4
W SANDWICHES & HOMEMADE SOUPS

Bread Freshly Baked in our Coal Fired Oven
Sandwiches $9 (Served with a Side of Salad)
1/2 Sandwiches and Cup of Soup or Small Salad $8

Eggplant Focaccia Eggplant Parmigiana Hero

Lightly Breaded Eggplant, Sliced Toma- Lightly Breaded Eggplant, Layered and

toes, Fresh Mozzarella, Fresh Basil with Smothered with Marinara Sauce and a Blend
Balsamic Reduction of Mozzarella and Provolone

Chicken Focaccia Meatball Parmigiana Hero

Grilled Chicken Breast, Roasted Peppers, ~Homemade Meatballs, Topped with Marinara
Roasted Mushrooms, Red Onions, Sauce and a Blend of Mozzarella and Provolone
Fresh Sliced Mozzarella & Pesto Sauce Chicken Parmigiana Hero

Sausage, Peppers, and Onions Fresh Chicken Breast, Lightly Breaded and

Hero Fried. Topped with Marinara Sauce and a
Topped with Marinara Sauce Blend of Mozzarella and Provolone

Cup $4 Bowl $5.50
Chicken Noodle Soup

Chunky Cream of Tomato Soup
topped with Croutons & Roasted Leeks

DRINKS
Soda, Iced Tea $2.50

Coke, Diet Coke, Fanta Orange, Sprite, Ginger Ale, Barq’s Root Beer, Lemonade

Soup of the Day

Juice $3.50 (Apple, Orange, Cranberry, Grapefruit; Pineapple)
Pellegrino Sparkling / Acqua Panna Flat Water $3.50
Coffee, Hot Tea $2.50 Espresso $3 Cappuccino $4

Tommy’s Coal Fired Pizza continues the “Old World” tradition of making Pizza.

We cook our pizza in a coal burning oven that produces temperatures exceeding 1000 degrees.
These temperatures produce a flavorful and crispy crust that is unmatched by any other oven.
At Tommy’s Coal Fired Pizza we insist on using only the finest ingredients available
because Pizza is our Passion and we believe that quality is the key to a great Pizza.

We offer friendly service in a relaxed environment where families can enjoy great food.

We welcome you to Tommy’s Coal Fired Pizza. Please enjoy “Pizza Done Right.”

Red Bank, NJ Oakhurst, NJ

PRIVATE PARTY ROOM
732.212.1700 732.695.6010 732.262.5180

Brick, NJ Paramus, NJ

PARAMUS MALL

FoLLow Us on facebook & Gwiter

ON AND OFF PREMISE CATERING AND
GIET CARDS AVAILABLE
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Tjimhel’ COAL OVEN ROASTED WINGS

Smothered with Oven Roasted Onions Topped with Focaccia Bread & Italian Hot Finger Pepper
Small(10 Pieces) $12 Large(20 Pieces) $20

SALADS
Enough for Two. Add Chicken $4
Italian Chopped Salad
Crisp Romaine Lettuce, Red Onions, Tomatoes, Chickpeas, Celery & Kalamata Olives with
Homemade House Dressing $9  add Gorgonzola $3

Buffalo Chicken Salad
Crisp Romaine Lettuce, Tomatoes, Celery & Bacon with
Crumbled Blue Cheese with Ranch Dressing $12

Classic Caesar Salad
Crisp Romaine Lettuce, Croutons & Shaved Parmigiano Reggiano Cheese
with Classic Caesar Dressing $9

Apple Salad
Crisp Romaine Lettuce, Gorganzola Cheese, Granny Smith Apples, Candied Pecans,
Dried Cranberries with Apple Cider Dressing $13

Spinach Salad
Fresh Baby Spinach, Gorganzola Cheese, Candied Pecans, and
Hand Picked Strawberries Tossed in a Raspberry Vinaigrette- Dressing $13

Fresh Mozzarella & Tomato Salad

Served Over Chopped Lettuce with Red Onion, Kalamata Olives, Fresh Basil,
Imported Italian Olive Oil & Balsamic Vinegar $12

FAMILY STYLE SIDES

Enough for Two, Served with Focaccia

Fresh out of the oven Garlic Bread
Brushed with Butter, Fresh Garlic, Herbs and Spices $5
add Cheese for $1
Broccoli Rabe Sauteed in Garlic $8
add 3 Italian Sausages for $6
Meatballs (4)
Served in Our Homemade Marinara Sauce $10
add Penne for $6
Italian Sausage (3)
Smothered in Peppers and Onions $10
Penne
Tossed in Our Homemade Marinara Sauce $10
add 4 Meatballs for $6
Baked Eggplant Parmigiana
Fresh Eggplant, Lightly Breaded and Fried. Then Layered with
Our Homemade Marinara Sauce and a Blend of Mozzarella and Provolone $12
Baked Chicken Parmigiana
Tender Chicken Breast Cutlets Breaded and Fried. Then Smothered
in Our Homemade Marinara and a Blend of Mozzarella and Provolone $13

Zmn¥’ ORIGINAL PIE

FRESH OUT OF THE OVEN 10O YOUR TABLE!

Made with Fresh Mozzarella, San Marzano Tomatoes, Grated Parmigiano Reggiano, Fresh Basil & Imported Italian Olive Oil.

Personal Pie $8 = Small (12in.) $12 Large (16in.) $16 Gluten Free (Small Only) $14
® Meatballs ® Onions ® Sweet Peppers

® Pepperoni ® Sausage
® Kalamata Olives ® Mushrooms ® Anchovies e Broccoli Rabe e Eggplant
o Slice Tomatoes ® Pesto ® Bacon ® Roasted Peppers ® Chicken

o Italian Hot Finger Peppers
Sm...$2 Each Topping  Lg...$3 Each Topping

Crust Choice: White, Whole Wheat, Gluten Free / Well Done or Golden
CALZONE lightly brushed with extra virgin olive oil
Mozzarella & Ricotta Cheese ...Small $14 ...Large $17
$1.50 Each Filling

SPECIALTY PIES
Small $16  Large $20 =k - $2 Additional Charge

Mr. B’s Favorite
Fresh Mozzarella, Ricotta Cheese, Fresh Sliced Tomatoes, Fresh Basil
& Imported Italian Olive Oil. (No Sauce)
Sparky’s Pie ¢
Spinach, Roasted Leeks, Bacon, Roasted Garlic, Red Peppers, Fresh Mozzarella
& Light Tomato Sauce.

Michael Anthony
Fresh Mozzarella, Broccoli Rabe, Sausage & Imported Italian Olive Oil. (No Sauce)
Mona Lisa White Pie
Fresh Mozzarella, Ricotta, Fresh Basil & Imported Italian Olive Oil. (No Sauce)
The Jersey Shore Clam Pie =k
Baby clam, Roasted Leeks, Mozzarella & Provolone Cheese, Creme Fresh,
Chopped Italian Parsley & Fresh Black Pepper

Carlito’s Way ¢
Fresh Mozzarella, San Marzano Tomatoes, Sausage, Italian Hot Finger Peppers,
Drizzled with Pesto Sauce

The Don Gregorio *

Fresh Mozzarella, Sausage, Peppers, Meatballs, San Marzano Tomatoes,
Fresh Basil & Imported Italian Olive Oil

The Bye Bye Buffalo Pie
Grilled Buffalo Chicken & Homemade Hot Sauce

Yvette’s Veggie Pie

Roasted Mushrooms, Roasted Peppers, Roasted Garlic, Mozzarella, Ricotta Cheese,
Imported Italian Olive Oil & Light Tomato Sauce
Tina B’s Sicilian
Thick and Crispy with a Zesty Sauce, Fresh Garlic, and Fresh Mozzarella (Large Only) $22



