CHEF/OWNER 5416 PENN AVE. S.
PETER CAMPBELL MINNEAPOLIS

Ty O HEF PI1ZZA COMPANY

TEL. 612 259 7147

SERVING HAPPINESS SINCE 2012

EXECUTIVE SOUS CHEF
JM LYNCH

BAR CHIPS G V $8
Gaufrette-style seasoned with rosemary,

garlic salt, & black pepper. Served with
Sriracha aioli.**

ROASTED VEGGIES G VE $15
Seasonal vegetables with carrot-ginger
vinaigrette, fresh herbs, & crunchy
chickpeas.

WINGS G $17
Dry jerk rub or Buffalo served with
green goddess or bleu cheese.

MEATBALLS G $16
Beef & ricotta with marinara, parsley, &
Parmesan.

DINNER ONLY
AVAILABLE 4:00 PM - CLOSE

GARLIC BUTTER PEPPERONI ROLLS $14
Three crisp pepperoni & cheese filled
buns with garlic beurre blanc, parsley, &

Parmesan.

MAC ‘N’ CHEESE CROQUETTES $9
Three croquettes with fermented Fresno
vinaigrette.

**THIS ITEM CONTAINS, RAW OR UNDER-

REDWAGON-MPLS.COM
@REDWAGONPIZZACO

Ghnlad

HOUSE ITALIAN G V $14
Romaine, red wine vinaigrette, red onion,
cherry tomato, Kalamata olives,
marinated feta, & pepperoncini.

CAESAR**V $15
Gem lettuce, Parmesan, & soft boiled egg.
Served with crostini.

Add Chicken Breast $7

DINNER ONLY
AVAILABLE 4:00 PM - CLOSE

FRIED BURRATA SALAD V $19
Pesto-injected fried burrata with arugula
salad, fermented Fresno vinaigrette,
giardiniera, & cured egg yolk.

Fstir

DINNER ONLY
AVAILABLE 4:00 PM - CLOSE

BOLO-LASAGNE $23
Hand cut papardelle, pork & beef
bolognese, fresh ricotta, Parmesan,
gremolata, & basil.

TORTELLINI ALLA PANNA $24

Spinach & ricotta filled tortellini, cheese
sauce, ham, peas, Parmesan, & parsley.

V  VEGETARIAN

COOKED MEATS, POULTRY, SEAFOOD, SHELL- VE VEGAN
FISH OR EGGS & MAY INCREASE YOUR RISK G GLUTEN-FREE
OF FOODBOURNE ILLNESS.




BIRRIA $27
House cheese, barbacoa-braised
beef, raw white onion, cilantro, &
chipotle aioli with consommé.

BANH MI

Sweet soy-glazed pulled pork*,

house cheese, ginger-pickled

carrots, radishes, cucumber,

jalapeiio, cilantro, & Sriracha aioli.**
*CONTAINS GLUTEN

$27

UGH ANOTHER MARGHERITAV
House cheese, fresh Mozzarella,
marinara, pesto*, black pepper, &
garlic salt.

*CONTAINS PINE NUTS & PARMESAN

$22

Pypa

DOUBLE PEP

Red sauce, garlic oil, pepperoni,
cheese, more pepperoni, & more
cheese.

$25

MCLOVIN' IT

Olive oil, hamburger, cheddar &
American cheeses, diced onion,
lettuce, pickles, toasted sesame
seeds, & special sauce.**

$25

OLIVE OYLV

Pesto*, green olives, artichokes,

mushrooms, house & ricotta

cheeses, lemon, & black pepper.
*CONTAINS PINE NUTS & PARMESAN

$24

P.S.0. $26
Caramelized-onion red sauce, house
cheese, sausage, spicy cup
pepperoni, & hot habanero honey.

OFF THE WAGON

Red sauce, Mortadella, house &
Stracciatella di Mozzarella cheeses,
& crushed pistachios.

$26

POPEYE $28
Garlic oil, spinach, sausage, house

& Robiola cheeses, lemon, & black
pepper.

/
( FEATURED ON ( @ )DINER'S DRIVE-INS & DIVES j
Y&/

RED WAGON PIZZA
Red sauce, house cheese, sopressata,

$26

VEGAN RED WAGON VE
Red sauce, “cheese,

$32
sopressata,”

2 &

banana peppers, sausage, chili
flakes, garlic salt, & fig balsamic.

CARL THE CUBAN $25
12-hour citrus-Cuban pork, shaved
ham, house cheese, dill pickles, &
French's mayo.**

CHEESE PIZZA

banana peppers, “sausage,” chili
flakes, garlic salt, & fig balsamic.

In collaboration with

our friends at Q~0 \Vo 00
The Herbivorous & a " e
Buicher. P /A AT

Prutn BUTCHER Suzn

ADD YOUR OWN TOPPINGS

$1 $1.50 $2 $2.50 $3
Banana Peppers Basil Extra Sauce Feta Cheddar
Red Onion Green Peppers  Extra Cheese Gorgonzola Cherry Tomatoes
Yellow Onion Jalapeno Spinach Kalamata Olives
Pickled Red Shaved Parmesan Green Olives
Onion Arugula

$3.50 $4 $4 $5

Chévre Hamburger Fresh Mozzarella Sausage

Ricotta Mushrooms Pepperoni Cuban Pork

Artichokes Bacon Sweet-Soy Pork
Sopressata

Sub Vegan Cheese.......... $5

Gluten-Free Crust.......... $6




