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Add a side board to enhance your pizza experience. Fancy salt, cracked black pepper, 
fresh chopped herbs, charred lemon, extra virgin olive oil, Calabrian chili oil, roasted 
local mushroom oil toasted red chili flakes and Parmesan reggiano cheese. $8
Pizzas are served with Parmesan cheese and red pepper flakes upon request. 

Rittenhouse 

Neopolitan Pizza

Margherita Pizza
Tomato sauce, fresh mozzarella, salt, basil, extra virgin olive oil. $12
Margherita D.O.C.
Tomato sauce, buffalo mozzarella, basil, extra virgin olive oil $16
Marinara Di Constantino
Tomato sauce, garlic, fresh oregano (no mozzarella). $9
Pepperoni Di Olivio 
Pepperoni, mushroom, green olive, cracked red pepper, oregano. $14
Prosciutto and Arugula
Hard cheese blend, prosciutto, dressed arugula, chives, extra virgin olive 
oil. $14
Pizza Tutta Bella
Extra virgin olive oil, pistachio puree, Italian sausage, blistered cherry 
tomatoes, fresh mozzarella, basil. $15
Bianca
Extra virgin olive oil, fresh mozzarella, goat cheese, house cheese 
blend, charred onion, garlic, fresh oregano. $15
Cured Lemon Pizza
Extra virgin olive oil, cured thin sliced lemons, prosciutto, hard 
cheeses, dressed arugula and Calabrian chili oil. $15
Salamamamamia
Salami, mushroom, garlic house cheese blend, oregano. $14
Blank Canvas
A baked blank crust brushed with olive oil and sprinkled with fresh herbs, 
garlic and salt. $5

Salads
Green Cuisine*
Local mixed romaine, white balsamic vin drizzle, roasted garlic Roma 
tomato, spiced Spanish peanuts, chives, goat cheese schmear. $9 
Cucumber and Tomato Salad
Romaine ribbons, buffalo mozzarella, shaved fennel, tomato, English 
cucumbers, basil, Dijon vinaigrette. Small $8 Large $14
St. Paul 's Salad
Vertical Paradise greens, prosciutto, Dijon Vin, toasted pine nuts, an 
angelic blanket of Parmesan. Small $6 Large $11
Tuscan Salad
Vertical Paradise greens, carrot, chives, brined green olives, charred 
peppers, white beans, Gorgonzola, champagne vinaigrette. 
Small $8 Large $14
Ensalada Pizzi Situationisa
Turn any salad into a pizza add $5 Large $14

Customized Pizza
Start with mozzerlla and San Marzano 

sauce for $10 Add buffalo mozzerella to
any pizza for $6 and fufill your destiny 

Meats $3
Salami
Prosciutto
Pepperoni
House Italian Sausage

Vegetables $2
Dressed Arugula
Fresh Basil
Fresh Oregano
Chopped Chives
Charred Fennel
Green Olives
Cured Meyer Lemon
Calabrian Chilies
Blistered Cherry Tomatoes
Wood Roasted Mushrooms

Cheeses $3
House Cheese Blend
House Made Mozzarella
Gorgonzola
Parmesan
Goat Cheese

Garnishes $2
Sea Salt
Toasted Pine Nuts
Extra Virgin Olive Oil
Calabrian Chili Oil
Pistachio Puree
San Marzano Tomato 

What isNeopolitan Pizza?
The Importance of our Technique
Neapolitan pizza, or pizza Napoletana, is a type of pizza that originated in 
Naples, Italy. This style of pizza is prepared with simple and fresh ingredients: a 
basic dough, raw tomatoes, fresh mozzarella cheese, fresh basil, and olive oil.
Neapolitan pizzas are also cooked at very high temperatures (800 F to 900 F) 
for no more than 90 seconds.

The Associazione Verace Pizza Napoletana (VPN) was founded in 1984 in Naples. The 
organization’s goal is to certify pizzerias that use the proper artisan traditions of 
authentic Neapolitan pizza.

Neapolitan-style pizza typically consists of a thin and soft crust—if it is cooked 
properly at a high temperature, the crust will bubble up and be charred in spots. That 
is topped with a simple tomato sauce, fresh mozzarella cheese, and fresh basil.

The dough is topped with raw, pureed San Marzano tomatoes from Italy. It can use 
only two types of mozzarella cheese. One is fior di latte made from cow’s milk and the 
other is mozzarella di Bufala, made from water buffalo milk, typically raised in the 
Campania and Lazio marshlands in Italy. Finally, Neapolitan pizza is topped off with 
fresh basil and extra-virgin olive oil. The ingredients must be all-natural and fresh.


