
S T A R T E R S  +  S I D E S
B L E U  C H I P S

House-made potato chips piled high with gorgonzola,
bleu cheese dressing; drizzled with balsamic glaze &
finished with fresh basil

B A K E D  P R E T Z E L  B A G U E T T E S

Lightly salted; served with smoked gouda 
bechamel & finished with chopped bacon

T R U F F L E  F R I E S

Tossed with fresh garlic, truffle oil , Parmigiano
Reggiano & basil; Served with garlic aioli

S u b  S w e e t  P o t a t o  F R I E S

S T E A M E D  M U S S E L S

Black mussels steamed in a garlic white wine sauce,
lemon, shallots, red pepper flakes; finished with fresh
basil; Served with toasted baguettes 
 

S P I N A C H  +  A R T I C H O K E  D I P

House made, served with toasted baguettes

Gluten Free* +$1.5

H o u s e - m a d e  P i z z a  b r e a d

Flattened loaf dressed with olive oil , fresh garlic, salt &
pepper; served with dipping oil and balsamic vinegar

Add Cheese +$1.5  -  Add Sun Dried Tomatoes +$1

G L U T E N  F R E E  B R E A D  B A S K E T *  

12 inch Cauliflower crust brushed with fresh garlic &
extra virgin olive oil , sprinkled with Parmigiano
Reggiano; served with San Marzano marinara

Add Cheese +$1.5       

N o n n a ’ s  H O U S E - M A D E  M E A T B A L L S

3 Large hand-rolled meatballs baked in San Marzano
marinara, topped with ricotta; finished with
Parmigiano Reggiano & fresh basil

URBAN BRICK
N E I G H B O R H O O D  E A T E R Y

$ 1 1

$ 1 3

$ 1 1

$ 1 7

$ 1 4

$ 6

$ 1 2

$ 1 2

* C A U T I O N  A D V I S O R Y  f o r  G l u t e n  A l l e r g i e s  &
S e n s i t i v i t i e s :  C r o s s  c o n t a m i n a t i o n  m a y  o c c u r
d u e  t o  c r o s s - u t i l i z a t i o n  o f  o u r  o v e n s .

C O N S U M E R  A D V I S O R Y :  C o n s u m i n g  r a w  o r
u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,
s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k
o f   f o o d  b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e
c e r t a i n  m e d i c a l  c o n d i t i o n s

V E

V E

V G

V E

S o u p  o f  t h e  d a y $ 7 | 4

p a s t a s
Crafted with Urban Brick love to order    -     Entrée |  Lunch
Lunch Portion Pastas Available until 4 pm

F I O C C H I  A L L A  P E R A $ 2 7
Imported pear & four cheese beggars purse, 
tossed in a vibrant lemon, Parmigiano Reggiano & fresh
basil cream sauce; finished with toasted pistachios

V E

Gluten Free Pasta available + $2     
Please allow extra time for Gluten Free Pasta

P e n n e  a l l a  v o d k a

San Marzano marinara infused with vodka, 
fresh garlic, heavy cream, and a touch of butter;
finished with Parmigiano Reggiano & fresh basil

$ 2 0 | 1 5V E

L a s a g n a  “ h o u s e  f a v o r i t e ”
Layers of italian sausage, angus beef, Grande
mozzarella, ricotta cheese, Parmigiano Reggiano,
basil leaves; topped with house-made San
Marzano marinara; finished with fresh basil

$ 2 3

A D D  G R I L L E D  O R  B L A C K E N E D . . .

S A L M O N  $ 1 0 . 5  -  C H I C K E N  $ 7  -  S H R I M P  $ 6

A d d  2  m e a t b a l l s  $ 6  

E S P R E S S O  B A R
Made with local Kiwi Coffee Espresso Beans
Decaf Espresso Available

E s p r e s s o $ 4

D O U B L E  E S P R E S S O $ 6
A M E R I C A N O $ 4
L A T T E $ 5

C a p p u c c i n o $ 5

S i d e  C a e s a r  o r  h o u s e  s a l a d $ 6

P a s t a  a l l a  g r e c a
Linguine tossed in San Marzano marinara with
kalamata olives, sautéed spinach & artichokes, and
blistered roma tomato; finished with fresh parsley 

$ 1 9 | 1 4V G

L i n g u i n e  a l f r e d o $ 2 0 | 1 6
Linguini tossed in rich, creamy Alfredo sauce;
finished with Parmigiano Reggiano and fresh parsley

Add sautéed spinach and cremini mushroom +$2

V E

R a g ù  a l l a  B O L O G N E S E $ 2 2 | 1 6 . 5
Linguine tossed in a classic bolognese sauce with
Italian sausage, Angus beef, roasted red peppers,
crushed red pepper, Parmigiano Reggiano & fresh basil

Available Spicy

WE OFFER CATERING

Let us customize a menu for your event!

Half & Full pans of all pastas 

+ salads available!

G n o c c h i  r o s s o
Potato & ricotta gnocchi tossed in a decadent
sun dried tomato ‘Pesto Rosso’ cream sauce; 
finished with fresh parsley 

$ 2 4

Bowl |  Cup

V E

Iced Lattes Now Available!

C h i c k e n  p a r m e s a n $ 2 5 | 1 9
Hand breaded chicken breast topped with rich
San Marzano marinara, Grande mozzarella and
Parmigiano Reggiano cheeses, served over
linguine; finished with fresh basil



$ 5

C h i c k e n

P r o s c i u t t o

$ 3

P e p p e r o n i

S a u s a g e

M e a t b a l l

B a c o n

$ 2 . 5

E x t r a  C h e e s e

R i c o t t a

F r e s h  M o z z

F e t a

G o r g o n z o l a

S m o k e d  G o u d a

F r e s h  B a s i l

C a n d i e d  F i g

S u n d r i e d ’ s

H o n e y

P e s t o

B a l s a m i c
G l a z e

C a l a b r e s e
P e p p e r s

$ 1 . 5

R e d  O n i o n

R e d  P e p p e r s

R o m a  T o m a t o

M u s h r o o m s

B l a c k  O l i v e s

A r t i c h o k e s

G a r l i c

B a b y  S p i n a c h

A r u g u l a

E V O O

T o p p i n g s

V E

V E

W e  p r o u d l y

s e r v e  R i c h ’ s

s e a s o n e d  &

p a r - b a k e d

c a u l i f l o w e r

b a s e d  c r u s t ;
C o n t a i n s  E g g s  &

M i l k

G l u t e n  f r e e ?

* C A U T I O N  A D V I S O R Y  f o r  G l u ten  A l l e r g ies  &

S e n s i t i v i t i e s :  C r o s s  c o n t a m in a t i o n  m a y  o c cu r

d u e  t o  c r o s s - u t i l i z a t i o n  o f  o u r  o v e n s .

B A C O N - G O U D A - S P I N A C H

S W E E T  &  S A L T Y  “ H o u s e  f a v o r i t e ” $18.5

$17

M A R G H E R I T A $15

Fresh garlic, olive oil , Grande mozzarella, 
smoked gouda, bacon & fresh spinach

San Marzano Tomato sauce, fresh mozzarella,
diced tomatoes; finished with Parmigiano
Reggiano & fresh basil 

1 2 "  A R T I S a N A L  P I Z Z A S

B I A N C A $16
Fresh garlic, olive oil , Grande mozzarella, ricotta,
feta & fresh spinach; finished with Parmigiano
Reggiano

Hand tossed to order!    -    Gluten-Free* +$2

Fresh garlic, olive oil , Grande mozzarella,
gorgonzola, red onion, candied fig; finished 
with prosciutto, Parmigiano Reggiano & fresh basil

C L A S S I C  P I Z Z A S

C h e e s e    $ 1 3       

P e p p e r o n i    $ 1 5  

S a u s a g e     $ 1 5       

M e a t b a l l     $ 1 5

C A L Z O N E S
All calzones are brushed with garlic butter, sprinkled with
Parmigiano Reggiano & served with San Marzano marinara

C L A S S I C  C H E E S E  C A L Z O N E $ 1 7
Grande mozzarella, fresh ricotta

C A R N E  C A L Z O N E $ 1 9
Grande mozzarella, fresh ricotta, house made
meatballs & pepperoni

V E

URBAN BRICK
N E I G H B O R H O O D  E A T E R Y

S a l a d s

C h i c k e n  p a r m e s a n $ 1 6

U B  C H O P P E D $ 1 4

Hand breaded chicken breast, rich San Marzano
marinara, topped with melted mozzarella and
Parmigiano Reggiano cheeses

Fresh romaine, diced red onion, tomato, thick-cut
bacon, sliced avocado, creamy gorgonzola cheese;
house vinaigrette

S A N D W I C H e s
Served on fresh baked artisan bread with house-made chips!
Sub Side Salad or Soup of the Day  +$3

C O L D  C L U B $ 1 3 . 5
Tender poached chicken breast, thick-cut bacon,
smoked gouda, fresh romaine, sliced Roma tomato,
house made aioli 

C l a s s i c  M e a t b a l l $ 1 4

House made meatballs, house made San Marzano
Marinara, melted provolone cheese

M A D E  F R E S H  T O  O R D E R

C L A S S I C  C A E S A R $ 1 1 . 5
Fresh romaine, shaved parmesan, seasoned croutons

V E

A D D  G R I L L E D  O R  B L A C K E N E d . . .

S A L M O N  $ 1 0 . 5  -  C H I C K E N  $ 7  -  S H R I M P  $ 6  

B U R R A T A  C A P R E S E
Roma tomato bruschetta, toasted baguette, 
open-face burrata; extra virgin olive oil , Italian
herbs, crushed red pepper, balsamic glaze

$ 1 6 . 5V E

F a r m e r s  m a r k e t $ 1 4 . 5
Fresh romaine, diced red onion, avocado, house
candied pecans, feta, strawberries; tossed in
raspberry vinaigrette 

A D D  G R I L L E D  O R  B L A C K E N E D . . .

S A L M O N  $ 1 0 . 5  -  C H I C K E N  $ 7  -  S H R I M P  $ 6  

V E

Try it with marinated cucumber!     +$1.5

1 8 %  g r a t u i t y  w i l l  b e  a d d e d  t o  p a r t i e s  o f  8  o r  m o r e .

T u s c a n  S a u s a g e $18

Fresh garlic, olive oil , Grande mozzarella, 
sliced Italian sausage, black olives, drizzled with
basil pesto & tomato sauce; finished with
Parmigiano Reggiano & fresh basil

T U S C A N  C H I C K E N $18
Fresh garlic, olive oil , gril led, marinated chicken
breast, Grande mozzarella, roasted red peppers &
basil pesto; finished with fresh basil

P E S T O ,  S A U S A G E ,  M U S H R O O M $17

Basil pesto, Grande mozzarella, sautéed cremini
mushrooms and sliced Italian sausage

T H E  D I A V O L A $17.5

San Marzano Tomato sauce, Grande mozzarella,
pepperoni, ricotta cheese; finished with
Calabrese pepper infused honey drizzle,
Parmigiano Reggiano and fresh basil

M u s h r o o m  i n f e r n o $17.5

Sister to The Diavola; Fresh garlic, olive oil ,
Grande mozzarella, cremini mushroom, ricotta
cheese; finished with Calabrese pepper infused
honey drizzle, salt & pepper

Chef’s favorite

V E

to your side salad

S U P R E M O  C A L Z O N E $ 2 1

The Classic Cheese with your choice of
four toppings

Premium Toppings  -  Chicken | Prosciutto +$3

V G T H E  V E G A N $16

San Marzano Tomato sauce, cremini mushroom,
sun-dried tomatoes, red onion, artichokes;
finished with fresh spinach & balsamic glaze
drizzle


