
Visit: ECCOPIZZA.COM | Follow: @ECCOPIZZERIA.COM | Like: FB@ECCOPIZZERIACM.COM
3-6pm daily, available in bar + community area only

––– Est .  2010  E .R .G .  MANAGED PROP.–––

WOOD FIRED PIZZA
BRICK OVEN BAKED AT 800 DEGREES

MARGHERITA ....................................................................................... 10
crushed san marzano tomatoes, fresh mozzarella, basil, olive oil
WHITE ................................................................................................ 10
crème fraiche, fresh mozzarella, fontina, grana padano, basil
FUNGHI .............................................................................................. 10
mushrooms, fontina, taleggio, thyme, white truffle oil
SAUSAGE  ........................................................................................... 12
crushed san marzano tomatoes, fresh mozzarella, caramelized, onions, olives
PROSCIUTTO ........................................................................................ 12
prosciutto di parma, crushed san marzano tomatoes, fresh mozzarella,
sweet onions, arugula
CHICKEN ............................................................................................. 12
basil pesto, crème fraiche, mascarpone, fresh mozzarella, artichokes, fresh tomato
DIAVOLA ............................................................................................. 10
crushed san marzano tomatoes, fresh mozzarella, mixed peppers, calabrese,
grana padano, basil, chili oil
GUIDO ................................................................................................ 12
smoked mozzarella, wood roasted peppers, caramelized onions, garlic,
fennel sausage, olive oil
GOOMBA ............................................................................................. 10
spicy bacon marmalade, fresh mozzarella, arugula, basil, roasted grape tomatoes
MEATBALL  .......................................................................................... 12
crushed san marzano tomatoes, fresh mozzarella, ricotta, calabrian chiles, basil

HOURS OF HAPPINESS

MONDAY           SUNDAYThru Thru3:00PM           6:00PM

BEER
ITALIAN DRAFT BEER

$5.00

WINE
HOUSE RED OR WHITE

$7.00

SANGRIA
MARKET SANGRIA

$6.00
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SNACKS
STARTERS AND SHARED PLATES

BRUSCHETTA ......................................................................................... 6
buratta, tomatoes, basil and olive oil
WOOD GRILLED ARTICHOKE ....................................................................... 5
balsamic herb marinade, lemon aioli
CHOPPED SALAD ..................................................................................... 7
mozzarella, garbanzo beans, red onion, salami, tomatoes, olives,
pepperoncinis, white wine vinaigrette
FREDO FRIES ......................................................................................... 6
house fries, alfredo sauce and crispy bacon bits
STEAMED MUSSELS & CLAMS ...................................................................... 8
chorizo, roasted tomatoes, cilantro, creme fraiche
MAC N’ CHEESE....................................................................................... 6
fontina, gorgonzola and pancetta
CALAMARI & SHRIMP FRITTI ...................................................................... 8
crispy fried calamari, shrimp, fresh parsley, spicy remoulade
ECCO BURGER ....................................................................................... 9
fontina, pancetta, arugula, pickled onions, basil pesto aioli, house pickle
STROMBOLI ......................................................................................... 10
pepperoni, mozzarella cheese, grana padano, butter, garlic, spicy red sauce

EVEN MORE HAPPINESS

MONDAY           SUNDAYThru Thru3:00PM           6:00PM

GRILLED OYSTERS
3 FOR $9 / HALF DOZEN $15

ITALIAN JOB garlic butter, parsley, grana padano

BOSS HOG spicy bacon marmalade, scallions, parmesan

BANDITO tequila butter, jalapeno pesto, cotija


