
DAILY 11-4PM
800° POWER BOWLS
Each bowl comes with quinoa tabbouleh, kale, cucumber, avocado, garbanzos, cherry tomatoes, 
sweet corn & lemon-tahini sauce.

800° SALADS

ROAST CHICKEN    |    15
Antibiotic-free natural chicken.

ROAST SALMON    |    17
Wood oven roasted natural salmon.

CHOOSE YOUR 800° POWER BOWL PROTEIN:

SANDWICHES & BURGERS
Served with Kale Slaw or french fries.

CHICKEN BACON RANCH MELT   |    15
Roast chicken, smoky bacon, cheesy garlic bread,
peppadews, arugula, homemade ranch. 

MEATBALL PARM    |    1 1
Homemade grass fed beef meatballs,
cheesy garlic bread.

AVOCADO + HUMMUS [v]    |    1 1
Creamy hummus, avocado, roasted peppers,
cucumber, arugula, tahini.

PERFECT CAESAR   |   1 1
Secret house recipe dressing, parmigiano,
toasted croutons. 

CHICKEN COBB   |    15
Mixed greens, rotisserie chicken, bacon, gorgonzola,
tomatoes, corn, avocado & egg with ranch dressing. 

800° CHOPPED   |    13
Tricolor greens, soppressata, fontina, garbanzos,
cherry tomatoes, pepperoncini, oregano vinaigre�e.

GORGONZOLA [v]   |    1 1
Bu�er le�uce, candied walnuts, cranberries, gorgonzola,
chives with sherry vinaigre�e.

ITALIAN HERO   |    13
Soppressata, chicken, fontina, shredded le�uce,
pepperoncini, mayo, oregano vinagre�e.

ENTREES
Plates come with your choice of roast chicken with Peruvian green sauce, salmon with lemon-caper sauce or
skirt steak with chimichurri.

1/4 CHICKEN + 2 SIDES 

WOODF IRED  SALMON +  2  S IDES  

SK IRT  STEAK

15

19

21

SI
DE

S • French Fries
• Mixed Vegetables
• Broccolini
• Small Green Salad [vg]

• Served with french fries [vg]

• Quinoa Tabbouleh [vg]
• Kale Slaw
• Creamy Hummus

CREAMY HUMMUS [v]    |    14

U D ’ S  F R I E D  C H I C K E N

SANDWICH
 

 

 

14

Natural chicken breast, bu�er
le�uce, heirloom tomatoes, dill 

pickles, garlic aioli, UD’s Calabrian 
chili glaze. Served with french fries.

 DWADE ’S  WOODF IRED
BURGER

Dry-aged beef, bacon jam, caramelized onion,
aged white cheddar, roasted garlic aioli.
Served with french fries.

Dry-aged beef, le�uce, tomato, onion,
American cheese, ketchup, mayonaise.
Served with french fries.

T H E “ A L L  A M E R I C A N ”

17

17

Add Roast Chicken +$4, Roast Salmon* +$7 or Shrimp +$6 to any salad.



CREATE YOUR OWN PIZZA
1. CHOOSE A BASE

VERDE [v]    |    13
Green pie (pinenut-basil pesto),

fresh mozzarella, 
aged parmigiano.

MARGHERITA [v]    |    12
Crushed tomato, fresh basil,
local mozzarella, provolone,

parmigiano, EVOO. 

BIANCA [v]    |    1 1
White pie (no sauce), parmigiano,

fresh mozzarella, garlic,
oregano, EVOO.

Substitute gluten-free Caulipower Crust [gf] +$4 or Good Planet Vegan Mozzarella +$3.

CHILES • GARLIC • OREGANO 

EXTRAS

ROSEMARY HAM
SALAMI

PEPPERONI
ROAST CHICKEN

SPICY SOPPRESSATA 

ITALIAN SAUSAGE
BEEF MEATBALL 

ROCK SHRIMP +$6

SMOKED BACON

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

PROTEINS  $2 VEGETABLES [vg]  $1

CHERRY TOMATOES

KALAMATA OLIVES   

GREEN BELL PEPPERS

PEPPADEW PEPPERS

ROASTED MUSHROOMS   
ROASTED GARLIC   CARAMELIZED ONIONS 
RAW RED ONIONSBASIL PESTO

FRESH JALAPEÑOS ROASTED PINEAPPLE

SWEET CORN

AVOCADO 

IMPOSSIBLE MEAT
ROASTED RED PEPPER 
SUN-DRIED TOMATOES

PINE NUTS

FETA
FONTINA
GOOD PLANET MOZZ  [vg]
GORGONZOLA

CHEESES [vg]  $2

RICOTTA
SMOKED PROVOLONE
TRUFFLE PECORINO

• ARUGULA +$2 • PROSCIUTTO +$4 • HONEY +$2 •  BURRATA +$5

3. SELECT OPTIONAL FINISHES Added AFTER baking.

 

 

Choose from any of our delicious homemade ranch �avors.

SIGNATURE HERB PESTOBLUE CHEESESPICY CALABRIAN CHILI TRUFFLE

$1 PER DIPPER

 RANCH DIPPERS

ANCHOVIES ARTICHOKES PEPPERONCINI


