BITES

BEEF & RICOTTA MEATBALLS - 10

Spicy Tomato Sauce, Oregano, Basil

CASTELVETRANO OLIVES -7

marinated in Orange & Basil

POPPERS - 9

Fried Pimento Cream Cheese Balls

WINGS

Spicy Buffalo / Creole Fried / Orange Sesame - 12

SALADS

BLEU CHEESE SALAD - 11

Chilled Romaine, Tomato, Bacon, Sourdough
Croutons

CEASAR SALAD -9
Chilled Romaine, Anchovies, Soft Egg, Sourdough

Croutons, Parmesan

CAPRESE SALAD - 13

Tomato, Hand Pulled Mozzarella, 10 yr Balsamic
Vinegar, Basil, Extra Virgin Olive Oil

ADD ROASTED CHICREN - 8.50

210.994.0015
@playlandpizza
playlandsa.com

HOAGIES 11”

“YO, IT°S WET” - 16

Mortadella, Coppa, Salami, Provolone, Lettuce,
Red Peppers, Spanish Peppers, Olio Verde EVOO,
Kimberley Cab Sauv Wine Vinegar

“YO, IT°S HOT” - 16

Mortadella, Coppa, Salami, Provolone, Roasted
Red Peppers, Cherry Peppers, Garlic Butter

MAXIMUM PLEASURE - 19
Thin Sliced Tri-Trip, Provolone, Peppers & Onions,

Garlic Butter

THE SNOORI - 17

Meatball Sub, Marinara, Mozzarella

S&P-17
Hot ltalian Sausage, Peppers & Onions,
Mozzarella

THEM CHICRENS- 17

Breaded & Fried Chicken, Marinara, Mozzarella

MIND UR BUSINESS - 19

San Daniele Prosciutto, Tomato, Fresh Mozz, Garlic
Pesto Butter

THE PUMPER - 16
Double Patty, Nathan’s Pickles, Yellow Onion,
Ketchup, Mustard, American, French Fries

ALL SERVED WITH FRIES

PLAYANVY1

400 E Houston St
Downtown San Antonio
Tuesday - Sunday

BUILD YOUR OWN

9” PIZZA PIE - 11

Fresh Mozz, Semi Dry Mozz, Red Sauce, Pecorino

TOPPINGS

Pepperoni - 1.50 / Coppa - 1.50 / Sausage - 1.50 /
Jalapefios - 1 / Squash - 1 / Mushrooms - 1 / Green Olives -
1 / Onions - 1

147 PIZZA PIE - 14

Fresh Mozz, Semi Dry Mozz, Red Sauce, Pecorino

TOPPINGS
Pepperoni - 3 / Coppa - 3 / Sausage - 3 / Jalapefios - 2 /
Squash - 2 / Mushrooms - 2 / Green Olives - 2 / Onions - 2

HOUSE PIZZA

CHEESE BREAD -13

Mozzarella, Rosemary, Sea Salt, Olive Oil

ISTHERE APROBLEM HERE? - 19

Ricotta Cream, Mozzarellg, Italian Sausage, Kale, Calabrian
Honey

GREEN MONSTA’-19

Ricotta Cream, Fresh & Semi-dry Mozzarella, Salami, Green
Olives, Roasted Green Peppers

3X3-19

Calabrese Cream Sauce, Fresh & Semi-Dry Mozzarella,
Pepperoni, Coppa, ltalian sausage, Honey Drizzle

GUILT TRIP -19

Pepperoni, Organic Zucchini. Red Sauce, Fresh & Semi Dry
Mozzarella, Local Honey

BELGIAN WAFFLES

PLAIN - 4
SPECULOOS! - 4.50

STRAWBERRIES & CREAM -7.50
CINNAMON ROLL FLAVORS - 5.50
BLACRBERRY & LEMON CURD - 7.50
APPLE BUTTER & GRANOLA-7.50
NUTELLA & MALT POWDER - 5.50

BUTTER & SYRUP - 4.50

DESSERT

TIRAMISU

Espresso Soaked Lady Fingers, Mascarpone

ZERO PROOF

Black Currant Iced Tea - 3.50
Canned Soda -3

Mineragua Sparkling Water - 3.50
Drip Coftee - 3.50

Assorted Juice - 5

A note to our wonderful guests: Please note that we make every effort to send all food out at once, but our pizza is cooked in a wood-fired oven so timing sometimes may be difficult. We encourage sharing everything! / 20% service charge for parties of 6+ & please no more than 6 separate checks. Thank you!


http://playlandsa.com

THE BAR

BEER ON TAP COCRTAILS WINE WINE WINE

D S HAZYIPA -7 ROOT CANAL - 12 PROSECCO - Torresella | IT- 10 / 32

DOS XX -6.50 Jameson, Orange Juice, Butterscotch, Maple Syrup

DEEP ELLLUM DALILAS BLONDE -~ PALOW-MON - 11 GARDEN SPRITZ - Chandon | Yountville | CA - 48

HIGHWHEEL SEASONAL - o .1

YEUNGLING LAGER -+ 7 White Rum, Lime, Maraschino, Agave, Grapefruit BRUT ROSE - Cleto Chiarli | Emilia-Romanga | IT-12 / 36

512 PECAN PORTER -7 FROZEN MARGARITA - 12 BRUT GRAND CORDON - G.H. Mumm | Champagne | FR-75
100% Blue Agave Tequila, Lime Juice, Orange Liqueur BRUT - Legras & Haas | Champagne - FR - 90

BOTTLES & CANS KATE MOSS - 11 ROSE - Bieler Pere & Fils | Provence | FR- 11 / 36

20z Espresso, Vanil Vodka, Cafe del Fuego, Coffee Bean ROSE - Poonicorn | Es Okay | Geyeserville | CA - 48

BLOOD & HONEY BLONDE-6 ](;ER{“BLEIDFAS- 12 | Eroit ROSE - Rock Angel | Caves D’esclans | Provence | FR - 75

) in, Lime, Simple, Seasonal Frui
LONESTAR -4 MOSCATO - Centorri | IT- 11 /33
BUD LIGHT -5
MICHELOB ULTRA - 5 C O F F E E BAR available until 3pm CHARDONNAY - Tolosa | Central Coast | CA-12 / 36
MILLERLITE -5 ROUSANNE & ALBARINO - Don’t Forget To Soar | High Plains | TX - 40
COORS LIGHT -5 HOUSE DRIP - 3.50 CABERNET SAUVIGNON - In Sheep’s Clothing | WA - 12 / 36
AUSTIN EASTCIDERS PINEAPPLE - 6.50 Single Origin House Coffee

MODELO -5 COLD BREW - 4 ZIN BLEND “THREE VALLEYS” - Ridge | Sonoma | CA-15 / 45
Single Origin Steeped 22 hrs RED BLEND “DAINERQ” - Castiglion Del Bosco | Tuscany | IT-10 / 30

HAPPY HOUR ESPRESSO - 3.25 RED BLEND “REMOLE - Frescobaldi | Tuscany | IT - 32

20z Extraction of our House Coffee

CORTADO - 3.75 ASTRAL BLEND - Les Lunes Wine | Sonoma County | CA - 48

TUESDAY-FRIDAY /3PM-6PM 20z Espresso & 20z Steamed Milk

PINOT NOIR - Hahn SLH | Santa Lucia Highlands | CA - 40
CAPPUCCINO - 4
DRAFT BEER 4 20z Espresso & 8oz Steamed Milk PINOT NOIR “JULIA’S VINEYARD” - Cambria Estate | Santa Maria Valley | CA - 42
LATTE - 4.50 “OVERLOOR” PINOT NOIR - Landmark Vineyards | Monterrey County | - 41
FROZEN COCKTAIL 6 T\;[);TEgilr;Sjos & 100z Steamed Milk SANGIOVESE - Sassoregale | Maremma Toscana | IT-10 / 32
WINE BY THE GLASS 7 Matcha & 100z Steamed Milk RED BLEND - Bootleg | Napa Valley | CA - 60
CHAL -5 CABERNET SAUVIGNON - Cakebread Cellars | Napa Valley | CA - 125

Chai Tea & 100z Steamed Milk



