
All white pizzas feature an olive oil base.

.....or substitute a different sauce listed below at no extra charge (comes with mozzarella and Romano)

ADD ON TOPPINGS:

Start with your base...

SAUCE: (0.5/ 0.75): Pesto, BBQ, buffalo, ranch CHEESE: Mozzarella, fresh mozzarella, 
fior di latte, feta, ricotta/mascarpone blend, gorgonzola, Pecorino Romano, Parmesan,  
vegan mozzarella (1.8 / 2.8) MEAT: Italian sausage, chicken, Margherita pepperoni, 
Nueske’s applewood smoked bacon, anchovy, ham, prosciutto VEGGIE: Artichoke, arugula, 
banana pepper, fresh basil, caramelized onion, cherry tomato, diced tomato, green pepper, green olive, 
kalamata olive, mushroom, oregano (0.15 / 0.25), pineapple, roasted garlic, piquillo red pepper, 
rred onion, sun-dried tomato, spinach, jalapeno 
PREMIUM TOPPINGS: lobster (6.5 / 10),  house-made meatball (2 / 3), Bourbon brown 
sugar glazed pork belly (3 / 5) EXTRAS: Spicy chili honey 1.5, roasted garlic olive oil 1.5, 
roasted red onion aioli 1.5, garlic butter 1.5 Coals homemade Calabrian hot sauce 2, 
alfredo 1.5, cup of warm marinara 2.5,  2oz extra dressing 0.50, 4oz extra dressing 1

*8” pizzas are only available until 3 PM daily

Book your next event at Coals Artisan Pizza!!
Private rooms available for rent at both of our St. Matthews and Middletown locations.

Please visit us at www.coalsartisanpizza.com and follow the links for Private Parties for more information

*Add a house salad or cup of tomato soup to any 8” pizza for just $2 during lunch hours. ($3 for soup of the day)

Available until 3 PM daily
Sandwiches served hot with choice of chips, side salad, or cup of tomato soup. (+$1 for soup of the day)
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Prosciutto and mozzarella, finished with gorgonzola and Parmesan cheese, fig jam, 
and balsamic reduction. A Louisville Favorite!
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Roasted Italian chicken and prosciutto 
with mozzarella, shredded lettuce, 
tomato, banana peppers, roasted red onion 
aioli and Italian dressing on our 
homemade hoagie roll.

8” toppings 1.5 / 12” toppings 2.2 (unless noted differently)
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