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KENTUCKY MULE
bulleit bourbon, ginger beer,

fresh lime juice

MOSCOW MULE
tito’s vodka, ginger beer,  

fresh lime juice

MEXICAN MULE
sauza silver tequila,  

ginger beer, fresh lime juice

PRICKLY PEAR MARGARITA
sauza silver tequila,  

triple sec, sweet & sour,  
sugar rim

LIMONCELLO MARTINI
three olives citrus vodka, 
limoncello, simple syrup

ESPRESSO MARTINI
three olives vanilla vodka, 

kahlua, rumchata, 
chilled espresso

White wines 
BERINGER MOSCATO, CA
Peach and honeysuckle aromas with 
fresh fruit flavors of stone fruit and 
Fuji apple

BERINGER WHITE ZINFANDEL, CA
Strawberry and raspberry flavors

PENFOLD’S RAWSON RETREAT 
CHARDONNAY, AUSTRALIA
Medium-bodied with nice floral  
notes, soft and round

HIDDEN CRUSH CHARDONNAY, CA
Bright fruit flavors, rich viscosity, 
refreshing crisp acidity and lovely 
lingering flavors

KENDALL JACKSON VR
CHARDONNAY, CA
Tropical flavors such as pineapple, 
mango and papaya, with citrus notes

SARTORI PINOT GRIGIO, ITALY
Refreshing crisp and well structured 
with whispers of tropical fruit

CHATEAU GRAND TRAVERSE 
RIESLING, MI
Flavors of citrus and fresh  
fruit abound

BRANCOTT ESTATES SAUVIGNON
BLANC, NEW ZEALAND
Aromas of sweet ripe fruit reminiscent 
of ripe gooseberry, with golden stone 
fruit and rock melon

EUFLORIA ROSE, WASHINGTON
Flavors of strawberry, peach,  
and citrus blossom
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sparkling wine 
MASCHIO PROSECCO, ITALY
Fruit forward, with peach  
and almond flavors

DOMAINE CHANDON BRUT, CA
Apple, pear and citrus flavors

LA SERRA MOSCATO D’ASTI, ITALY
Tropical aromas with the right 
amount of sweetness

J. ROGET SPUMANTE, CA
Sweet, forward fruit flavor,  
and a long smooth finish
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red wines 
RIUNITE LAMBRUSCO, ITALY
Lush, crisp and slightly sweet red wine

PRIMAL ROOTS RED BLEND, CA
A full-bodied, smooth red blend of  
Merlot, Syrah and Zinfandel with  
flavors of cherry, chocolate and vanilla

PENFOLD’S RAWSON RETREAT 
MERLOT, AUSTRALIA
A fruit bomb with lush black cherries,  
perfect for easy drinking

MARK WEST PINOT NOIR, CA
Medium-bodied with black cherry, cola, 
strawberry, plum, and soft tannins

BANFI CHIANTI, ITALY
Round and complex structure with  
soft tannins and a persistent finish

PENFOLD’S RAWSON RETREAT 
CABERNET SAUVIGNON, AUSTRALIA
Dry fruity flavors easy tannins

RAVAGE CABERNET SAUVIGNON, CA
Dark berries layered with luscious vanilla 
and mocha to round out the palate

PARDUCCI CABERNET SAUVIGNON, CA
Rich aromas of crème de cassis and  
fresh mint, with saturated flavors of  
cherry liqueur and warm exotic spice 

SEBASTIANI CABERNET SAUVIGNON, CA
Bold and exciting including black 
cherry on first attack followed by 
layers of dark cherry cranberry

SIMI CABERNET SAUVIGNON, CA
Flavors of red plum, cassis,  
blackberry and cherry

BRUGNANO V90 NERO D’AVOLA, ITALY
Soft red with bold fruit concentration and 
sweet aromas of jammy fruit, candied al-
mond, vanilla and Christmas spice
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BELLINI
Sparkling wine with a touch of peach

SANGRIA
Your choice of White Mango or  
Red Blackberry

GLASS PITCHER
5 

7 20 

ANGRY APPLE
three olives apples & pears vodka, 

angry orchard cider,  
cinnamon sugar rim 

TIMEOUT
captain morgan, cruzan  

coconut rum, myers dark rum, 
triple sec, orange juice,  

pineapple juice, grenadine

DRAGONBERRY MOJITO
bacardi dragonberry rum, simple 
syrup, fresh mint, strawberries

SIDELINE FANTASY
cruzan light rum,  

peach schnapps, triple sec,  
orange juice, raspberry puree



SOUP OF THE DAY 
Ask your server about today’s 
selection!

CHILI
Housemade thick and meaty, loaded 
with ground beef, beans and onions. 
Add extra onions or cheese for 59¢ 
each

MINESTRONE
Housemade from a treasured Uccello 
family recipe. Brimming with fresh 
vegetables, kidney and garbanzo 
beans, simmered for hours in a light 
herb tomato sauce.

Housemade Soups

BIG HIT HOT WINGS
House-rubbed jumbo bone-in wings 
tossed in hot, mild, BBQ sauce, Romano 
garlic sauce, Spicy BBQ Sauce, Mango 
Habanero, Sweet Red Chili, or Kickin’ 
Bourbon served with 
celery and bleu cheese dressing. 10.99 
Go boneless 11.99 
Add fries for 99¢

CHICKEN TENDERS
Deep-fried until golden brown. 10.99 
Tossed in sauce of your choice 59¢ extra. 
Add fries for 99¢

MOZZARELLA STICKS
Served with our famous pizza sauce 
for dipping. 8.99

DELUXE nachos
Housemade tortilla chips topped with 
Colby cheese, fire braised chicken or 
beef, lettuce, tomatoes, black olives, 
green onions, guacamole and chipotle 
sour cream. Served with housemade 
salsa. 12.99  Add jalapeños for 59¢
Chips & Cheese 8.99

SPINACH & ARTICHOKE DIP
Artichoke hearts, spinach and four 
cheeses, served with grilled flatbread 
and crispy tortilla chips. 10.99

UCCELLO’S BREADSTICKS
Housemade breadsticks, signature 
garlic butter, Romano cheese, and 
pizza sauce. 7.99 

CALAMARI
Fresh calamari rings, Sicilian olives, 
banana peppers and roasted tomatoes, 
fried to perfection. Served with housemade 
tomato sauce and fresh lemon. 11.99

MARGHERITA DIP
Signature tomato sauce blend topped with 
creamy boursin cheese, baked and finished 
with housemade basil pesto, served with 
grilled Romano flatbread. 10.99

PIZZA PUFFS
Bite-sized pizza dough, deep-fried and 
tossed in our signature spice blend, 
served with pizza sauce and nacho 
cheese. 7.99

Starters

BLACK & BLEU SALMON SALAD*
Fresh baby spinach, bleu cheese crumbles, 
dried cranberries, gigandes beans and blackened 
Norwegian salmon fillet tossed in balsamic 
vinaigrette. 17.99

GRILLED CHICKEN SALAD
Grilled marinated chicken breast, fresh garden 
greens, crispy bacon, tomatoes, fresh cucumbers, 
red onions and shredded Colby cheese. 12.99

BUFFALO CHICKEN SALAD
Fried or grilled marinated chicken breast tossed 
in hot buffalo sauce, fresh garden greens, crispy 
bacon, tomatoes, fried tortilla strips and shredded 
Colby cheese. We recommend our fiesta ranch 
dressing. 12.99

RIVIERA SALAD
Fresh garden greens, strawberries, Mandarin 
oranges, cashews, tomatoes and Swiss cheese. 
We recommend our poppyseed dressing. 10.99

ITALIAN COBB SALAD
Fresh garden greens, hard boiled egg, spicy salami, 
pepperoni, banana peppers, oven-roasted tomatoes, 
charred artichokes, Sicilian olives, gorgonzola and 
bleu cheese dressing. 12.99

Fresh Salads

CAESAR SALAD
Crisp hearts of Romaine 
lettuce tossed with Caesar 
dressing, croutons and shaved 
Romano cheese. 9.99

ADD PROTEIN TO ANY SALAD:
Grilled Chicken  4.99
Sicilian Chicken  4.99
Shrimp  4.99
Grilled Salmon  9.99
Hanger Steak   10.99

Bowl 4.59    Cup 2.99

Sandwiches/Wraps

CLUB FLATBREAD 
Smoked turkey, ham, crispy bacon, Swiss & 
cheddar cheese, lettuce, tomato and mayo on 
our grilled Italian flatbread. 11.99

FIESTA CHICKEN WRAP  
A tomato-basil wrap stuffed with grilled marinated 
strips of chicken breast, Colby cheese, tomato, 
iceberg lettuce and our fiesta ranch. 10.99

Fresh baked Italian subs with housemade potato chips. 
Substitute fries for 99¢ or U-fries or waffle fries for 1.99. 

PIZZA CRAZY
Pepperoni, ham, Italian sausage, onions, 
mushrooms, mozzarella cheese and 
housemade pizza sauce. 10.99

SPICE OF ITALY 
Pepperoni, ham, spicy capicola, spicy salami, 
mozzarella cheese, mushrooms, lettuce, tomatoes, 
onions and salad dressing. 10.99

MEATBALL PARMIGIANA
Our housemade meatballs smothered in 
meat sauce and mozzarella cheese. 9.99

TURKEY BACON SWISS
Thinly sliced turkey, Swiss cheese, bacon, 
tomatoes, lettuce and salad dressing. 10.99

Oven-Baked Subs

SAUSAGE PARMIGIANA
A large patty of our housemade Italian sausage, 
mozzarella cheese and housemade meat sauce. 9.99

HAM & CHEESE
Thinly sliced ham smothered with mozzarella 
cheese, lettuce and salad dressing. 8.99 
Add pepperoni for 99¢

SICILIAN CHICKEN WRAP
A tomato-basil wrap stuffed with Sicilian chicken 
breast, tomato bruschetta mix, pesto mayo, 
Romaine lettuce and Asiago cheese. 10.99

ITALIAN FLATBREAD 
Spicy capicola, pepperoni, ham, spicy salami 
mozzarella, green and banana peppers, 
onions and Italian dressing on our grilled Italian 
flatbread. 11.99

All sandwiches served with housemade potato chips. 
Substitute fries for 99¢ or U-fries or waffle fries for 1.99. 

CHEESEBURGER*
Topped with American cheese. 10.99

BELT Buster BURGER*
Cheddar cheese stuffed burger topped with crispy 
bacon, more cheddar cheese, and a fried egg. 12.99

BIG BACON CHEESEBURGER*
Topped with crispy bacon and American cheese. 11.99

Burgers
Our half-pound, thick, juicy burgers are served on a 
grilled brioche bun with lettuce, tomato, red onion 
and our housemade potato chips. 
Substitute fries for 99¢ or U-fries or waffle fries for 1.99. 

OLIVE BURGER*
Smothered with olives and Swiss cheese. 10.99

*Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

CHICKEN CLUB sandwich
Grilled marinated chicken breast, melted 
cheddar cheese, bacon, lettuce and tomato 
on a toasted bun. 11.99

CYO Wet Burritos
All burritos are topped with housemade sauce, 
Colby cheese, lettuce, tomatoes, served with tortilla 
chips and housemade salsa. 

1. CHOOSE YOUR PROTEIN: 
Chicken 11.99  |  Beef 11.99  |  Bean 10.99 
Beef & Bean 11.99  |  Chicken & Bean 11.99

2. CHOOSE YOUR ADD-ONS: 
Black olives, jalapeños, onions, regular or 
chipotle sour cream | 59¢ each
Guacamole | 99¢

All salads served with a warm breadstick.

Chicken gouda flatbread
Fire braised chicken, roasted tomato aioli, 
smoked Gouda cheese, applewood bacon, 
finished with spicy giardiniera and baby 
spinach on our grilled Italian flatbread. 11.99
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NEW Cheesy “u” BREADSTICKS
Housemade breadsticks with garlic butter, 
mozzarella cheese and grated Romano 
cheese, served with pizza sauce. 8.99
Add pepperoni for 99¢

NEW BRUSCHETTA CROSTINI
Housemade roma tomato bruschetta 
piled on grilled Italian bread with fresh 
mozzarella, basil & balsamic reduction.  
8.99

NEW housemade Meatball al Forno
Four Meatballs with Melted Mozzarella. 
Served with Grilled Bread. 8.99



SEAFOOD RISOTTO*
Scallops, shrimp and crab with asparagus, garlic, 
onions, tomato sauce and Romano cheese, topped 
with seasoned grilled shrimp. 19.99

CHEESE TORTELLINI
Tossed with tomato cream sauce, sautéed mushrooms 
and tomatoes. 16.99

RIGATONI AL FORNO
Rigatoni pasta tossed with our thick housemade meat 
sauce, smothered with mozzarella cheese and baked 
to perfection. 14.99

TRADITIONAL LASAGNA 
Layers of lasagna noodles, melted cheese and our zesty
housemade meat sauce, baked until bubbling. 15.99

Pasta & Risotto

SIX CHEESE LASAGNA
A tasty blend of mozzarella, Colby, ricotta, pecorino 
Romano, Swiss and Asiago cheeses in layer upon 
layer of pasta and sweet tomato sauce. 14.99

NEW MUSHROOM & Fire braised chicken RISOTTO 
Wild mushroom & Fire Braised Chicken with seasoned Romano 
& Boursin Cheese. Finished with Fresh Basil.  19.99

Includes bread service. Add a cup of soup or side salad for 1.99.

STEP 1. CHOOSE YOUR PASTA  Spaghetti, Rigatoni, Fettuccine, Farfalle (Bow-Tie), Penne, Whole Wheat Rotini, or Gluten Free Penne (+ 3.00)

Create Your Own Pasta
All of our pasta is imported from Italy and prepared fresh daily. Includes bread service. Add a cup of soup or side salad for 1.99. 

STEP 3. CHOOSE TO ADD MEAT OR SEAFOOD

Two Meatballs  2.99 
Grilled Chicken Breast  4.99
Shrimp Scampi  6.99

Crumbled Italian Sausage  2.99
Grilled Salmon Filet  9.99
Sicilian Chicken 4.99

STEP 2. CHOOSE YOUR HOUSEMADE SAUCE

CHICKEN MARSALA 
Two chicken breasts dusted in flour and sautéed to 
golden brown with olive oil, garlic, mushrooms and 
a marsala pan sauce. Choice of one side. 17.99

SICILIAN CHICKEN 
Two chicken breasts marinated in olive oil and 
lemon juice, breaded and grilled over an open flame. 
Choice of one side. 15.99

STUFFED CHICKEN SCALLOPINE
Chicken cutlets stuffed with a special blend of cheeses
and spicy capicola ham, breaded then baked. Served 
with a side of spaghetti in our tomato cream sauce. 18.99 

CHICKEN PARMIGIANA
Lightly breaded chicken baked with our zesty tomato 
sauce and melted mozzarella cheese. Served with a 
side of spaghetti. 17.99

BRUSCHETTA GRILLED CHICKEN 
Marinated herb grilled chicken topped with 
bruschetta tomatoes, melted mozzarella cheese and 
balsamic reduction. Served with a side of roasted 
rosemary potatoes and asparagus. 17.99

Entrees
TASTE OF ITALY
Enjoy a feast of flavors with three Italian classics 
on one platter: meat lasagna, fettuccine alfredo and 
breaded Sicilian chicken breast. 18.99

RIBEYE*  
USDA Choice Black Angus 14oz. Hand Cut Ribeye 25.99
Order it Sicilian style 1.00    Add shrimp scampi 6.99
Served with side of choice. 

ITALIAN SAUSAGE & PEPPERS 
Housemade Italian sausage links prepared 
according to a treasured family recipe. Grilled and 
smothered in peppers, onions and housemade 
tomato sauce. Choice of one side. 13.99 

Steak
Served with bread service. Add a cup of soup or side salad for 1.99. 
Add sautéed mushrooms, caramelized onions or bleu cheese crumbles for 1.99 each.

All of our chicken is naturally raised with no hormones or antibiotics. Includes bread service. Add a cup of soup or side salad for 1.99.

GRILLED SALMON & ARTICHOKE COMPOTE*
Grilled fresh Norwegian salmon fillet served over a light 
mix of kalamata olives, diced tomatoes, asparagus
and artichoke hearts. 18.99

Stromboli
CREATE YOUR OWN 
Choose any three pizza toppings for 9.99.
Each additional topping 1.49

DELUXE STROMBOLI
Ham, pepperoni, Italian sausage, mushrooms, 
onions and green peppers.  12.99

Our famous pizza pocket stuffed with mozzarella cheese and our special pizza sauce.

Grilled Pizza

MARGHERITA PIZZA
Fresh Mozzarella cheese, tomatoes and oregano baked on our award-winning garlic 
grilled crust.  10.99

SEAFOOD PIZZA
Succulent shrimp, crab and scallops. Served with your choice of pesto, garlic
butter or alfredo sauce.  13.99

fire braised chicken PIZZA
Fire braised chicken breast with mozzarella cheese, tomatoes and herbs.
Finished with Romano cheese and your choice of pesto or alfredo sauce.  12.99

A 9” crust, lightly brushed with garlic butter and olive oil, grilled over an
open flame.

Sides 
Waffle Fries  3.99
U-Fries  3.99
Roasted Rosemary Potatoes  2.99
Asiago Garlic Mashed Potatoes  2.99
Sautéed Peas & Mushrooms  2.99
Seasonal Vegetable Medley  3.99
Romano Garlic Brussell Sprouts 3.99
Asparagus 3.99
Side House Salad  3.99
Side Caesar Salad   3.99

*Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

SAUSAGE CREAM SAUCE 
Alfredo sauce and housemade tomato sauce mixed 
with our Italian sausage and peas.
Full-order 14.99     Half-order 10.99

SEAFOOD ALFREDO SAUCE 
Shrimp, scallops and crabmeat sautéed with garlic 
and tossed with our housemade alfredo sauce. 
Full-order 18.99     Half-order 13.99

TOMATO SAUCE 
A family recipe passed down through generations.
Full-order 11.99     Half-order 7.99

MEAT SAUCE 
Our traditional family recipe with ground beef and our 
Italian sausage.     Full-order 12.99     Half-order 9.99

TOMATO CREAM SAUCE 
A wonderful mix of our housemade tomato sauce infused 
with cream.      Full-order 13.99   Half-order 9.99

TOMATO BASIL ARTICHOKE SAUCE 
Sautéed tomatoes, garlic, basil and artichokes. 
Full-order 13.99     Half-order 9.99

ALFREDO SAUCE 
A housemade classic! Rich and creamy.
Full-order 13.99     Half-order 9.99 PESTO CREAM SAUCE 

Basil, olive oil, pine nuts and our housemade tomato 
cream sauce.    Full-order   13.99    Half-order   9.99

STEP 1. CHOOSE YOUR CRUST

Thin & Crispy    9”  9.99    12”  11.99   14”  13.99

Traditional        9”  9.99     12”  11.99   14”  13.99

Thick                 9”  11.99   12”  13.99   14”  15.99

Thick crust is topped with garlic butter & romano cheese. 

Grilled                9”  11.99

All pizzas include housemade pizza sauce 
& house blend mozzarella.

       Gluten Free & Cauliflower Crust Available. 

STEP 2.  chOOSE YOUR TOPPINGS
9”  1.49 each     12”  1.79 each   14”  1.99 each

Toppings:  
MEAT: Italian sausage, pepperoni, housemade 
meatballs, bacon, ham, spicy capicola, 
spicy salami, fire braised chicken

VEGGIES: mushrooms, green peppers, banana 
peppers, green olives, black olives, onions,  fresh 
tomatoes, roasted tomatoes,  pineapple, artichoke 
hearts, jalapeño peppers

OTHER: extra cheese, roasted garlic, anchovies

Create Your Own
UCCELLO’S SIGNATURE PIZZA
Award-Winning Signature Pizza! 
Loaded with pepperoni, spicy capicola, 
ham, Italian sausage & bacon, served 
on hand-tossed thick crust.          
9”  14.99    12”  19.99      14”  22.99

DELUXE PIZZA
Ham, pepperoni, Italian sausage, 
mushrooms, onions & green peppers.    
9”  12.99     12”  17.99      14”  20.99 

  

BBQ PIZZA
Fire braised chicken, BBQ sauce 
& red onions.     
9”  12.99     12”  17.99      14”  20.99 
 

Specialty Pizza Stuffed Pizza
Extra thick, double-crusted pizza with our signature garlic butter, romano 
cheese & fresh basil. Served with a side of our housemade pizza sauce. 
Only available as 12”.

SPINACH & ARTICHOKE
Spinach, artichoke hearts, roasted tomatoes, fresh mushrooms, fresh basil 
& four cheeses.  21.99

THE FARO
Ham, pepperoni, spicy capicola, Italian sausage, mushrooms & house 
blend mozzarella.  21.99

CREATE YOUR OWN
Choose any four pizza toppings for 21.99.  
Each additional topping 1.79

NEW MARGHERITA PIZZA
House blend mozzarella, fresh tomato, 
oregano, basil & olive oil on a traditional 
crust.   9”  12.99    12”  15.99      14”  18.99

NEW SICILIAN PIZZA
Olive oil, ham, house blend mozzarella, fresh 
mushrooms, artichoke hearts, roasted tomatoes, 
finished with romano cheese & oregano.  
9”  12.99    12”  17.99      14”  20.99 

New HANGER STEAK*
Grilled, served with romano garlic brussel sprouts, 
roasted rosemary potatoes & a side of steak sauce.  
21.99

NEW Ragu’ bolognese SAUCE 
Combination of Pork & Beef with a splash of Red Wine, 
Cream, & Seasoned Romano Cheese.
Full-order 14.99    Half-order 10.99

NEW Fettuccine Shrimp Fra Diavolo
Sautéed Shrimp cooked in a spicy Pomodoro Sauce over
Fettuccine. 17.99

NEW QUATTRO FORMAGGI RAVIOLI
Hand made ravioli filled with romano, 
asiago, parmesan, ricotta, tossed in house 
tomato sauce & fresh basil.  16.99

DE L I V ERYNew!
Have your Uccello’s Favorites Delivered to you! Call or Order Online!



Dessert Menu
UCCELLO’S FAMOUS GRAND 
STRAWBERRY SHORTCAKE

Four scoops of vanilla ice cream atop 
buttermilk biscuits buried under fresh 
strawberries in a sweet sauce. Topped  

with whipped cream   8.99

TIRAMISU
Housemade Italian specialty with mascarpone 

cheese and delicate ladyfingers laced with rum and 
espresso. Garnished with caramel and chocolate 

sauces, then dusted with cocoa powder   6.99

NEW YORK-STYLE CHEESECAKE
Direct from The Cheesecake Factory Bakery.  

Served with strawberry sauce   6.99

CHOCOLATE FUDGE CAKE
Enjoy an individual-sized moist chocolate 

cake filled with thick fudge ganache flowing  
from the center. Served with a scoop of  

vanilla ice cream   6.99

DELIZIOSO “DONUTS”
Deep fried, bite-sized puffs of our housemade  
pizza dough tossed with cinnamon & sugar.  
Served with Nutella, strawberry & balsamic  

glaze sauces. Delizioso!   7.99

ICE CREAM SUNDAE
Vanilla ice cream topped with delicious hot  
fudge, whipped cream and a cherry   2.99

Kid’s size sundae   .99



happy  hour
MONDAY-FRIDAY | 3pm-6pm

Domestic Bottles & Short Domestic Drafts - $2$2
$3

Short Craft Drafts & Well Drinks - $3
Pizza Puffs - $3
fried pizza dough served with pizza sauce & nacho  
cheese  *add fire salt or Romano ranch seasoning for .50

 Tacos - $3 Each
grilled tortillas, pork carnitas, corn salsa, chipotle  
sour cream, colby cheese, cilantro & lime

Uccello’s Breadsticks - $3
house-made with our signature garlic butter,  
Romano cheese & a side of our pizza sauce

$4
Tall Domestic Drafts & Beer Flights - $4
Select Wines & Bellinis - $4

Sangria, Mules, Mojitos & House Margaritas - $5

Chips & Salsa - $2

Chicago-Style Breadsticks - $4
fresh dough cooked deep pan style, mozzarella, 
Romano cheese, served with pizza sauce    
*add pepperoni or bacon for .99

Meatballs al Forno - $4
hand-rolled signature meatballs, meat sauce, 
mozzarella & romano cheese

$5

“No Chicken” Wings - $5
lightly breaded & fried cauliflower with avocado ranch    
*toss in buffalo sauce for .50
 
Turkey Bacon Swiss Flatbread - $5
sliced turkey, swiss cheese, bacon, lettuce, tomato & sal-
ad dressing, served with house-made chips

Chips & Cheese - $5
crispy tortilla chips covered in colby  
cheese, served with house-made salsa.  
*add jalapeños or sour cream for .50

9” 2-Topping Pizza - $5
Uccello’s classic pizza with up to 2 toppings

Happy Hour


