
S a l a d s

U B  C H O P P E D

t h e  c a p r e s e

$15

$ 1 2

T h e  s u n d a y  s a m $14

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

Fresh mozzarella, sliced Roma tomato, fresh basil ,
EVOO & Roland balsamic glaze

Italian sausage, roasted red peppers & red onions,
Grande mozzarella, house made San Marzano Marinara

112 N WOODLAND BLVD

DELAND,  FL 32720

(386)-337-7040

LUNCH HOURS:  

11:30 AM -  2:30 PM

U R B A N  B R I C K
N E I G H B O R H O O D  E A T E R Y

S A N D W I C H E S
Served on fresh baked pizza bread with house-made chips!

C O L D  C L U B $14.5
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 $15
House made meatballs, house made San Marzano
Marinara, Grande mozzarella

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

V E

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 $12.5
Fresh romaine, shaved parmesan, seasoned
croutons

T o p p i n g s

$ 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
G r a n d e  M o z z

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
H o n e y
P e s t o

$ 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

S u n d r i e d ’ 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

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

* 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 .

V E

V E

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 ” $19.5

$18

M A R G H E R I T A $16.5

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 $17
Fresh garlic, olive oil , Grande mozzarella, ricotta,
feta & fresh spinach; finished with Parmigiano
Reggiano

Hand tossed to order!    -   Gluten-Free* +$3

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 . 5       

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

S a u s a g e     $ 1 5 . 5       

M e a t b a l l     $ 1 5 . 5

T U S C A N  C H I C K E N $19
Fresh garlic, olive oil , gril led, marinated chicken
breast, Grande mozzarella, roasted red peppers &
basil pesto; finished with fresh basil

D I A V O L A $18.5
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

V G T H E  V E G A N $16.5
San Marzano Tomato sauce, cremini mushroom,
sun-dried tomatoes, red onion, artichokes;
finished with fresh spinach & balsamic glaze
drizzle

G r e e k  S a l a d $ 1 4
Mixed greens, cucumber, tomato, feta, red onion,
red pepper, and Kalamata olives; house vinaigrette

V E

V E

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

V E

B r u s c h e t t a  +  B U R R A T A
Roma tomato bruschetta, toasted baguette, 
open-face burrata; extra virgin olive oil , Italian
herbs, crushed red pepper, balsamic glaze

$ 1 7V E



S O d a

&

M o r e
$ 3 . 7 5

C o k e

D i e t  c o k e

R o o t  b e e r

p i b b  x t r a

l e m o n a d e

s p r i t e

f r e s h  b r e w e d

s w e e t  t e a  &

u n s w e e t  t e a

$ 5 . 5

L a t t e

c a p p u c c i n o

$ 4 . 5

E s p r e s s o

A m e r i c a n o

M E E T  T H E  B A R !

T h e  r e d s
PINOT NOIR, Joy, “Wine With A Cause”, Samantha and Kyle Busch
         Bundle of Joy Foundation
NERO D’AVOLA, Prodigo, Sici ly, Italy, 
         Plum, black cherry, oak, medium body
RED BLEND, Ghostrunner Ungrafted Red, California 
         Dark fruit ,  pepper, soft tannins                                   
CHIANTI CLASSICO, Castello Di Bossi ,  Italy 
        Red & black cherry, wild herbs & spice, soft tannins
MERLOT, Mariette’s, “Wines With A Cause”, Halifax Humane Society
         Plum, vanil la, mocha  
CABERNET SAUVIGNON, Dante by Michael Pozzan, California 
         Cassis, raspberry, chocolate
MONT VENTOUX, VMV Excellence, Southern Rhône, Rhone Valley, France
         Stewed fruit ,  hints of cinnamon and clove
BARBERA D’ASTI ,  Tenute Cisa Asinari Marchesi di Gresy, Barbera d’Asti ,  Italy
         Ripe & tart plum, cherry, violet, savory herbs, medium-long finish
AMARONE DELLA VALPOLICELLA, Zenato Winery, Verona, Italy
         Dark fruit ,  herbs & peppercorn, dark chocolate, round & velvety finish

t h e  w h i t e s

MOSCATO, Stella, Sici ly, Italy, sparkling, 
         Sweet notes of peach & rose petal ,  l ight body
RIESLING, Loosen Bros ‘Dr. L ’ ,  Mosel ,  Germany, 
         Pink grapefruit ,  guava, zesty & spry
PINOT GRIGIO, Tiefenbrunner, South Tyrolean Lowlands, Italy, 
         Candied fruit ,  dry, ful l  body, round finish     
SAUVIGNON BLANC, Fire Road, New Zealand, 
         Zesty citrus, green apple, tropical fruit
PROSECCO, Zardetto, Veneto, Italy, (Split), 
         White flowers, citrus, apricot
CHARDONNAY, Coastal ,  “Wines With A Cause”, Save The Sea Turtles
         Pineapple, pear, tropical fruit ,  smooth finish 

SANGRIA, Seasonal, House made

$ 9  |  1 3 . 5  |  3 4

$ 9  |  1 3 . 5  |  3 4

$ 1 2  |   1 5   |  4 2

$ 1 1  |  1 4 . 5  |  4 2

$ 1 2

$ 1 1  |  1 4 . 5  |  3 8

$ 1 0  |  2 6

$ 1 0  |  1 3 . 5  |  3 6

   $ 4 2

$ 1 1  |  1 4 . 5  |  4 2

  $ 3 8

$ 1 2  |  1 5 . 5  |  4 6

$ 1 0  |  1 3 . 5  |  3 8

$ 4 5

$ 5 5

$ 9 5

MILLER LITE, American Pilsner, 4.2% ABV
YUENGLING, American Lager, 4.5% ABV
PERONI, Italian Lager, 5.1% ABV
HEINEKEN 0.0, Pale Lager, (Non Alcoholic)  

t h e  b e e r s
Domestic  & Imported Bottles

Craft & Specialty Beers

BEACH HIPPIE, American IPA, 7.2% ABV Persimmon Hollow - Deland
DAYTONA DIRTY BLONDE, Blonde Ale, 4.1% ABV, Persimmon Hollow - Deland
BLOOD ORANGE WHEAT, Pale Wheat Ale, 5% ABV, Persimmon Hollow - Deland

$ 5
$ 5
$ 6
$ 6

$ 6
$ 6
$ 6

6 o z  |  9 o z  |  B o t .


