
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 Chicken - 8.50 

BELGIAN WAFFLES 

Plain - 4 

Speculoos! - 4.50 

Strawberries & Cream - 7.50 

Cinnamon Roll Flavors - 5.50 

Blackberry & 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 Coffee - 3.50 

Assorted Juice - 5

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 / 
Jalapeños - 1 / Squash - 1 / Mushrooms - 1 / Green Olives - 
1 / Onions - 1 

14” Pizza Pie - 14 
Fresh Mozz, Semi Dry Mozz, Red Sauce, Pecorino 

Toppings 
Pepperoni - 3 / Coppa - 3 / Sausage - 3 / Jalapeños - 2 / 
Squash - 2 / Mushrooms - 2 / Green Olives - 2 / Onions - 2 

HOUSE PIZZA 

CHEESE BREAD - 13 
Mozzarella, Rosemary, Sea Salt, Olive Oil 

IS There a Problem Here? - 19 
Ricotta Cream, Mozzarella, Italian Sausage, Kale, Calabrian 
Honey 

Green Monsta’ - 19 
Ricotta Cream, Fresh & Semi-dry Mozzarella, Salami, Green 
Olives, Roasted Green Peppers 

3 X 3 - 19 
Calabrese Cream Sauce, Fresh & Semi-Dry Mozzarella, 
Pepperoni, Coppa, Italian sausage, Honey Drizzle 

Guilt Trip - 19 
Pepperoni, Organic Zucchini. Red Sauce, Fresh & Semi Dry 
Mozzarella, Local Honey 

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 Snooki - 17 
Meatball Sub, Marinara, Mozzarella 

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

Them chickens- 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

210.994.0015 
@playlandpizza 
playlandsa.com

400 E Houston St 
Downtown San Antonio 
Tuesday - Sunday

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


COCKTAILS 

Root canal - 12 
Jameson, Orange Juice, Butterscotch, Maple Syrup 

palow-mon - 11 
White Rum, Lime, Maraschino, Agave, Grapefruit 

Frozen margarita - 12 
100% Blue Agave Tequila, Lime Juice, Orange Liqueur 

Kate moss - 11 
2oz Espresso, Vanil Vodka, Cafe del Fuego, Coffee Bean 

Terrible idea - 12 
Gin, Lime, Simple, Seasonal Fruit 

COFFEE BAR available until 3pm 
 

House Drip - 3.50 
Single Origin House Coffee 

Cold Brew - 4 
Single Origin Steeped 22 hrs 

Espresso - 3.25 
2oz Extraction of our House Coffee 

Cortado - 3.75 
2oz Espresso & 2oz Steamed Milk 

Cappuccino - 4 
2oz Espresso & 8oz Steamed Milk 

Latte - 4.50 
2oz Espresso & 10oz Steamed Milk 

Matcha - 5 
Matcha & 10oz Steamed Milk 

Chai - 5 
Chai Tea & 10oz Steamed Milk 

Beer on tap 

PINT HOUSE HAZY IPA - 7 
DOS XX - 6.50 
DEEP ELLUM DALLAS BLONDE - 7 
HIGHWHEEL SEASONAL - 7 
YEUNGLING LAGER - 7 
512 PECAN PORTER - 7 

Bottles & Cans 
BLOOD & HONEY BLONDE - 6 
LONE STAR - 4 
BUD LIGHT - 5 
MICHELOB ULTRA - 5 
MILLER LITE - 5 
COORS LIGHT - 5 
AUSTIN EASTCIDERS PINEAPPLE - 6.50 
MODELO - 5 

Happy hour  

TUESDAY-FRIDAY / 3PM-6PM 

DRAFT BEER 4 

FROZEN COCKTAIL 6 

WINE BY THE GLASS 7 

WINE WINE WINE 

Prosecco - Torresella | IT - 10 / 32 

Garden Spritz - Chandon | Yountville | CA - 48 

Brut Rose - Cleto Chiarli | Emilia-Romanga | IT - 12 / 36 

Brut Grand Cordon - G.H. Mumm | Champagne | FR - 75 

Brut - Legras & Haas | Champagne - FR - 90 

Rose - Bieler Pere & Fils | Provence | FR - 11 / 36 

Rose - Poonicorn | Es Okay | Geyeserville | CA - 48 

Rose - Rock Angel | Caves D’esclans | Provence | FR - 75 

Moscato - Centorri | IT - 11 / 33 

Chardonnay - Tolosa | Central Coast | CA - 12 / 36 

Rousanne & Albarino - Don’t Forget To Soar | High Plains | TX - 40 

Cabernet Sauvignon - In Sheep’s Clothing | WA - 12 / 36 

Zin Blend “Three Valleys” - Ridge | Sonoma | CA - 15 / 45 

Red Blend “Dainero” - Castiglion Del Bosco | Tuscany | IT - 10 / 30 

Red Blend “Remole” - Frescobaldi | Tuscany | IT - 32 

Astral Blend - Les Lunes Wine | Sonoma County | CA - 48 

Pinot Noir - Hahn SLH | Santa Lucia Highlands | CA - 40 

Pinot noir “Julia’s Vineyard” - Cambria Estate | Santa Maria Valley | CA - 42 

“Overlook” Pinot Noir - Landmark Vineyards | Monterrey County | - 41 

Sangiovese - Sassoregale | Maremma Toscana | IT - 10 / 32 

Red Blend - Bootleg | Napa Valley | CA - 60 

Cabernet Sauvignon - Cakebread Cellars | Napa Valley | CA - 125 

THE BAR


