
Savory Panini

Caesar Salad

Mixed Greens

Tuscan Salad

Capri Salad

Simple Salad

The Annie 

The AP 

The Ruby Pie 

Ponti  Pie

The Roman

The Proto Pie

Pesto Pie

White Pie

Hula Pie

Tra c Jam

Low Rider

Tomato Pie

appetizers & fresh salads
A steamy hot pillow of baked dough topped with crushed red pepper,       
oregano & parmesan cheese, served with olive oil and balsamic vinegar

Crispy romaine tossed with Protos Caesar dressing*, shaved pecorino 
romano, white anchovies and house made croutons

Tomato & Mozzarella      Sliced red tomatoes mingled with fresh mozzarella and basil, drizzled     
with extra virgin olive oil, balsamic vinegar reduction and kosher salt

Romaine, Mediterranean tuna, capers, red onion and tomatoes,
tossed in extra virgin olive oil and balsamic vinegar

Romaine, sliced ham, hearts of palm, and corn, tossed in extra virgin 
olive oil and balsamic vinegar

Arugula tossed with olive oil and lemon juice then sprinkled with shaved

$3.75        $5

$6             $9

$7             $10 

$5         $7

$7             $11

$7             $11

$6             $10
pecorino romano cheese. Simply delicious.

Kick your salad up by adding yummy Mediterranean tuna ($2 Sm /$3 Lg)  or Feta ($1.5 Sm/ $2 Lg) 

pizza
The Traditional 

Pizza Margherita Crushed Italian tomatoes, fresh basil and whole milk shredded mozzarella

Mozzarella, tomato sauce, sliced tomatoes and oregano

The Atomica Pie Mozzarella, tomato sauce, garlic, oregano, then sprinkled with           
crushed red pepper, black olives and topped with Italian sausage

Mozzarella, tomato sauce, anchovies and oregano

Pesto, mozzarella, feta cheese, kalamata olives, artichoke hearts

Olive oil, garlic, fresh spinach, roasted tomatoes, mozzarella and
feta cheese

Mozzarella, tomato sauce, kalamata olives, capers and roasted 
red peppers

Mozzarella, tomato sauce, fresh basil and Italian sausage

Mozzarella and fresh pesto

Garlic infused olive oil, mozzarella and oregano

The Goombah Tomato sauce, mozzarella, capers and imported prosciutto

Mozzarella, tomato sauce, sliced ham and fresh pineapple

Margherita D.O.C.G Crushed Italian tomatoes topped with fresh mozzarella and basil

A big mess of toppings...tomato sauce, sausage, pepperoni, meatballs,
mushrooms, green peppers, onions and whole milk shredded mozzarella

Blend of house made honey tomato chipotle sauce, topped with 
mozzarella, Polidori bacon, fresh pineapple and cilantro

Protos own red sauce, crushed plum tomatoes, and fresh sliced 
tomatoes sprinkled with kosher salt and oregano

The Sour Kraut We start with a homemade Dijon mustard sauce and topped it with

$6  $11.5 $17.5

$8 $16.5 $23.5

$7  $14.5 $20.5

$9    $17.5 $23.5

$8  $13.5 $20.5

$10  $17.5 $23.5

$10  $17.5 $24.5

$10 $17.5 $23.5

$9 $17.5 $23.5

$7 $16.5 $22.5

$6 $11.5 $17.5 

$10 $17.5 $24.5

$9 $17.5 $23.5 

$17.5 

$19.5 $27.5

$10 $17.5 $23.5

$9 $16 .5      $22.5 

$10 $17.5         $23.5 
whole milk shredded mozzarella, Polidori sausage, tasty sauerkraut
and sliced pepperoncinis

Gluten Free Pie

Add some of these other fresh toppings to create your own pizza (each):                     Sm $1.5   Med $2.75       Lg $3.5
White mushrooms, fresh cilantro, Polidori bacon, green peppers, basil, roasted red peppers, garlic, black olives, ham, fresh 
pineapple, tomatoes, meatballs, jalapenos, Polidori Italian sausage, fresh spinach, artichoke hearts, red onions, portabella 
mushrooms, pepperoni, kalamata olives, capers, pepperoncinis, anchovies, peppadews       

Premium Toppings (each) : Sm $2.25            Med $3.5            Lg $4.55 
Bacio mozzarella, fresh mozzarella, ricotta, feta cheese, margherita or roasted tomatoes, prosciutto, white anchovies, tuna, 
sauerkraut, arugula, dijon sauce, pesto or honey-chipotle sauce

Friday Night Is Clam Pizza Night! Fresh clams and garlic! Have it red or white, just have it!

Just the crust with red sauce or garlic infused olive oil and whole milk shredded mozzarella ($12), then 
add your favorite toppings from the lists OR pick a medium specialty pizza listed above and substitute 
the gluten free crust for $3 more.

Angel Pie Protos red sauce, topped with mozzarella, pepperoni, and dollops 
of delicious pesto

$9 $17.5 $23.5 

“Since 1999 we have been committed to baking the best pizza ever eaten. We never
compromise on quality, so please sit back, take your time, and enjoy." P. Proto 

The Ultimate Garlic infused olive oil, topped with whole milk mozzarella, jalapeños,
meatballs, artichoke hearts, sheeps milk feta and a beautiful pesto drizzle

$12 $20.5 $27.5 

* W e  u s e  p a s t e u r i z e d  e g g s  i n  o u r  C a e s a r  d r e s s i n g p r i c e s  s u b j e c t  t o  c h a n g e  w i t h o u t  n o t i c e

p r o t o s p i z z a . c o m  •  3 L f o u n d a t i o n . c o m

T-Shirts $21/Ladies T’s $21/Ball Caps $20/Visors $15/Free Gift Boxes Included/Gift Cards Availableprotos gift items: 

Daiya Vegan Cheese Substitute for $1.5, $2.75, $3.5, for sm, med, & lg pizzas

Protos does not deliver, but all items are available for take-out. If you’d like, we’ll cook your pie only half weay and keep
 it un-cut.When you get home, throw it in your pre-heated 500 degree oven on a stone or sheet and wait 3-4 minutes. 

Watch it though!!! They cook fast even at home. A package fee may be added to to-go orders. 



p r o t o s p i z z a . c o m  •  3 L f o u n d a t i o n . c o m

1/2 glglass bottlered

white
Muirwood Chardonnay (CALIFORNIA)  Crisp, tropical, green apple. Creamy, rich finish.                              9               36                5

Latium Morini Soave (ITALY) Peach, honeydew, tangerine, apricot. Medium bodied.            9       36      4.5

Prisma Sauvignon Blanc (CHILE) Grapefruit, pineapple, mango, blood orange, green grass, lemon and lime.         9.25              37              5

Proto’s “New Shoes” Pinot Grigio (ITALY) Zing! Lemon, citrus, melon. Light and crisp.                                    8                25               5

Tavernello Vino Bianco (ITALY) Floral, fruity, good balance and acidity.                                                                        7.5             30               4.5

Rotating Rosé                                    12              48                7

bubbles, etc.
Astoria Moscato (ITALY) Nectar, honeysuckle, peach pie, vanilla bean, orange blossom. Dessert in a glass!              9

Domanda Prosecco (ITALY) Peach, nectarine, lemon. Sparkling, fruity but not too sweet.                                  9.75   

GRIZZLY BEAR
BOURBON

Altavilla Montepulciano d'Abruzzo (ITALY) Ruby red plums, black fruit, berry nose.  Medium bodied.                10               40               5.5

Old Soul Cabernet (CALIFORNIA) Rich cherry, licorice, black pepper, vanilla. Medium bodied.                   9.75     40               5.5

Anarkos (ITALY) Red blend. Jammy, juicy, leather, chocolate. Full bodied.                  9.5               38               6.5

Povero Barbera (ITALY) Dark cherry, strawberry, plum, vanilla, nutmeg, Light and fruity.            9                —                5

Proto’s “Back to School” Chianti (ITALY) A Classic pizza wine! Tart cherry, currant, spicy. Medium bodied.             8                25               5

Proto’s “Full Belly” Pinot Noir (CALIFORNIA) Cherry, raspberry, hibiscus, light cinnamon. Light bodied.                                8                25               5

Proto’s House Red “Sala Upkeep” (CALIFORNIA) Strawberry, red cherry, fruitcake, raspberry. Medium bodied.        8                25               5

Reunion Malbec (ARGENTINA) Black cherry, vanilla, lush blueberry, raspberry. Med-Full bodied.                             9                36                5

Paitin Nebbiolo Starda (ITALY) The King of Italian wines! Dried cherry, strawberry, earthy. Medium bodied.            14              56                —

let’s spritz . . .your choice $12 each

Protos House Spritzer   Traditional orange bitter liqueur, bubbly Italian prosecco, splash soda 

Ginger Spritzer   Fruitlab Ginger Liqueur, bubbly Italian prosecco, splash soda 
Lemon Tree Spritzer   Limoncello, bubbly Italian prosecco, splash soda 

Elder Spritzer   St. Elder Elderflower Liqueur, bubbly Italian prosecco, splash soda

cocktails
The Classic Martini      Vodka or Gin. Shaken, stirred, twist, olives, up or rocks.  9.75

Whiskey Sour  Touch of lemon juice, simple syrup & shaken with whisky.  9.75

The Cosmopolitan

Resistance got us nowhere, so here it is! Up or on the rocks with silver tequila, lots of fresh lime 
& a splash of orange liqueur.  9.5  Elevate with Corazon tequila add $2

Lemon Drop Protos cool twist on an old porch swing favorite.  Citrus vodka, splash of lemonade, 
& a squeeze of fresh lemon.  9.75

The Prototini Chilled vanilla vodka, Italian espresso beans, a dash of coffee liqueur, some cream & a hint of sugar.  10 

The Sicilian Martini        Vodka, a dash of bloody mary mix, a kick of spice, garnished with anchovy stuffed olives.  9.5

Hot & Spicy! Vodka with our homemade bloody mix. Great on Sunday, at lunch, or anytime really.  10

Aunt Phil A perfect beginning or ending to any Italian meal. A double shot of espresso with a side shot of 
Sambucca.  8

Uncle Tony We take Aunt Phil, pour her over ice, and serve her REALLY cold.  8

Sangria An iced spanish style red wine cocktail packed with fresh fruit & deliciousness.  9.5

John Daly Sweet tea infused vodka, on the rocks with a splash of lemonade.  8 

Grizzly Bear Mule Grizzly Bear Maple Bourbon, ginger beer and fresh lime juice.  11 

Cheers to Sara Gin, St. Elder Elderflower Liqueur, fresh lime juice, thyme simple syrup, all shaken together
and poured over ice.  10

Citrus Vodka, orange liqueur, cranberry juice, fresh lime & icy lovin’.  9.75

$5 bartenders choice, cocktail of the day

beverages
Italian Sodas  $4.75
San Pellegrino & Panna $3 (1/2 L) $6 (Liter)
San Pellegrino Aranciata & Limonata $3
Coke Products $4
Cold Milk (Plain or Chocolate)  $3.5           

Source Ginger Beer $5
Izze Sodas $4
Lemonade & Iced Tea $3
Tazo Hot Tea $4
     

Americano $4.25
Espresso $3 (double $4)
Cappuccino $4.75 (double add $1)              
Hot Chocolate (seasonal) $4 


