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 PIZZA   

small serves 1/ large serves 2 
   

 

Amste l L ight  (Lager, 3.5%, Olanda)  5.5  

Brooklyn Lager (American Amber Lager,  5.2%, New York)   5  

Ch imay Tr ipel  (Tripel, 8.0%, Belgio)  9 
Ducal i  A le by Harpoon (Pale Ale, 5.0%, Massachusetts) 4.5  

Harpoon IPA (India Pale Ale, 5.9%, Massachusetts)    5  

Harpoon White UFO (Hefeweizen, 4.8%, Massachusetts)    5  

Peroni Nastro  Azzurro  (Pale Lager, 4.7%, Italia)    5  

Sam Adams Br ic k Red (Red Ale, 5.5%, Massachusetts) 5.5  

Sam Adams Summer  A le  (American Pale Wheat Ale, 5.2% Massachusetts) 5.5 
Unibroue Éphémère (Apple Ale, 5.5%, Quebec)    7  

  

 W INE  

 

Casa  6  
Salad of mixed greens. 

 
B istecca e Gorgonzo la 10   

 Sliced steak and Gorgonzola  
over mixed greens. 

 
Pastore 9 

Pear and arugula salad topped with 
walnuts and fresh ricotta cheese. 

  
Romana con Portobel lo  8 

Caesar salad with portobello 
 mushrooms and shaved  
Parmiggiano Reggiano. 

  
SANDWICHES 

Margher ita D .O.C.  8/15  
Fresh mozzarella, basil and tomato sauce. 

 
Sp inac i 9/17  

Fresh mozzarella, garlic  and  
spinanch, topped with black pepper 

 and romano cheese. 
 

Rugo la 10/19 
Arugula and mozzarella, drizzled with  

truffle oil and topped with shaved  
Parmiggiano Reggiano.  

 
P izza Rip iena 10/19  

Calzone style pizza stuffed with sausage, 
ricotta, mozzarella and mushroom. 

 
Melanzane e Zucchin i  9/17  

Grilled eggplant, mushroom,  
zucchini and mozzarella. 

 
Tre Porcel l in i  11/21  

Sausage, salami, pancetta, mozzarella  
and tomato sauce. 

Quattro  Formagg io  D .O.C.  9/17 
Mozzarella, riccotta, romano and  
shaved Parmiggiano Reggiano. 

 
Tortel l in i  9/17  

Mozzarella, pesto and tortellini. 
 

Po l lo  Pesto  8.5/16  
Chicken, pesto, carmelized onions 

 and mozzarella. 
 

B istecca e Gorgonzo la 12/23  
Grilled steak, arugula and gorgonzola.  

 
Cheese 8/15  

Shreaded mozzarella and tomato sauce.  
 

Prosc iut to  11/21  
Prosciutto, arugula, mozzarella and tomato.  

 
Patate 9/17  

Potato, rosemary, mozzarella,  
gorgonzola and pancetta. 

 

 DRINKS   

 

Ant ipasto  Misto  9 
Prosciutto, salami, provolone and 

Parmiggiano Reggiano. 
  

Ant ipasto  Sott ’O l io7 
Grilled eggplant, zucchini and portobello 

mushroom caps drizzled with  
extra virgin olive oil and  

kalamata olives. 
 

Calamar i Arrab iata 9 
Fried calamari with hot pepper. Served 

with a spicy dipping sauce. 
 

Carc io f i  9  
Grilled Artichoke served  

with homemade garlic aioli. 
 

Pirurette 6 
Fried cheese lollipops served  

with homemade tomato marmalade. 
 

Nachos I tal iano 7 
Pizza dough chips baked with mozzarella 
cheese, hot pepper and salami.  Served 

with a spicy tomato sauce. 
 
 

 

Served with choice of fries or salad 
 

Vegetar iano 8.5  
Eggplant, zucchini, red pepper  

and mozzarella cheese on  
homemade focaccia. 

 
Prosc iut to  9  

Prosciutto and provolone  
on rustic scali bread. 

 
Po l lo  e Pesto  9    

Chicken, pesto and mozzarella  
on homemade foccaccia. 

 
Gri l l ed  Cheese I t al iano 6   

Mozzarella and provolone  
on rustic scali. 

 
Bistecca 9.5 

Steak sandwhich with peppers,  
onion and provolone. 

Please let us know if you have any allergies  
Gratuity of 18% added to parties of 6 or more  

 

 

Coca-Co la,  D iet  Coca-Co la,  Spr ite,  G inger A le  2  

San Benedetto  Iced  Tea,  Tower Root Beer  3 
San Pel legr ino ,  Aqua Panna (500 ml)   3  

San Pel legr ino  Aqua Panna (1L)  6  

Espresso ,  Café Amer icano 2  

Cappucc ino ,  Hot Choco late  4  

 

  glass carafe 
Rosso del la Casa  5.5 22  

B ianco del la Casa  5.5 22  

Sangr ia del la Casa  6.5 26  

    
    glass bottle 

Cabernet Sauv ignon,  Haras de P irque (Chile)  30  

Cannonau d i Sardegna,  Manc in i  (Sardegna, Italia)  40  

Carmenere,  Casi l l ero  del D iab lo  (Chile)  26  

Ch ian t i ,  Sens i (Toscana, Italia) 7.5 23  

Ch ian t i  C lass ico ,  V icch iomagg io  San Jacopo  (Toscana, Italia) 38  

Do lcetto  D ’A lba,  Gag l iardo (Piemonte, Italia)   36  

Garnacha,  Evod ia (Espana)  24  

Lambrusco Rosso ,  L in i  (Emilia-Romanga, Italia)  27  

Malbec,  Santa Ju l ia (Argentina) 7 21  

Mer lo t ,  Tr in i ty  Oaks (California, U.S.A.)  23  

Montepulc iano D’Abruzzo , Dragani (Abruzzo, Italia) 6.5 20  

P inot No ir ,  Mark West (California, U.S.A.) 8 24  

Syrah,  Smoking  Loon (California, U.S.A.)  27  

Z in fandel,  Medusa P ig  Pen V ineyard  (California, U.S.A.)  39 
 
Ast i  Spumante,  Mart in i  & Rossi Piemonte, Italia)  32  

Chardonnay,  Concannon (California, USA) 7 21  

Moscato ,  Robert  Mondav i (California, USA)  20  

P inot Gr ig io , Anterra (Trentino-Alto Adige, Italia) 6 18  

Prosecco ,  V i l la Sand i (Veneto, Italia)  9 27  

Sauv ignon B lanc,  Casa LaPosto l le  ( Chi l e)   27  

Tocai Fr iu l iano ,  V i l la Angor is (Fruli Venezia Giulia, Italia)  30 
 

       

D U C A L I 
GIFT CERTIFICATES  

ARE AVAILABLE 
   
 
 

Check us out  
on the web at 

DUCALIPIZZA.com 
    

 


