


 

PIZZAS

BROOKLYN STOUT
CHOCOLATE CAKE

Chocolate cake with chocolate ganache,  
topped with chocolate buttercream frosting - 6

DESSERT

OPPOSED TO SAYING “HOUSE MADE” NEXT TO EVERYTHING ... WE ARE A SCRATCH KITCHEN.  GOOD FOOD FOR GOOD PEOPLE!

 PETER PEPPER 2.0       18
Smoked fresh mozzarella over red sauce, topped 
with chorizo, spinach & pickled sweet peppers.
Beer: Todd the Axeman    Wine: Albariño

OLIVE OYL      18
Basil pesto, castelvetrano olives, marinated 
artichokes, mushrooms & ricotta. Finished 
with a squeeze of lemon & black pepper.
Beer: Saison de Blanc   Wine: Gruner

RED WAGON PIZZA    19
Crispy sopressata ribbons, banana peppers & 
sausage. Finished with chili flakes & fig balsamic.
Beer: Miraculum   Wine: Nebbiolo 

POPEYE     19
Garlic oil with spinach, sausage & Robiola cheese. 
Finished with a squeeze of lemon & black pepper.
Beer: Wagon Party   Wine: Chardonnay

 BANH MI        19
Sweet soy-glazed pulled pork over cheese. Finished 
with ginger pickled carrots, radishes, julienne 
cucumber, jalapeño, cilantro & sriracha aioli.
Beer: Cider   Wine: Pinot Grigio

MARGHERITA      18
Crushed tomatoes, olive oil & fresh mozzarella. 
Finished with fresh basil & fig balsamic.
Beer: Czech Pils   Wine: Chianti

RED WOOD’S BBQ       17
BBQ sauce, Sriracha glazed chicken, corn, red 
onion, smoky bacon cheddar & cilantro. 
Beer: Two Hearted   Wine: Malbec

THE NASH      19
Gorgonzola & light cheese over garlic oil. Topped
with romaine, spicy buffalo, bleu cheese dressing, 
pickled vegetable relish & cornflake-crusted chicken.
Beer: Lonely Blonde   Wine: Bubbles

CHEESE  13  -  PEPPERONI  15  -  SAUSAGE  16

MADE TO SUIT

1
Arugula

Banana Peppers
Jalapeño
Red Onion
Spinach

Extra Sauce

2
Basil

Gorgonzola
Green Olives
Parmesan
Pepperoni
Tomato

Extra Cheese

3
Artichokes

Bacon
Chèvre
Chicken

Fresh Mozzarella
Mushrooms

Ricotta
SausageGluten-Free Crust  - 4

G = Gluten free 

** = Please note: Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

          = Food Network star Guy Fieri’s favorite dishes

5416 PENN AVE S. 
(612) 259-7147

THE CARL RUIZ CUBAN (LUCY 2.0)  19
Dijon mustard, cuban pulled pork, thin slices of ham 
and provolone, topped with housemade pickles and 
dijonaise.
Beer: Standard Lager  Wine: Bubbles

DOUBLE PEP      20
Red sauce, garlic oil, pepperoni, cheese, more 
peppperoni, more cheese.
Beer: Two Hearted   Wine: Barbera

 DRUNKEN PEAR    17
Grand Marnier marinated sliced pears & gorgonzola. 
Finished with crushed walnuts & fig balsamic.
Beer: Sour   Wine: Rosé

THE DAYTON DELMONICO (LONGHORN 3.0)       20
Ribeye, au jus, cheese, roasted pepper relish & 
garlic mashed potatoes. Finished with fresh 
scallions, crispy potatoes & Béarnaise.  
Beer: Pale Ale   Wine: Cabernet Sauvignon

DETROIT     16
Cheese, red sauce, green peppers & pickled red 
onions - built upside-down, Motor City style.
Beer: Grapefruit Sculpin   Wine: Chianti


