss 

DELUXE
Classic Sauce,  
House Blend Cheese,  
Pepperoni, Sausage,  
Green Peppers,  
Yellow Onions & Mushrooms

FETALICIOUS® 
Classic Sauce, House Blend Cheese, Tomatoes, Mushrooms, Red Onions, 
Spinach & Feta

HAWAII PIE-O
Classic Sauce, Canadian Bacon, Pineapple Chunks, Yellow Onions,  
Red Peppers & Banana Peppers with Crispy Bacon and House Blend Cheese

MAC DADDY 
Creamy Alfredo Sauce,  
House Blend Cheese 
& Cavatappi Noodles topped 
with our Cheese & Herb Shake

MARGHERITA 
Ricotta Sauce, House Blend Cheese,  
Tomatoes, Basil & Garlic 

MEDITERRANEAN 
Pesto, House Blend Cheese, Black Olives, Tomatoes & Feta 

Bacon Cheeseburger

Cardiac Arrest

Deluxe

POLLO DIABLO
Spicy Ranch Sriracha Sauce,  
House Blend Cheese,  
Chicken, Bacon, Jalapeños  
& Red Onions 

PORTABELLA LUGOSI
Classic Sauce, Baby Portabella Mushrooms, Sausage, Red Onions, Basil, 
Garlic & Mozzarella topped with our Cheese & Herb Shake 

THE RANCH
Ranch Dressing, House Blend Cheese, Bacon, Chicken, Red Onions  
& Tomatoes 

SANTA FE 
BBQ Sauce, House Blend Cheese, Chicken, Red Onions, Red Peppers  
& Cilantro 

SUPERONI
Classic Sauce, Pepperoni, Cup Pepperoni, Deli Pepperoni, Fresh Basil & 
House blend cheese topped with Cheese & Herb Shake

THAI PIE
Thai Peanut Sauce, House Blend Cheese, Chicken, Broccoli, Red Peppers, 
Yellow Onions & Cilantro 

VEGAN CHEEZ DELIGHT
BBQ Sauce, Vegan Cheez, Broccoli, Pineapple, Red Pepper, Red Onion  
& Garlic

VEGG–OUT
Classic Sauce,  
House Blend Cheese,  
Black Olives, Broccoli,  
Green Peppers, Red Onions,  
Mushrooms & Tomatoes 

Pollo Diablo

Vegg-Out

Ask about our current 
Pizza of the Month!

10 INCH 
14 INCH 
16 INCH

15.00 
22.50 
25.50

SMALL 
MEDIUM 
LARGE

Mac Daddy

Over 25 Years of Award Winning Pizza!



BYO POCKET PIZZA  14.00

CALZONE – A generously portioned pocket pizza filled with Ricotta, House 
Blend Cheese & your choice of 2 toppings. Served with a side of Classic Sauce.  

STROMBOLI – A generously portioned  
pocket pizza filled with Classic 
Sauce, House Blend Cheese & your choice  
of 2 toppings. Served with a side of  
Classic Sauce.

(additional toppings 1.50 each, double toppings 3.00)  

BUILD YOUR OWN

10 INCH 
14 INCH 
16 INCH

CHEESE PIZZA
11.00 
15.00 
17.00

ADD’L TOPPINGS
1.75 
2.25 
2.75

Stromboli

CRUSTS –Hand Tossed or for additional $1: Hand Tossed Thin , Cracker Thin or Thick; 
Gluten Free (Gluten Free is 10” only. Regular or Cauliflower for an additional $3.50) 

SAUCES – Alfredo*, BBQ, Classic Italian, Garlic Butter, Honey Mustard, Olive Oil, 
Pesto*, Ranch, Ricotta, Spicy Classic, Thai Peanut Sauce

CHEESES – Sharp Cheddar, Feta*, House Blend Cheese, Mozzarella, Parmesan*, 
Provolone, Ricotta Topping, Swiss

MEATS – Anchovies*, Bacon*, Beef, Canadian Bacon, Capicola Ham, Chicken*, Deli 
Pepperoni, Ham, Meatballs*, Pepperoni, Cup Pepperoni, Salami, Sausage, Turkey 

FRESH VEGGIES – Basil, Broccoli, Cilantro, Garlic, Mushrooms, Black 
Olives, Green Olives, Green Peppers, Jalapeños, Banana Peppers, Red Peppers*, 
Pineapple, Spinach*, Tomatoes, Red Onions, Yellow Onions 

(*double topping)

We start each pizza with our Hand Tossed Dough, Classic Sauce, and real Wisconsin House Blend Cheese.

CHEESE BREAD  10” 10.00 / 14” $16.95 / 16” $19.95 
Includes a side of Classic Sauce. *Gluten free & vegan cheese options available. 
FRENCH FRIES   SMALL 3.50 / LARGE 6.75 
Add nacho cheese for an additional  1.75 
FRIED MAC & CHEESE BITES  9.25 
GARLIC BREAD STICKS Includes a side of Classic Sauce  7.95 
GARLIC TOAST  2 slices  3.50 
JALAPEÑO POPPERS WITH CREAM CHEESE 
Includes a side of Classic Sauce or Ranch  9.25 
KETTLE COOKED CHIPS  1.85
MOZZARELLA STICKS  Includes a side of Classic Sauce  8.25
NICKEL NUGGETS  Includes a side of Classic Sauce  7.95 
SIDE SALAD*  Carrots, Cucumbers, Red Cabbage & Tomatoes  6.00

SPINACH CHEESE BREAD   10” 10.00 / 14” $16.95 / 16” $19.95 
Includes a side of Classic Sauce. *Gluten free & vegan cheese options available.
TOTS   SMALL 3.50 / LARGE 6.75 
Add nacho cheese for an additional  1.75
TOASTED CHEESE RAVIOLI  Includes a side of Classic Sauce  8.25
WINGS  Includes one dipping sauce of your choice  
HALF DOZEN (6)  9.50 / DOZEN (12) 19.00

WHITE CHEDDAR CHEESE CURDS  9.25

DIPPING SAUCES  
Bleu Cheese, Garlic Butter, Honey Mustard,  
Classic Sauce, Ranch, Sour Cream, BBQ,  
Buffalo, Nacho Cheese  1.25 
Thai Peanut Sauce  1.75
Alfredo  3.00
Pesto  4.50

Garlic Bread Sticks

Spinach Cheese Bread

APPETIZERS & SIDES

MAC & CHEESE  12.50
Cavatappi Noodles, Creamy Alfredo Sauce, Mozzarella  
& Sharp Cheddar Cheese, Salt & Pepper

CHICKEN ALFREDO  12.50
A house favorite! Creamy Alfredo Sauce & Oven Roasted  
Chicken on a bed of Fettuccine

HOMEMADE LASAGNA  12.50
MEAT – Layers of Noodles, Ricotta, Mozzarella, Tomato Sauce, 
Mushrooms, Tomatoes, Yellow Onions, Ground Beef &  
Italian Sausage

MEDITERRANEAN – Pesto Sauce (add 1.00)

CAVATAPPI
SPAGHETTI 
FETTUCCINE 
CHEESE RAVIOLI

CLASSIC SAUCE – Classic Meatless Tomato Sauce 
MEAT – Ground Beef & Italian Sausage in Tomato Sauce 
ALFREDO – Cream, Butter & Parmesan (add 1.00)  
PESTO – Basil, Garlic, Parmesan & Olive Oil  (add 1.00)

Mac & Cheese

Add Broccoli, Mushrooms, Fresh Garlic for an additional  .75 each
Or Meatballs, Chicken, Spinach, Red Peppers for an additional 1.50 each

MIX'N MATCH  9.95
Choose your favorite noodle & sauce combination from below

*Please, no substitutions. For a custom salad, choose our build your own salad from The Salad Bar.

PASTA
All pasta dishes are served 
with garlic toast. Add a side 

salad for $3.75 



CHICKEN 
CHICKEN STRIP BASKET  SMALL (4) 10.00 / LARGE (6) 12.00 
Chicken Strips served with Fries & choice of sauce on the side.
Sauces:  BBQ, Bleu Cheese, Buffalo, Honey Mustard, Ranch, Thai Peanut

DRINKS
FOUNTAIN DRINKS (bottomless)   1.95   Pepsi, Diet Pepsi, Mountain Dew, Diet Mountain Dew, Starry, Cranberry Juice, Lemonade, Lipton Tea (Unsweetened), 
Lipton Raspberry Tea
CANNED PEPSI PRODUCTS   2.00   
BOTTLED SPRECHER SODAS   4.75  Ask for selection.
BOTTLED WATER  2.00

BREAD – White 
MEAT – Capicola Ham, Chicken, Deli Pepperoni, Ham, Pepperoni, Salami, Turkey
CHEESE – Sharp Cheddar, Feta*, Mozzarella, Provolone, Swiss 
VEGGIES – Pick any 3 veggies (from Build Your Own Pizza)
CONDIMENTS – Deli Mustard, Mayo

Extra meats or cheeses 2.50           Extra veggies or dressing 1.50          
Add Bag of Kettle Cooked Chips for an additional 1.85 (ask about our selection) 
Add French Fries or Tots for an additional 3.50

HOT SUBS  8.95

BOMBER – Meatballs, Classic Sauce, Mozzarella & Parmesan Cheese
CHICKEN CLUB – Chicken, Bacon, Swiss, Tomatoes, Romaine, Thousand Island – 9.95
CHICKEN CORDON BLEU – Chicken Strips, Ham, Swiss & Honey Mustard – 9.95
CHICKEN PARMESAN – Chicken Strips, Classic Sauce, Mozzarella, & Parmesan Cheese
HOT WING HOAGIE – Chicken Strips, Sharp Cheddar, Lettuce & Buffalo Sauce
HOT VEGGIE – Broccoli, Red Peppers, Black Olives, Mushrooms, Classic Sauce & Mozzarella
PEPPERONI PILE-ON – Deli Pepperoni, Mozzarella, Classic Sauce & Banana Peppers
SANTA FE – Chicken, BBQ Sauce, Red Peppers, Red Onions, Jalapeños & Cheddar 
SMOTHERED CHICKEN – Chicken, Spinach, Mushrooms, Red Onions, Mozzarella, Tomatoes & Mayo

COLD SUBS  8.95

BLT – Bacon, Lettuce, Tomatoes & Mayo
CHEF’S CLUB – Turkey, Ham, Swiss, Sharp Cheddar, Provolone, Lettuce, Tomatoes, Red Onions,  
Mayo & French Dressing – 9.95
ITALIAN (hot or cold) – Capicola Ham, Salami, Deli Pepperoni, Provolone, Lettuce, Tomatoes, Mayo & Italian Dressing
TURKEY CLUB (hot or cold) – Turkey, Sharp Cheddar, Bacon, Lettuce, Tomatoes & Mayo – 10.95

Full bar menu available. Ask your server!

DESSERTS  Please ask for our current selection of desserts.

CHOCOLATE SHOPPE ICE CREAM  1 pint  9.25    

Blue Moon, Exhausted Parent, Kitty Kitty Bang Bang, Mint Avalanche, Peanut Butter Cup, This $&@! 

Just Got Serious™, Ultimate Oreo, Zanzibar® Chocolate

Turtle Cheesecake

BIG COOKIE  3.00         CHEESECAKES  8.95         CINNA–NUGGS  7.95

Santa Fe

Turkey Club

SUBS
Build your own – 

Make it Hot or Cold.
8.95

Chicken Strip Basket



MEATS – Anchovies*, Bacon*, Turkey, Chicken*, Ham, Deli Pepperoni , Salami

CHEESES – Sharp Cheddar, Feta*, Grated Parmesan*, Mozzarella, Provolone

VEGGIES – Avocados*, Banana Peppers, Broccoli, Carrots, Celery, 
Cucumbers, Eggs, Green Peppers, Red Cabbage, Red Onions, Red Peppers*,  
Tomatoes (*double topping)

DRESSINGS – Balsamic Vinaigrette, Bleu Cheese, Caesar, French,  
Greek with Feta, Honey Mustard, Italian, Parmesan Peppercorn, Ranch, Thousand Island, Fat Free Ranch

THE SALAD BAR
Your choice of greens plus 4 toppings. All salads come with croutons and your choice of dressing.

ACROPOLIS   INDIVIDUAL 8.00 / SHAREABLE 12.00
Romaine, Feta, Black Olives, Red Onions,  
Red Peppers & Tomatoes

CAESAR SALAD   8.00 / 12.00 
Romaine, Parmesan & Croutons  
Chicken or Anchovies: Optional

CLUB   10.25 / 17.50 
Bacon, Turkey, Sharp Cheddar & Tomatoes

GARDEN   8.00 / 12.00 
Carrots, Cucumbers,  
Green Peppers, Red Cabbage,  
Red Onions & Tomatoes

CHEF   10.50 / 17.50 
Ham, Turkey,  
Bacon, Sharp Cheddar, Carrots,  
Eggs & Tomatoes

COBB SALAD  10.50 / 17.50 
Romaine, Chicken, Bacon, Eggs,  
Sharp Cheddar, Tomatoes & Avocados

Chef

Club

Caesar

ALLERGY ALERT!  We have nuts, seeds & gluten in some of our recipes.  
Please note, while we work to keep these items separate, there may be trace amounts found in other items.  

(Gluten Free Crust is made offsite, but pizzas may share equipment with items containing gluten.)

MANY OF OUR MENU ITEMS CAN BE MADE VEGAN, JUST ASK!

Garden

Acropolis

CHOOSE UP TO 2 GREENS
Spinach, Romaine

INDIVIDUAL  	 1.50
SHAREABLE  	 2.50

ADDITIONAL TOPPINGS

INDIVIDUAL  	 8.00 
SHAREABLE      12.00

SPECIALTY SALADS 
Our house favorite combinations.



Earn points on every order for free eats that include pizzas, apps and salads. 
Ask your server or learn more at glassnickelpizza.com/rewards

Eat. Earn. Easy!
REWARDS

Dan Krause, Desi Wescott  
& Don Calhoun

I fell in love with the Glass Nickel Philosophy while I fell in love with the Glass Nickel Philosophy while 
working at GNP in Oshkosh when I was in college. working at GNP in Oshkosh when I was in college. 
From that point on I knew I not only wanted to be in From that point on I knew I not only wanted to be in 
the pizza business, but run a Glass Nickel Pizza of my the pizza business, but run a Glass Nickel Pizza of my 
own. During that time I met Desiree (Desi) who was own. During that time I met Desiree (Desi) who was 
also working at the Oshkosh GNP. She and I shared also working at the Oshkosh GNP. She and I shared 
a similar entrepreneurial spirit and work ethic, and it a similar entrepreneurial spirit and work ethic, and it 
wasn’t long before we began discussing the possibility wasn’t long before we began discussing the possibility 
of owning our own Glass Nickel Pizza together.of owning our own Glass Nickel Pizza together.

Well as fate would have it, that opportunity came to us. And we didn’t think twice. We Well as fate would have it, that opportunity came to us. And we didn’t think twice. We 
knew Green Bay would be an ideal place for Glass Nickel Pizza, and us. Cherishing knew Green Bay would be an ideal place for Glass Nickel Pizza, and us. Cherishing 
the green and gold as we do, well, what city could be better for us to bring the the green and gold as we do, well, what city could be better for us to bring the 
commitment to great food and service that is GNP?commitment to great food and service that is GNP?

Fast forward a few years and we found that same attitude in Dan. Making for the Fast forward a few years and we found that same attitude in Dan. Making for the 
perfect ownership trifecta. For the three of us, the most appealing quality of ownership perfect ownership trifecta. For the three of us, the most appealing quality of ownership 
is the commitment to community that is a hallmark of GNP. Supporting our community, is the commitment to community that is a hallmark of GNP. Supporting our community, 
people and culture is vitally important to us, and it’s at the heart of what GNP is. It is our people and culture is vitally important to us, and it’s at the heart of what GNP is. It is our 
hope that we can help impact the lives of those around us as positively as ours were hope that we can help impact the lives of those around us as positively as ours were 
by so many in the GNP family. Perhaps, we can provide the inspiration for the next by so many in the GNP family. Perhaps, we can provide the inspiration for the next 
owner of a Glass Nickel Pizza. Maybe you? Well, at the very least, we will always work owner of a Glass Nickel Pizza. Maybe you? Well, at the very least, we will always work 
to inspire your appetite to partake in all the great flavors that is Glass Nickel Pizza.  to inspire your appetite to partake in all the great flavors that is Glass Nickel Pizza.  
From the two of us, enjoy! From the two of us, enjoy! 

Touchdown in Green Bay.

The first Glass Nickel Pizza Co. (1997)

With those five immortal 
words, Glass Nickel Pizza 
Co. set out on a dream to 
offer the best pizza with 
exceptional service in town. 
Opening November 5, 
1997, on Atwood Avenue 
in Madison, Wisconsin, the 
first store was abuzz with 
excitement and orders. 
The founders still both 
vividly recall the first call 
for our Deluxe Pizza and 
the urgent shout from the 

kitchen, “We need green pepper! Someone chop a green pepper!” Just 
three days later, the first employee was hired.

Thanks to the incredible team throughout the years here at Glass Nickel, 
our name and our community have flourished. Supported by our neighbors, 
dedicated staff and the broader community, Glass Nickel Pizza Co. has 
grown throughout Wisconsin. Despite our expansion, we maintain our 
commitment to freshness – every day, at every location, our veggies are 
chopped fresh in-house. Each morning, our sauce and dough are crafted 
from our own award-winning recipes. The original Atwood location proudly 
houses over 250 years of combined and continuous local GNP experience. 
Several employees have been with us for over 10, 15, even 25 years!  
Together, our founders, leadership team and crew have journeyed from a 
humble carry-out/delivery spot to a thriving full-service dine-in establishment 
embraced by the vibrant community of “the East Side.”

Each Glass Nickel Pizza in Wisconsin is locally owned and operated, 
by the founders or former GNP employees. Whether in the kitchen, at  
your door with your order, or supporting the leadership team, you’ll find 
owners dedicated to delivering the same exceptional food and service. Yet, 
each location has a unique character shaped by its owner and community. 
For that, we are deeply grateful. At GNP, we don’t just strive to make the 
best pizza – we aim to provide an intrinsically local experience that brings 
people together and brightens your day.

Thank you for choosing us. You, the pizza lover, are why we get to do what 
we love every day.

Someone chop a green pepper!

We strive to offer the best pizza in town. Year in and year out. And with 
great thanks to the support of our GNP family and customers, that’s 
what we continue to be recognized for. So reward yourself with some 
Glass Nickel Pizza. Which, after all, is really all the award we need.

•	 Best Specialty Pizza, Slice of the Bay Festival
•	 Best of the Valley, Appleton
•	 Best Pizza, Sun Prairie
•	 Favorite Pizza, Madison

•	 Best Pizza, Madison
•	 Best Delivery / Takeout, Madison Isthmus
•	 #3 Hot 100 Independents, Pizza Today 

Magazine

Awards are your reward.

Ten locations across Wisconsin: Madison East, Madison West, Fitchburg, Sun 
Prairie, Green Bay, Wausau, Appleton, Menasha, Waukesha and Brookfield. 

Want to make it 11?
Contact us for franchise opportunities at franchise@gnpizza.com

SIGN UP FOR PIZZAMAIL at glassnickelpizza.com to get discounts and specials.

We accept credit cards, business checks, charge accounts and cash. Sorry, no personal checks. 

Discover our unique, local ownership and check out their individual menus online.  
Please note that products, pricing may vary by location. Pricing is subject to change.

100% SATISFACTION GUARANTEE!

FOLLOW US
SUBSCRIBE TO
PIZZAMAIL


