
    DASH
DELISH

8
you'll want to know what's fresh
but shhh... don't tell your friends

S E C R E T  S O U P

B E L L A ' S  B R U S S E L S

G A R L I C  K N O T S

roasted garlic brussel sprouts, 
with a light drizzle of tahini maple

zucchini, mushroom, artichoke, 
choose mozza or vegan cheese

simple but delicious knots and
a sprinkle of sesame seeds

S T U F F E D  P E P P E R

not as spicy as you'd think and
stuffed with cheesy deliciousness

J A L A P E N O S  P E Q U E N O S

pork or vegan taco, with onion, 
pineapple, cilantro, house salsa

G O R I L L A  T A C O S

LITTLE
GROWLERS 

P I Z Z A  B R E A D
garlic oil, mozza, green onion -
and your choice of a fab sauce

L O C O  S H R O O M S

P E P P  P U L L S

loaded with roasted red pepper
cream cheese, with kale garnish

pepp or red pepp, green pepp,
banana pepp, parm or vegan 

B R I E  B O M B S
gorilla says cool these babies
before you dive into them

D A M  G O O D  W I N G S
gorilla hot, salt and pepper,
house bbq, or honey mustard

J U N G L E  B A L L S  ( V E G A N )
artichoke and chickpea balls,
marinara, vegan cheese

TREK
STARTERS
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P I N K  G O R I L L A  P I Z Z E R I A  

8



    DASH
DELISH

tijuana pork, corn, house salsa, cheddar, 
creme fraiche, cilantro, tricksy spice

T R I C K S Y  T A C O

P I N E A P P L E  J A M  &  H A M

S P I C Y  G I N G E R E D  B E E F

house jam, country ham, pineapple, 
fresh mozza, creme fraiche, mint

sweet and garlic sauce, donair, tomato,
white onion, banana peppers, fresh swiss

spicy sesame, beef, pickled carrots, ginger,
cucumber, green onion, crispy chow mein

T H E  H A L I F A X

spicy sesame, house-made bulgogi beef, 
rosemary mushroom, chow mein noodles

K O R E A N  S T I R F R Y  

marinara, local smoked sausage, bacon,  
feta, roasted red pepper, fresh arugula

T H E  N E Y M A R

JUNGLE   
OF  PIZZAS 

T H E  B R A H
marinara, pepperoni, bacon, olives, 
rosemary mushroom, fresh green pepper 

T A N D O O R I  C H I C K E N

R O Y A L E  W I T H  C H E E S E

mango chutney, spicy chicken, cilantro,
fresh green pepper, fresh mozza, labneh 

cheese, ground chuck, bacon, cheddar,
tomato, ketchup, mustard, mayo, pickle 

T R U E  B L U E
house marinated beef, blue cheese,
red onion, chimichurri, mixed greens   

T H E  P I N K  G O R I L L A
house-made pastrami, fresh swiss, 
grainy mustard, pickled daikon, pickle

M E A T Z A  ( 1 6 "  O N L Y -  $ 4 9 )
spicy chili, double pepperoni, sausage, 
ham, double bacon, double mozza

P I N K  G O R I L L A  
P I Z Z E R I A  

Our Hot From the Oven Pies are Finished 
with Premium Fresh Toppings 

10" Regular Crust, Thin Crust, or as a CALZONE - $19
16" ROBUST Regular Crust - $35
Gluten Friendly 10"  - add $4

Feeling Saucy?! Add our famous sauces: house ranch, pineapple jam, banana pepper honey,  
garlic oil, labneh, salsa, cheese, chimichurri, tahini maple, marinara, garlic donair for $2. 

A Hungry 
Pink Gorilla

 Loves Dipping
Sauces!



    DASH
DELISH

pineapple jam, mozza, feta, parmesan, 
fresh cheddar, labneh - for cheese lovers

N E W  G E N E R A L S

V E G A N  F O R  V E N D E T T A

P I N K ' S  P O U T I N E

marinara, zucchini, roasted artichoke,
mushroom, red onion, vegan mayo

red pepper, mushroom, asparagus, 
banana peppers, mozza, chimichurri

vegan gravy, cheese curds or vegan cheese, 
shoestring fries, mushroom, green onion

G A R D E N  S C A P E

curried chickpeas, pickled carrots, kale,
green onion, tahini maple, vegan cheese 

T H E  M O L L Y  J O N E S  

roasted chicken, alfredo, bruschetta, mint,
cheddar - swap mushroom for veggie fans

S A V O N A  S U N S E T

JUNGLE   
OF  PIZZAS 

G O R I L L A  S A L A D

W E D G E  S A L A D

mixed greens, iceberg, tomato,  
feta, red onion, with balsamic 

iceberg, parm or blue cheese, 
bacon, with caesar or blue 

G R E E K  S A L A D
cucumber, green pepper, tomato,
red onions, olives, with greek

K A L E  S A L A D
kale, feta, cranberries, red onion,
sunflower seeds, with tahini

C H I C K P E A  S A L A D
kale, arugula, curried chickpeas,
pickled carrots, with tahini

P I N K  G O R I L L A  
P I Z Z E R I A  

Our Hot From the Oven Pies are Finished 
with Premium Fresh Toppings 

10" Regular Crust, Thin Crust, or as a CALZONE - $19
16" ROBUST Regular Crust - $35
Gluten Friendly 10"  - add $4

Feeling Saucy?! Add our famous sauces: house ranch, pineapple jam, banana pepper honey,  
garlic oil, labneh, salsa, cheese, chimichurri, tahini maple, marinara, garlic donair for $2. 

Ask 
About Our

 House
Desserts!

PLANTS  
AND SHOOTS 
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