
APPETIZERS
MEATBALLS  |  8
Grass-fed beef, ricotta, tomato, 
pecorino, grilled bread. 

ShiShiToS [v]   |  7
Sea salt, sesame, lemon tahini 

SAlAdS
PERFECT CAESAR  |  SM 7  |  Lg 10
Anchovy & garlic dressing, parmigiano,  
toasted croutons.

• Add Rotisserie Chicken +$4

• Add Woodfired Salmon +$7

800° ChoPPED SALAD  |  SM 8  |  Lg 12
Tricolor greens, salami, fontina cheese, garbanzos,  
cherry tomatoes, pepperoncini, oregano vinaigrette.

• Add Rotisserie Chicken +$4

• Add Woodfired Salmon +$7

RoT iSSER iE  Ch iCKEN  CoBB   |  14
Roasted corn, smoky bacon, egg, gorgonzola, avocado,  
cherry tomatoes, local greens, housemade ranch.

BOWlS
800°  K ALE  +  Qu iNoA  [v]   |  9 
Quinoa tabbouleh, kale, avocado, cherry tomatoes, 
sweet corn, cucumber, garbanzos, tahini dressing.

CA(u)L i -FLoWER  [v]   |  9 
Cauliflower rice, mushrooms, arugula, avocado, cherry 
tomatoes, corn, lime, cilantro-pumpkinseed spread.

hARvEST  [v]   |  9 
Ancient grains, kale, avocado, sweet corn, grapes, 
almonds, butternut squash, roasted garlic balsamic.

P
la

te
s 1 .  choose your plate protein:

RoTiSSeRie ChiCken  |  QTR  13  |  hALF   16    •    SAlmon  |  17    •    HUMMUS + WARM PITA  [vg]  |  11

BuRRATA [v]   |  8
Cherry tomato, pesto, wild arugula, 
toasted ciabatta.

CREAMy huMMuS [v]   |  7.50 
Cherry tomatoes & warm pita. 

WooDFiRED WiNgS  |  12
Seasoned with Calabrian chile,  
creamy gorgonzola dip.

•  Quinoa Tabbouleh
•  Sweet Corn & Cherry Tomato
•  Warm Ancient Grains 

•  Rotisserie Basted Potatoes 
•  Shaved Brussels Sprouts
•  Cauliflower Rice

•  Kale Slaw 
•  Farm Greens
•  Roasted Beets

2.  choose 2 sides:

3.  choose a sauce:
Peruvian Green Sauce   •   BBQ   •   Lemon Tahini   •   Herb Ranch   •   Roasted Garlic Balsamic

our MENU

SAndWIchES          • Add any side for +$3.

WAgyu FRENCh DiP  |  12
Au jus, caramelized onions, arugula, horseradish cream.

ChiCKEN BACoN RANCh MELT |  10
Rotisserie chicken & bacon on cheesy garlic bread  
w/ peppadews, arugula, herb ranch.

MEATBALL PARM  |  9
Cheesy garlic bread, tomato, oregano, parm.

AvoCADo +  huMMuS  [v]   |  9
Creamy hummus, avocado, roasted peppers,  
cucumber, arugula, tahini.

customize your bowl: 
• Make it Vegan (Beets + Hummus) +$3

• Add Rotisserie Chicken +$4

• Add Woodfired Salmon +$7



AnChoVieS
Smoked BACon
RoTiSSeRie ChiCken    
Beef meATBAllS   
RoSemARy hAm
PePPeRoni  

We suggest a maximum of 2-3 add-ons per pizza.

1 .  Choose a  Base

vERDE  [v]   1 1
Green pie (pinenut-basil pesto),  
fresh mozzarella, aged parmigiano.

MARghER iTA  [v]   10
Crushed tomato, local mozzarella, fresh 
basil, parmigiano, extra virgin olive oil. 

BiANCA  [v]   9
White pie (no sauce), fresh mozzarella,  
parmigiano, garlic, oregano, olive oil.

ARUGUlA ($1)    •    PROSCIUTTO ($3)    •    BURRATA ($3)    •    HONEY (fRee)

CrEatE YoUr owN woodfirEd pizza

SAlAmi 
SAUSAGe  
RoCk ShRimP ($3)    
SPiCy SoPPReSSATA  

proteins  $1

feTA
fonTinA  
GoAT CheeSe
GoRGonZolA  

cheeses  [v]  $1

ARTiChokeS  
AVoCAdo 
SweeT CoRn
RoASTed GARliC    
fReSh JAlAPeñoS   
RoASTed mUShRoomS    
kAlAmATA oliVeS    
CARAmeliZed onionS    
RAw Red onionS  
PePPeRonCini 

vegetables  [vg]  $1

Good PlAneT moZZ  [vg ] 
TRUffle PeCoRino ($3)    
Smoked PRoVolone 
RiCoTTA   

GReen Bell PePPeRS
PePPAdew PePPeRS
RoASTed Red PePPeRS
BASil PeSTo
PineAPPle
Pine nUTS   
BUTTeRnUT SQUASh 
CheRRy TomAToeS   
SUn-dRied TomAToeS

Added AfTeR baking to ensure ingredient integrity.

QuAT TRo  FoRMAggi  [v]   |  12
Bianca with mozzarella, smoked  
provolone, gorgonzola, fontina.  
Finished w/ wildflower honey.

TARTuFo  [v]   |  15
Bianca with truffled pecorino, wild 
mushrooms, roasted garlic, arugula.

zuCCA   |  13
Bianca with roasted butternut  
squash, bacon, caramelized  
onions, rosemary oil. 

sPeCialty Pizzas

FRee extRas OREGANO • CHILES • GARLIC   

PRoSCiuT To  &  BuRR ATA   |  16
Margherita with Prosciutto  
di Parma and local burrata. 

DoPP io  PEPPERoNi   |  12
Margherita with all-natural pepperoni 
and Mastro’s spicy soppressata.  

TRoP iCALE   |  12 
Margherita with ham & roasted  
Hawaiian pineapple.

CARNi   |  13
Molinari sausage, all-natural  
pepperoni, rosemary ham. 

2.  seleC t a DD-oNs

3.  seleC t oP t ioN a l F iN ishes

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

@800degreesLA

Follow us on delivery 
is AvAilAble viA UbereAts,  
PostmAtes, or DoorDAsh.

Let us cater your next meeting,  
party, game day or ceLebration!
Please email our Catering Specialists at catering@800degrees.com or 
call (310) 443-1911 and they will carefully coordinate your next event.

SAuSAgE  &  PEPPERS   |  13
Peppadew peppers, Molinari  
sausage, caramelized onions. 

BBQ  |  14
Rotisserie chicken, BBQ sauce,  
smoked provolone, peppadews,  
red onions, cilantro.

hoNEy  BADgER   |  1 1
Spicy soppressata salami, garlic,  
Calabrian chile, honey.

800degrees.com


