
P I N T H O U S E  P I Z Z A    I    4 7 2 9  B U R N E T  R D .  A U S T I N ,  T X  7 8 7 5 6    I    ( 5 1 2 )  4 3 6 - 9 6 0 5    I    P I N T H O U S E . C O M

DAS PRETZEL ............................    $ 7.5 0

Fresh-baked Bavarian-style pretzel, with 
choice of dipping sauce.

ROOT BEER FLOAT ...................    $ 5.00

Maine Root Beverages root beer with two 
scoops of Amy’s Mexican Vanilla ice cream.

BROWNIE & ICE CREAM ..........    $ 7.00

Hot chocolate fudge brownie, two scoops 
of Amy’s ice cream, caramel sauce.

EL QUESO ..................................    $ 7.0 0

Beer queso and roasted salsa. Served with 
corn tortilla chips.

Three meatballs braised in tomato 
dipping sauce, Parmesan, fresh herbs, 
roasted Parmesan garlic bread.

BRAISED MEATBALLS ............. $ 11.50

PIZZA ROLL ...............................    $ 4.25

Stuffed with PHP cheese, garlic, and 
pepperoni, with choice of dipping sauce.

PEPPERONI & BASIL ............
Red sauce, PHP cheese, pepperoni, 
fresh basil.

$ 13.00S

$ 22.50L

CANNONBALL .......................
Red sauce, PHP cheese, pepperoni, 
bacon, local crumbled sausage, 
Canadian bacon.

$ 13. 75S

$ 24.00L

THE WORKS ..........................
Red sauce, PHP cheese, pepperoni, 
Canadian bacon, local crumbled 
sausage, green bell pepper, garlic, 
mushroom, red onion.

$ 13. 75S

$ 24.00L

OOH LA LA .............................
Red sauce, PHP cheese, fresh 
mozzarella, pepperoni, arugula, spicy 
honey, peppadew peppers, Parmesan.

$ 13.00S

$ 22.50L

HONEY PEAR .........................
Extra virgin olive oil, PHP cheese, 
pear, caramelized onion, blue cheese, 
Prosciutto di Parma, basil, honey.

$ 13.50S

$ 23.50L

TEXAS CHICKEN RANCH .....
White sauce, PHP cheese, 
Texas-raised chicken, bacon, candied 
jalapeños, chives, jalapeño ranch.

$ 13.50S

$ 23.50L

SHROOMIN’ GOAT ................
Extra virgin olive oil, PHP cheese, 
garlic, roasted mushroom, arugula, 
goat cheese.

$ 13. 75S

$ 24.00L
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TIER 1 TOPPINGS

Basil, cilantro, mushroom, red onion, caramelized 
onion, black olive, arugula, garlic, tomato, pear, 
pineapple, peppers: red & green bell, banana, 
peppadew, jalapeño. 

$ 1.50S $ 2.25L PER TOPPING

$ 2.50S $ 3.25L PER TOPPING

TIER 2 TOPPINGS

Extra PHP cheese, mozzarella, ricotta, goat cheese,  
blue cheese, Parmesan, bacon, pepperoni, 
crumbled sausage, prosciutto, Canadian bacon, 
chicken, anchovy, candied jalapeños, artichoke 
hearts, roasted mushrooms, roasted cauliflower, 
banana pepper relish, arugula pumpkin seed pesto.

*NOTE: Consuming raw or undercooked eggs 
may increase your risk of foodborne illness.

CAESAR .....................................  $ 11.50

Chopped romaine lettuce, croutons, 
shaved Parmesan, *Caesar dressing.
Make it a side salad for $7.25

PINTHOUSE ..............................  $ 12.50

Baby spinach, red onion, candied pecans, 
cranberries, blue cheese,
*poppy seed dressing.
Make it a side salad for $7.75

ITALIAN CHOP .........................  $ 13.50

Chopped lettuce and pepperoni, PHP 
cheese, marinated garbanzo beans, dried 
herbs, Parmesan vinaigrette.
Make it a side salad for $8.00

S E A S O N A L  S P E C I A L

TEXAS WALDORF SALAD ........ $ 12.50

Arugula, Texas peaches, dried tart cherries, 
pickled shallots, blue cheese crumbles, 
pistachios, honey peach vinaigrette.
Make it a side salad for $7.75

HOT FUZZ ..............................
Texas BBQ sauce, PHP cheese, 
smoked mozzarella, smoked brisket, 
peach chipotle sauce, jalapeño, green 
onion, pickled red onion.

$ 13.50S

$ 23.00L

S E A S O N A L  S P E C I A L

THE ARMADILLO ..................
Extra virgin olive oil, PHP cheese, local 
sausage, poblano peppers, ricotta 
cheese, jalapeño, cilantro.

$ 14.00S

$ 24.00L

P. I . N .T.  P R O J E C T  P I E

M A R G H E R I TA   •   H AWA I I A N

ASK ABOUT OUR CULT CLASSICS

Add any of the following toppings:

$ 18.50LARGE$ 10.75SMALL / $ 14.00GLUTEN FREE/

A D D  C H O I C E  O F  Z A P P S  C H I P S  (Plain | Voodoo)  . . . $ 1.75

S U B  A  G LU T E N  F R E E  H OAG I E  R O L L   . . . . . . . . . . . . . $ 2.50

VEGAN TOPPINGS 
Add any of the following for additional cost:

V E G A N  P H P  C H E E S E  . . . . . . . . . . . . . . . . . $ 2.00 $ 6.00LS /
V E G A N  S AU S AG E  . . . . . . . . . . . . . . . . . . . . . . $ 3.50 $ 6.50LS /
V E G A N  P E P P E R O N I  . . . . . . . . . . . . . . . . . . $ 3.50 $ 6.50LS /

ITALIAN GRINDER ................... $ 13.25

Finocchiona, capicola, prosciutto cotto, 
mortadella, pepperoni, Provolone, shaved 
iceberg lettuce, tomatoes, banana pepper 
relish, mayonnaise, PHP herb blend, 
Parmesan, red wine vinaigrette.
Served on our 8" hoagie roll.

MEATBALL SUB ........................ $ 15.00

Beef & pork meatballs simmered in PHP 
marinara and topped with smoked 
mozzarella, Parmesan, pesto aioli.
Served on our 8" hoagie roll.
Add banana pepper relish for $0.75

THE AMERIGO .......................... $ 14.00

Shaved Italian ham and Fontina cheese, 
arugula tossed in a whole grain mustard 
vinaigrette, artichoke relish.
Served on fresh-baked focaccia.

S A N D W I C H E SS A N D W I C H E S

THE HOE DOWN ....................
Red sauce, PHP cheese, ricotta, 
roasted garlic, roasted & fresh shaved 
cauliflower, red bell pepper, arugula 
pumpkin seed pesto.

$ 13. 75S

$ 24.00L

ASK

TO MAKE

IT VEGAN!Ranch, Jalapeño Ranch, Tomato Basil Sauce, 
Queso, Brown Mustard.

D I P P I N G  S AU C E S

S A L A D  A D D - O N S
A D D  C H I C K E N  . . . . . . . . . . . . . . . . . . . . . . . . .

A D D  B AC O N  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

$ 3.00 $ 4.00FS /
$ 3.00 $ 4.00FS /

BEER MATES .............................    $ 7.00

Garlic bread covered in PHP cheese, with 
choice of dipping sauce.
No cheese ................ $5.50


