
Cheese & Sauce 
10.25	

Tomato & Oregano 
9.25

Hot Salami  
& Dried Chili Pepper 
12.50

Meatball, Ricotta  
& Garlic 
16.25

Fennel Sausage,  
Hot Salami, Onion & 
Cracked Green Olives 
16.25

Oyster Mushroom, 
Smoked Mozzarella, 
Rosemary & Garlic 
18.00

Chicken  
& Pickled Peppers 
14.00

Fresh Tomato,  
Green Pepper & 
Kalamata Olives 
15.50

Cheese & Garlic 
10.25

BUILD YOUR OWN PIZZA

PIZZAS WHAT IS  
COAL FIRE 

PIZZA?
As THE FIRST  

coal-burning pizza 
restaurant in 

Minnesota, Black 
Sheep Pizza seeks 
to honor the craft 

of these pioneers by 
using clean burning, 

virtually emission-free, 
Anthracite coal and 
the best ingredients 

possible to create the 
great American pizza 
experience for you.

Fennel Sausage	

Hot Salami	  

Meatballs

Pepperoni	 

Canadian 
Bacon	

Chicken	

Smoked 
Mozzarella	

Ricotta	

Goat Cheese	

Feta	  

Artichokes	  

Garlic	  

Green Peppers	

Onions	

White 
Mushrooms	

Oyster 
Mushrooms	

Fresh Tomatoes	

Capers	

Cracked  
Green Olives

Kalamata Olives

Pickled Peppers	 

Roasted  
Red Peppers

Bacon & Mushroom  7.25 
Eggs, Canadian Bacon, Onion, 
Mushrooms and Fresh Basil

Sausage & Potato  7.25 
Eggs, Fennel Sausage, Roasted Potatoes, 
Cherry Tomatoes and Fresh Oregano

Vegetarian Sicilian  7.25 
Eggs, Romano, Green Peppers and 
Tomato with Fresh Oregano

10.25 +2.50 per topping

BREAKFAST PIZZASBREAKFAST PIZZAS
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3am
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8

9
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BUILD YOUR OWN PIZZA

PIZZAS



Meatball Sandwich  12.95 
Meatballs, Tomato, Green Peppers,  
Onions and Lettuce, Dressed with 
Buttermilk on a La Brea Roll

Italian Sandwich  12.95 
Pepperoni, Salami, Canadian Bacon, 
Roasted Red Peppers and Mozzarella  
on a La Brea Roll. Served with  
Marinara Sauce

Vegetarian Sandwich  10.95 
Artichokes, Roasted Red Peppers,  
Goat Cheese, Basil, Caramelized Onions 
and Mayo on a La Brea Roll

Chicken Sandwich  11.95 
Chicken, Roma Tomatoes, Spinach, 
Caramelized Onions, Goat Cheese and 
Dijon Mustard on a La Brea Roll

SANDWICHES

SPECIALTY 
COCKTAILS

Hemingway Daiquiri 14.00 
Rum, Grapefruit and Lime Juice  

with a Dash of Bitters

Not That Old Fashioned 14.00 
Wild Turkey, Jim Beam,  

Honey Syrup and Orange Bitters

Whiskey Sour 14.00 
Evan Williams, Simple Syrup,  

Egg Whites, and Lemon Juice

Minnesota Mule 14.00 
Vodka, Lime, Ginger Beer

House Salad  9.00 
Chopped Romaine, Onion, Mushrooms, 
Roma Tomatoes, Kalamata Olives and 
Pecorino Romano with House Dressing

Chop Salad  10.00 
Lettuce, Cherry Tomatoes, Garbanzo 
Beans, Kalamata Olives, Hot Salami and 
Mozzarella with Red Wine Vinaigrette

Spinach Blue Salad  9.00 
Spinach, Cherry Tomatoes and Crumbled 
Blue Cheese with Buttermilk Dressing

Meatballs  12.00 
Meatballs with Marinara  
and Pecorino Romano

SALADS & APPETIZERS

SPECIALTY 
COCKTAILS

SALADS & APPETIZERS SANDWICHES


