


800° Woodfired Kitchen is Anthony Carron’s chef-inspired 

and innovative take on the art of cooking with wood fire. 

Our entire menu is wood-fired to perfection, infusing 

each item with just the right amount of smokiness. We 

start with the highest-quality ingredients, scratch dough, 

fresh produce and artisan-quality meats and cheeses, 

and we create an offering as authentic and delicious 

as it is remarkably diverse. The result is craveable 

and irresistibly delicious craft pizza, rotisserie meats, 

salads, veggies and more. Taste the magic of woodfired!



WOODFIRED

APPETIZERS
GR ASS-FED  BEEF  MEATBALLS    7

Wood oven baked with tomato, 
wild oregano & parmigiano.

F IRE  FETA  CHEESE  BREAD  [v]    7.50
Spicy calabrian chile, garlic, feta & fontina cheese bread.

SHISH ITO  PEPPERS  [vg ]    6 .50
Sea salt, sesame seeds, tahini sauce.

Small SALADS
800º  CL ASS IC  CHOPPED    7.50
Assorted vegetables, meats and fontina cheese  
in an oregano vinaigrette. Add rotisserie chicken for $3.

PERFECT  CAESAR    7
Hearts of romaine, roasted garlic croutons,  
housemade dressing. Add rotisserie chicken for $3.

Farm Greens  [v]    6
Lemon, extra virgin olive oil, parmigiano.
Add rotisserie chicken for $3.

CREAMY  

BURRATA
Local Di Stefano burrata, handmade and served  

with wild arugula & toasted ciabatta.

CHERRY  TOMATO  &  PESTO  [v]   7.50

PROSCIUT TO  &  STR AWBERRY   10

BEETS  &  BALSAMIC  [v]   7.50

DTLA HAPPy HOUR
Ask your bartender about our daily  happy hour specials!

Check out the  
Rotisserie section  
for more salad options!

 [v]  Vegetaria n     [vg ]  VEGAN



Woodfired ROTISSERIE
Our woodfired rotisserie’s low, indirect heat and rotation at a slow speed allows 

our gourmet artisanal meats to cook evenly and baste in their own juices while 

melting out fat. The result is a tender juicy inside, evenly browned exterior and 

a craveable, smokey, woodfired flavor. Enjoy our woodfired rotisserie chicken, 

porchetta, roast beef and salmon in plates, salads, sandwiches, bowls, and pizza. 

CHICKEN  CORN COBB    14
Roasted sweet corn, smoky bacon, egg, gorgonzola,  
avocado, cherry tomatoes, local greens, housemade ranch.

800º  CL ASS IC  CHOPPED    10 .50
Chickpeas, chopped deli meat, cherry tomatoes,
fontina, iceberg, arugula, oregano vinaigrette.
Add Rotisserie Chicken +$3

SUPER  SALMON   15
Scarborough Farms greens, snap peas, jicama,  
avocado, cucumber, roasted red peppers,  
crispy onion strings, ginger dressing.

ROT ISSER IE  CH ICKEN  CAESAR    13
Housemade dressing, garlic croutons, hearts of romaine.
Substitute Atlantic Salmon +$3

AMER ICAN  WAGYU FRENCH D IP    10
Au jus, caramelized onions, arugula, horseradish cream.

CHICKEN  or  PORK  BANH M I    9
Pickled vegetables, cilantro & jalapeños, umami mayo.

WHITE  MARBLE  FARMS PORCHET TA    9
Caramelized onions, arugula, rosemary salt.

WOOD F IRED  PORTABELL A  [vg ]     9 .50
Marinated portabella, Kite Hill almond milk “cream cheese”,
avocado, red peppers, cucumber, arugula.

BIG SALADS

SANDWICHES      
All of our sandwiches are crafted with Larder Bakery bread. Add a small green salad or any Market Side for $3.



Rotisserie Chicken PLATES
Plates come with your choice of any 2 Market Sides, plus 1 sauce. All Market Sides & Sauces are [v]  except Rotisserie Basted Potatoes.

800° POWER BOWL
Each bowl comes with quinoa tabbouleh, kale, cucumber, avocado, cherry tomatoes & corn, tahini sauce.

Rotisserie    Chic ken    1 1 . 50 
Palisades Ranch natural chicken.

Super  Vegan  [vg ]    12 .50 
Adds wood-fired portabellas, roasted 
beets, Kite Hill almond “cream cheese”. 

Porchetta     12 .50 
White Marble Farms natural pork rubbed 
with herbs and roasted.

Atla ntic   Salmon   15
Wood-oven roasted Norwegian salmon.

1/4  CH ICKEN  PL ATE  +  2  sides   +  1  sauce    

1/ 2  CH ICKEN  PL ATE  +  2  sides   +  1  Sauce    

choose  any  two  Market  S IDES :  

12

15

•  Rotisserie Basted Potatoes   
•  Shaved Brussels Sprouts  
•  Quinoa Tabbouleh   

•  Ginger Snap Peas & Jicama   
•  Corn & Cherry Tomato Salad
•  �Farm Greens

Choose your 800° Power Bowl Protein:

choose any one sauce:
•  Cilantro-Jalapeño • Tahini
•  Housemade Herb Ranch • BBQ



QUAT TRO  FORMAGGI  [v]    1 1
Bianca with mozzarella, smoked provolone, 

gorgonzola & fontina. Finished w/ wildflower honey.

DOPP IO  PEPPERONI    1 1
Our Margherita with all-natural 

pepperoni & Mastro’s spicy soppressata.

CARNI    12
Molinari sausage, all-natural pepperoni, rosemary ham.

sausage  &  peppers    12
Peppadew peppers, Molinari sausage, caramelized onions.

Our dough is made in-house with “00” flour 
sourced from Italy, and combined with only 

water, olive oil, salt and yeast. 

PROSCIUT TO  &  BURR ATA    15
Classic margherita topped with Prosciutto di Parma  

and local burrata.

P ICCANTE    10
Spicy soppressata salami, garlic, Calabrian chile.  

(Try it with honey - just ask) 

TARTUFO  [v]    14
Bianco with truffled pecorino, wild mushrooms,  

roasted garlic, arugula.

BBQ   13
Rotisserie chicken, BBQ sauce, smoked provolone,  

peppadews, red onions, cilantro.

specialty pizzas
Topped with all-natural ingredients, organically 

sourced produce and artisanal meats, all  
baked to perfection in about two minutes.

Our woodfired pizza ovens crisp the pizza  
quickly & seal off moisture. The result is chewy  

& crisp dough with a special smokey flavor.   



smoked BACON
ANCHOVIES
PEPPERONI  
Rosemary Ham
ROCK SHRIMP ($3)    
rotisserie CHICKEN    
spicy SOPPRESSATA  

FREE extras

2.  selec t A DD-ONS We suggest a maximum of 2-3 add-ons per pizza.

1 .  Choose a  Base

verde  [v]   10
Green pie (pinenut-basil pesto),  

fresh mozzarella, aged parmigiano.

Margherita   [v]   9
Crushed tomato, local mozzarella,  

fresh basil, parmigiano, extra virgin olive oil. 

BIANCA  [v]   8
White pie (no sauce), fresh mozzarella,  
parmigiano, garlic, oregano, olive oil.

ARUGULA ($1)    •    PROSCIUTTO ($3)    •    BURRATA ($3)    •    HONEY (free)

3.  selec t opti  ona  l f inis hes

Create Your Own woodfired pizza

Substitute Gluten Free Crust ($2), Cauliflower Crust ($3), or Vegan Mozzarella (no charge).

Salami 
SAUSAGE  
beef MEATBALLS   
POrchetta

ProteinS  $1

RICOTTA   
SMOKED PROVOLONE 
GORGONZOLA  
Truffle Pecorino ($3)    

CHEESES [v]   $1

cherry TOMATOES   
KALAMATA OLIVES    
ARTICHOKES  
Roasted Red Peppers
Green bell peppers
peppadew Peppers
ROASTED MUSHROOMS    
ROASTED GARLIC    
CARAMELIZED ONIONS    

vegetables [vg ]   $1

FONTINA  
FETA
Goat cheese
daiya mozz  [vg ]

OREGANO • CHILES • GARLIC   

raw RED ONIONS  
Pepperoncini 
Basil Pesto
fresh Jalapeños   
PINE NUTS   
Sun-Dried Tomatoes
roasted Pineapple
Sweet Corn
Avocado 

These finsihes are added AFTER baking to ensure ingredient integrity.



California:
Westwood village
10889 Lindbrook Dr.
Los Angeles, CA 90024
(310) 443-1911

Santa monica
120 Wilshire Blvd. 
Santa Monica, CA 90401
(310) 566-0801

LAX Airport
Tom Bradley International Terminal
1 World Way, Los Angeles, CA 90045
(310) 258-9541

Hollywood
1539 Vine St.
Hollywood, CA 90028
(323) 329-9656

DOWNTOWN LA
800 Wilshire Blvd.
Los Angeles, CA 90017
(213) 542-3790

Nevada:
SLS Hotel & Casino
2780 S. Las Vegas Blvd.
Las Vegas, NV 89109
(702) 761-7000

www.800degrees.com

We Del iver!
Enjoy 800° wherever you are!  

Delivery is available via UberEats, Postmates, or DoorDash. 

For faster pickup, visit 800degrees.com and order online.

Follow us as we grow  
with new locations opening in the USA & around the world

New York:

we're global
You can also find us at multiple locations  

around the world:
 

Doha ,  Q atar

Dubai ,  Un ited  Arab   Emirates  

Tokyo ,  Japan

Coming Soon to Seoul,  

South Korea!

Florida:
Aventura
2962 Aventura Blvd.
Aventura, FL 33180
COMING SOON

CENTRAL FARE MIAMI
Brightline Station
Miami, FL 33030
COMING SOON

manhat tan
1 East 33rd Street
New York, NY 10016
COMING SOON

bring 800°  
home to you!


