
T O D A Y ’ S  S O U P  S E L E C T I O N S

Mobile Soup Menu
FA M I LY  C R A F T E D  

Slow-Braised Chicken Tortilla Soup

D R I N K S

Canned Soda

Sparkling Water

Bottled Water

S A L A D S

Chicago Chopped Salad

Balsamic Garden
12oz Crafted from scratch, slow-cooked with care,

made from the best local ingredients.

Tender slow-braised chicken simmered with onion,

poblano and red bell peppers, local sweet corn, tomato,

kidney and black beans, and fresh cilantro in a spicy,

corn-tortilla–thickened stock. Finished with crispy tortilla

strips, shaved radish, and a dollop of sour cream.

S I D E S

Boulder Canyon Kettle Chips

Gooey Garlic Knots

S W E E T S

Baguette Bread Pudding
Torn baguette, creme anglaise & golden raisins

baked ‘till golden brown, topped with whipped

cream, fresh strawberries and caramel drizzle

Broccoli Cheddar 
Fresh chopped broccoli, sweet Vidalia

onion, and carrot slow-simmered in a

rich, creamy cheddar broth.

Italian Wedding
Handmade mini beef and pork meatballs

simmered with sautéed onion, celery, carrot,

tomato, kale, fresh herbs, and acini di pepe

pasta in a rich, flavorful vegetable broth.

Fire Roasted Red Pepper & Tomato
Fire-roasted red bell peppers, tomatoes, garlic, and

sweet Vidalia onion blended into a velvety vegetable

broth, enriched with a touch of creamy coconut.

Roasted Buttnernut Squash
Seasoned, roasted butternut squash, sweet

Vidalia onion, and brown sugar–roasted

carrots blended with pumpkin, warm fall

spices, and velvety coconut cream. Finished

with toasted pepitas for the perfect crunch.

Creamy Chicken Corn & Poblano Chowder
Slow-braised chicken, onion, carrot, poblano pepper,

roasted local sweet corn, potato, and chopped kale

simmered in a rich, cheesy roux-thickened broth.

Finished with smoky bacon crumbles and fresh scallions.



T O D A Y ’ S  S E L E C T I O N S

Fresh Pizza Bar

12″ Pizzas, Handcrafted on Scratch-Made,
Double-Fermented Dough

Fig & Goat

Made with our hand crushed

San Marzano pomodoro sauce

Kayla’s sweet onion jam, black mission figs, crispy

prosciutto, full-fat mozzarella, and crumbled goat

cheese, topped with fresh arugula and finished with

Nonna Pia’s tangy balsamic glaze.

Hot Honey

BBQ Chicken

Classic pomodoro topped with grilled chicken, red

onion, applewood-smoked bacon, and a

cheddar–mozzarella cheese blend, finished with a

drizzle of chipotle BBQ sauce.

Classic pomodoro, full-fat mozzarella, crispy

pepperoni cups, and seasoned ricotta, finished with

fresh basil and a drizzle of Mike’s Hot Honey.

Mobile Pizza Menu
FA M I LY  C R A F T E D  

D R I N K S

Canned Soda

Sparkling Water

Bottled Water

S A L A D S

Chicago Chopped Salad

Balsamic Garden
12oz 

S I D E S

Boulder Canyon Kettle Chips

Gooey Garlic Knots

S W E E T S

Baguette Bread Pudding
Torn baguette, creme anglaise & golden raisins

baked ‘till golden brown, topped with whipped

cream, fresh strawberries and caramel drizzle

Toppings

Crumbled Caputo’s Italian

Sausage
Crispy Pepperoni Cups

Green Peppers

Red Onion

Button Mushroom

Seasoned Kale

Fresh Jalapeno

Dry Aged Black Olives

Fresh Basil



T O D A Y ’ S  S E L E C T I O N S

Sweet Chili Chicken Bahn-Mi

D R I N K S
Canned Soda

Sparkling Water

Bottled Water

S O U P S
Chicken Tortilla

Italian Wedding

Lemon Chicken Orzo

12oz: 

16oz.: 
Crafted on our house-made baguette, toasted & pressed to perfection

Sundried Chicken Melt

Hot Italian

Grandma’s Meatball

Garlic-herb grilled chicken topped with a

bouquet of fresh herbs, pickled carrots,

cucumber, jalapeño, Anaheim pepper, and

mayo, smothered in sweet chili sauce.

Grilled chicken, garlic & herbs, paired with our

signature onion jam, sun-dried tomato, and

melted cheddar, plus crisp lettuce, seasoned

tomato, and onion.

Hot capicola, genoa salami & pepperoni, topped

with marconi giardiniera & melted smoked

provolone cheese. Served with mayo, shaved

lettuce, seasoned tomato and onion.

House made meatballs, sunday red sauce, melted

fresh mozarella, provlone, lemon herb aioli &

parmesan cheese.

Have it Chris’ way: with fresh spinach, red onion,

green pepper & jalapenos

The Puerco

 Braised pork shoulder with fire roasted carrot

ribbons, shaved onion, lightly dressed arugula &

chimichurri mayo

Ropa Vieja
Grilled and braised flank steak, roasted garlic aioli,

smashed maduro, shaved red onion, roasted red

pepper, fresh cilantro, & chipotle red wine

vinaigrette

S I D E S
Chicago Chopped Salad                                    12oz.

Boulder Canyon Kettle Chips

Mobile Sandwich Menu
FA M I LY  C R A F T E D  

S W E E T S

Baguette Bread Pudding
Torn baguette, creme anglaise & golden raisins

baked ‘till golden brown, topped with whipped

cream, fresh strawberries and caramel drizzle


