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s o SALADS
SpHERSE " o ; 1379165 : P s
‘ : CLASSIC CAESAR* ; = 85
: PEPPERONI 9.5 15 19.5 ronﬁaim_a, croutons, parmesan cheese, e
127 Gluten free cauliflower crust available +2 anchovnesl, caesar dressing ; S s g
23 ; HOUSE SALAD : e T
SHEETS AVAILABLE WITH 48 HOUR NOTICE mixed greens, tomatoes, cucumber, red onions,
: croutons, balsamic
e ' CAPRESE SALAD 85
SPECIALTY PI1ZZA sliced tomatoes, fresh mozzarella, basil, e
'CONWAY VEGGIE ' GH: 93 ops Plmamtelaze e
mushrooms, red onions, black olives, : SPINACH SALAD 8.5
- red and green peppers, tomatoes V spinach, tomatoes, hard boiled egg, candied walnuts,
i ! dried cranberries, crumbled bleu cheese, balsamic
“ WILDCAT 12.5 20 25.5 ‘
- meatballs, mushrooms, green peppers.

- red onions, fresh basil, balsamic reduction APPETIZERS : SR
L : ' FRIED MOZZARELLA 7 ‘ i ol
BIG BILL (Deluxe) 11.5 19 235 served with house marinara e
_pepperoni, sausage, salami, ‘ ¢ ',;';-_‘:?‘_7(?‘.- e
mushrooms, red onions, black olives CHEESY GARLIC BREAD : : - 9"/65
: made with our pizza dough, garlic herb ail, e e e
WHITE 9.5 17  20.5  smoked provolone, served with house marinara -~ 16”/10.5
herb garlic oil, smoked provolone, e g ; P

: 'spinach, ricotta, parmesan GARLIC KNOTS w8 6.5
'MAZZELLA (Meatlovers) 11.5 19 235 made with our pizza dough, brushed with garlic herb oil,
G : smoked provolone, served with house marinara
pperoni, sausage, meatballs, : :
salami, bacon FRENCH FRIES A ; Gl ns il
- MARGHERITA 10.5 18 21.5 CHICKEN WINGS 28 for8 ‘
4 fresh m.ozzarella., fresh basil, : buffalo  BBQ e garlic parm e peppercorn rub "10for15 -
alsamic reduction hickory molasses rub- e honey mustard e teriyaki 20 for 30
: BBQ CHICKEN : 11.5 19 23.5 Side of Ranch or Bleu Cheese +1 i : :
BBQ sauce, smoked provolone, chicken, MEATBALLS R0
* bacon, pineapple, french fried onion < two of our house made pork, veal and beef s
TOPPINGS 1 > 3 meatballs with parmesean & house marinara
“red onion  fresh mushrooms e red peppers ® green peppers CHICKEN TENDERS
black olives ¢ jalapenos e tomatoes ¢ banana pepper ¢ pineapple ~ four tenders with choice of dipping sauce
- pepperoni ® sausage ® bacon ® chicken ® ham e salami FRIED RAVIOLI

meatballs e french fried onion ¢ ground beef Cera b Hotisk iatin i s

V - Vegan toppings available, ask your server PASTAS & ENTREES
CAVATELLI & MEATBALLS
NON-ALCOHOLIC BEVERAGES house made meatballs with house marinara
: CHEESE RAVIOLI

“;’;_one, Diet Coke, Sprite, Ginger Ale ravioli with house marinara
f“PeIIigrino 33.80z. ;

g.Coffee & Espresso DESSERT

,‘,;‘-Assorted Tea : ;
Cookies - Ask about today’s selectlon!

N DM N

: *See sepamz‘e menu_for wine, beer & cocktails Cartol

& : B o *Consuming raw or undercooked meats, poultry, seafood, shellflsh or eggs may |ncrease your risk of food- borne illness.
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Catholic Center (www.wsccenter.org), a Cuyahoga County

social service agency and shelter for those experiencing

homelessness that offers hot meals, hospitality, clothing and
' household goods, as well as additional support services for

" men, women and children living in poverty.

WSCC has been servihg and responding to emerging needs
| in the community through countless social service programs
since 1977, and saw an opportunity with Ohio City Pizzeria to

L provide employment and job training for its clients; many of

“whom are unhoused, formerly incarcerated, contending with

- mental health issues, and a variety of other barriers to success.

':,.-AIn 2018, WSCC purchased both the Ohio City Pizzeria
‘business and building located at 3223 Lorain Avenue. Utilizing

1 the expertise of another area nonprofit and social enterprise,
'Edwins Restaurant & Training Institute was brought on as
. a consultant and solidified a proposal of what the restaurant
could become under the mission of the WSCC; reopening in
. July2019. Through a pandemic and changing workforce, Ohio

ity Pizzeria has seen growth and development over the past

three years. It was a lofty dream, now turned into reality.
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In October 2021, WSCC launched the first class of the
Culinary Academy. The eight week program provides engagi.ng_'_:;
learning opportunities, in-depth classroom studies, hands—on{:
development of basic kitchen skills, and on-the-job training:g
at Ohio City Pizzeria. Students are then placed in internships B
with restaurants throughout Cleveland with opportumtles for

permanent employment at the end of the program. .

L

If you're enjoying your meal and hope to support our mission,

please tell a friend, or better yet, bring them by f for a pint and

\

a slice. o
3

Great food, great cause. Can't beat that!
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3223 Lorain Ave Cleveland, OH 44113 (216) 281-5252 ohiocitypizzeria.org
Open 4-9 T-Th, 4-10 Fri/Sat e Delivery Available on website and through Door Dash & Uber Eats




