
WO O D  F I R E D  

P I Z Z A
C L A S S I C  C L A S S I C  

P I Z Z A  M A R G H E R I T AP I Z Z A  M A R G H E R I T A  |   |  $14
imported ita l ian tomatoes,  

f resh mozzarel la & basi l

P I Z Z A  B I A N C AP I Z Z A  B I A N C A  |   |  $16
fresh garl ic ,  r icotta & fresh mozzarel la

N A P O L E T A N AN A P O L E T A N A  |   |  $16
marinara,  oregano, anchovies ,  

basi l  & garl ic

T H E  N O R T H F O R K E R  T H E  N O R T H F O R K E R  |  |  $16  
fresh mozzarel la ,  broccol i  rabe  

& basi l  pesto

L O M B A R D I’ S  L O V E  L A N EL O M B A R D I’ S  L O V E  L A N E  |   |  $16
cherry peppers ,  broccol i  rabe  
& sweet Ita l ian fennel sausage

F A R M E R’ S  M A R K E TF A R M E R’ S  M A R K E T  |   |  $16
an assor tment of Nor th Fork Farm’s  

fresh vegetables & basi l  pesto

S A N  D A N I E L ES A N  D A N I E L E  |   |  $16
San Daniele prosciut to,  

f resh mozzarel la & arugula

P I E M O N T E S EP I E M O N T E S E  |   |  $16
smoked mozzarel la & speck

 — additional  toppings $2 each —

LOMBARDI’S


