
MARINARA   Italian tomato, basil, oregano, garlic,
red pepper flakes, parmesan and black pepper   (11)

MARGHERITA   Italian tomato, basil, 
mozzarella and parmesan   (13)

MARGHERITA DI  BUFALA    Italian tomato,
bufala and basil  (15)
ARUGULA    Italian tomato, bufala, fresh baby 
arugula, black pepper and parmesan   (17)

ARUGULA CON PROSCIUTTO   arugula pizza
topped with prosciutto di Parma   (19)

HOT SOPPRESSATA  Italian tomato, soppressata,
mozzarella, red pepper flakes, oregano, garlic, 
parmesan and honey   (16)

SPICY SAUSAGE   Italian tomato, mozzarella, basil,
fennel sausage, carmelized onions
 and parmesan   (16)

PEPPERONI    Italian tomato, mozzarella, pepperoni,
basil and parmesan   (15)

NDUJA   Italian tomato, nduja sausage, basil, garlic,
oregano, arugula and parmesan   (17)

TARTUFO bufala, toma, garlic, shiitake mushrooms,
parmesan,  farm egg  - topped with boschetto 
al tartufo bianchetto and black truffle oil  (19)

 

 
 

G U A N C I A L E    spinach, guanciale(pork), 
shredded mozzarella, fig jam, garlic, black pepper 
and parmesan   (16)
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GORGONZOLA &  PEAR    gorgonzola, pear,  candied
pecans, carmelized onions, balsamic and arugula  (16)

QUATTRO FORMAGGI     bufala, toma, caciocavallo, 
 parmesan, basil, carmelized onions, garlic and 
black pepper   (16)

SHI ITAKE MUSHROOM    bufala, toma, garlic, 
shiitake mushrooms, caramelized onion,
 black pepper  (16)

FRESH     LOCAL     ORGANIC

NOMAD PIZZA

S T A R T E R S

H O U S E  S A L A D  7       

local organic mixed greens, balsamic vinaigrette, parmesan

A R U G U L A  S A L A D   1 0     
baby arugula, wood fire roasted pecans, 
organic cherry tomatoes, garlic & scallion chevre, 
lemon thyme dressing

C A E S A R  S A L A D   1 0     
chopped romaine hearts, kale chips, housemade croutons,
parmesan, anchovies, caesar dressing

G R E E K  S A L A D   1 0     
romaine, local farm egg, cucumber, pickled onions, local
feta,organic cherry tomatoes, olives and oregano dressing

  

         P I Z Z A   

We PROUDLY feature locally grown organic produce and responsibly - 

raised meats when available to support a sustainable food 

community while serving the �nest wood-�red brick oven pizza.

Fulper Farmstead - Lambertville, NJ  -  Shibumi Farm - Princeton, NJ

Blue Moon Acres - Pennington, NJ  -  Double Brook Farm - Hopewell, NJ

Cherry Grove Farm - Lawrence Township, NJ  -  Zone 7 - Ringoes, NJ

Renaissance Sausage - South Philly, PA  -  North Slope - Lambertville, NJ

Lillipies Bakery - Princeton, NJ  -  Green Flash Farm  -  Skillman, NJ

M O N -  T H U R S  1 1 : 3 0 - 3 ,  5 - 9

F R I  1 1 : 3 0 - 3 ,  5 - 1 0

S A T  1 1 : 3 0 - 3 ,  4 : 3 0 - 1 0

S U N  1 1 : 3 0 - 3 ,  4 : 3 0 - 9

CLASSICO     Italian tomato, bufala, parmesan,
kalamata olives, artichoke hearts, roasted 
red peppers and oregano (17)

FILETTI    bufala, cherry tomatoes, black pepper,
garlic topped with prosciutto di parma

SASSY VEGAN  Italian tomato, cherry tomatoes,
white onion, serrano peppers, oregano and garlic   (15)

20% gratuity will be added to parties of 6 or more

 BURRATA    12
Roasted red pepper, 24 month prosciutto 

M E A T B A L L S     1 2      

our homemade meatballs with croutons, parmesan
local organic mixed greens and balsamic vinaigrette

VEGAN MARGHERITA   Italian tomato, vegan cheese,
garlic and basil (13)

.......................................           ......................................

B L U E   C H E E S E     S A L A D  12
local mixed baby greens, local apples, frosted walnuts, 
re-constituted Craisins, Point Reyes blue cheese 
balsamic vinaigrette

R O A S T E D   R O O T   S A L A D  12
roasted beets, potatoes, carrots, pea tendrils,
goat cheese and balsamic reduction


