PlZzZA PUB

WOOD-FIRED PIZZAS

HOMEMADE DOUGH | ALL-NATURAL SAUCE | HOUSE BLEND0 MOZZARELLA

CAULIFLOWER & VEGAN GLUTEN-FREE CRUST AVAILABLE FOR ANY PIZZA ( $3)

ORIGINAL SUPREME - 516
red sauce, pepperoni, spicy sausage, ham
mushroom, black olive, onion, bell pepper, mozzarella

THE ALL-AMERICAN = 516
red sauce, pepperoni, italian sausage, ham
bacon, fontina, mozzarella

GOAT & FIG = 516

crispy pancetta, goat cheese, fresh mozzarella
dried fig, balsamic drizzle, fresh basil

CHICKEN BACON
BOOM BOOM - 516

33RG secret sauce, roasted chicken, bacon, cheddar
gorgonzola, carmelized onion, ranch, cilantro

SMOKEY PIE - 516

sweet tx bbq sauce, smoked brisket, bacon
white onion, mozzarella, cheddar

MEATBALL HERD - 516

red sauce, sliced meatballs, tomato, carmelized onion
ricotta, mozzarella, fresh basil, balsamic drizzle

THE CLASSIC CADDY - 516

red sauce, roasted chicken, spinach, tomato
artichoke hearts, garlic-olive oil, mozzarella, feta

THE BEE’S KNEES - 516
spicy red sauce, hot sopressata
fresh mozzarella, fresh basil, tx honey

FARMER’S PIE - 516

spicy red sauce, spicy sausage, roasted red pepper
onion, garlic, mozzarella, fresh basil

QUEEN MARGHERITA - 514

red sauce, fresh mozzarella, tomato, fresh basil
** turn up the music, add some pepperoni $2

BOSS HOGG = 517
spicy red sauce, ciao pepperoni, sliced pepperoni
genoa salami, bacon, fontina, smoked sea salt, oregano

PEDPLE’S PIE = 5A/0

It’s up to YOU! Follow us on social media and look
out for the next “People’s Pie Post,” where we let
the PEOPLE decide!

‘“C:::Es \‘SE pl%
=% BUILD YOUR OWN s1:

HOZZARELLA

ADD YOUR FAVORITE TOPPINGS! | VEGGIES $1 | CHEESE $2 | MEATS $3

VEGGIES CHEESE MERTS

Mushrooms  Bell Pepper Mozzarella Ricotta Pepperoni Ham

Tomatoes Black Olives Cheddar Goat Cheese Spicy Sausage  Bacon

Onions Jalapeno Fontina Feta Italian Sausage Smoked Brisket

* Items on our menu may contain wheat, eggs, dairy, soy, fish, peanuts, tree nuts, or shellfish allergens.
While we offer gluten-free items, our kitchen is not gluten-free. Please inform your server of any allergies.
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STAR

TERS

VINNIE’S CHEESE BRERD 58 STUFFED GORT CHEESE 510
add pepperoni or salami $2 MUSHROOMS

spicy sausage, goat cheese, bread crumbs
MRA’S HOMEMADE B || S :
MERATBALLS
33RG beef, pork & veal blend, marinara HOT SPINACH & 59
mozzarella, torn basil ARTICHOKE DIP

1 house-blend

FIRE ROASTED HUMMUS 510 toasted baguette
& PITA BRERD
roasted red peppers, feta CADDY TWISTED PRETZEL 57
chipotle-infused ofive oil sea salt, grainy mustard, marinara
BAKED WINGS 510 SPICY SAUSAGE QUESO %7/510
buffalo sauce, blue cheese-ranch add smoked brisket $3
JALAPEND BLUES 59 ARTISAN CHEESE BOARD
spicy sausage, bacon, pimiento cheese bread selection of meats and cheeses, smoked 516
bread crumbs, cilantro ranch almonds, grapes, local jam, crostini

SAL

HALF / FULL | ADD R

105

OASTED CHICKEN $3

CAESAR - 56/510

romano,
parmesan, croutons

SNAPPY APPLE & PEAR = 57/511
spinach & arugula, candied cashew, dried cranberry
gorgonzola, maple cider vinaigrette

RANCH HOUSE = 55/59

romaine, cucumber, black olive, bacon, cheddar
croutons, farmhouse ranch

TEX-ITALIAN CHOP = 57/511
i salami, t:nma!o

fontina,
CADDY CAPRESE SALAD = 57/511

fresh mozzarella, roma tomatoes, sport pepper relish
fresh basil, balsamic drizzle

SEDONA SALAD - 58/513

romaine, chicken, tomato, bell pepper, corn, bacon
avocado, tortilla strips, cheddar, ranch, bbq

BAKED PASTAS &

(WITH GARLIC CHEESE BREAD)

HOT SANDWICHES

(WITH KETTLE CHIPS)

HOMEMADE LASAGNA - 516

spicy ragu, spicy sausage, ricotta, mozzarella

CADILLAC MAC & CHEESE = 512
cavatappi, alfredo, mozzarella, fontina, cheddar
add bacon or roasted chicken $3

BAKED RIGATONI = 513

pink sauce, meatballs, provolone, mozzarella, basil

MERTBALL SUB - 512

sliced balls, creamy

THE ITALIAN - 512

‘soppressata, salami, ham, creamy italian, provolone
lettuce, tomato, sweet pepper relish

BUFFALD CHICKEN CLUB - 512

frank’s redhot, chicken, bacon, ranch, cheddar, LTO

Tuesday - Friday
11am - 3pm

$12 Lunch Special

INDIVIDUAL SALAD, PIZZA
& FOUNTRIN DRINK

* Items on our menu may contain wheat, eggs, dairy, soy, fish, peanuts, tree nuts, or shellfish allergens.

While we offer gluten-free items, our kitchen is not gluten-free. Please inform your server of any allergies.
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Craft Draft
BEERS

ERASY DRINKING
$6 (160z) / $10 (2202)

#1 - ALSTADT HEFEWEIZEN
5.1% / Fredricksburg, TX

#2 - FIRESTONE WALKER 805
Blond Ale / 4.7% / Paso Robles, CA

#3 - ROLLERTOWN BIG GERMAN
Kolsch / 5.2% / Celina, TX

#4 - YEUNGLING
Lager / 4.5% / Pottsville, PA

#5 - OHB GOLDEN MUSTACHE
Lager / 5.5% / Dallas, TX

HOPPY & FULL-FLAVORED
$7 (1602) / $10 (2202)

#6 - TUPP'S JUICE PACK
NE Pale Ale / 5.5% / McKinney, TX

#17 - BELL'S TWO HEARTED
IPA / 7% | Kalamazoo, MI

#8 - MANHATTAN PROJECT HALF-LIFE
IPA / 6.2% / Dallas, TX

#9 - MARTIN HOUSE BOCKSLIDER
Bock / 5.6% / Fort Worth, TX

#10 - BRECKENRIDGE
Vanilla Porter / 5.4 % / Littleton, CO

CADDY ROTATING TRAPS
(1602/220z) AQ

#11 - ROTATOR #1
From a Good Brewery / Ask Your Server

#12 - ROTATOR #2
From a Good Brewery / Ask Your Server

WINE by
Glass / Bottle

WHITE WINES

Gambino Prosecco, Italy 9
Benvolio Pinot Grigio, Italy 9/33
Crowded House Sauv. Blanc, New Zealand 10 / 36
Diora Rosé, Monterey, California 10 / 36

William Hill Chardonnay, Central Coast 10 / 36
Kendall Jackson Chardonnay, California 14 /55

RED WINES

Meiomi Pinot Noir, California 13 /48
Pinot Noir, Will: OR 13 /48

Disefio Malbec, Mendoza Argentina 9/33

Skyfall Merlot, Washington 10/ 36

Ruffino Chianti Superiore DOCG, Italy 9/33

Silver Palm Cabernet, California 12 /44

Flat Top Hills Blend, California 10/ 36

HOUSE WINES

Chardonnay / Pinot Noir / Cabernet 7

SANGRIRA

Red or White 8

(Made in-house with fresh fruit
and LOTSA LOVE)

FANCY BOTTLES & CANS

Lone River Ranch Water
Alaskan Amber

Ballast Point Sculpin IPA
Bishop Dark Cide Cider
Deep Ellum Dallas Blonde
Deep Ellum IPA

Sierra Nevada Pale Ale
Angry Orchard Cider
Truly Flavored Seltzer
White Claw Flavored Seltzer
Texas Select N/A

aoeNaNNNNe R

MAINSTAY BOTTLES & CANS

Budweiser
Bud Light
Corona

Lone Star
Michelob Ultra
Miller Lite
Shiner

Stella Artois

CICICNC W N



CADILLAC
COCKTAILS

*AWARD-WINNING BLOODY MARY $9
pepper-infused vodka, classic tomato mix, pickled veggies
*CADDY MULE $10
33RG elijah craig bourbon infusion, lime, fever tree ginger beer
*CADDY-RITA $10
fruit-infused 33RG corazon tequila, homemade sweet & sour, sangria float
DOWNTOWN OLD FASHIONED $14
33RG lip service rye, benedictine, peychaud’s bitters, orange twist
SONIC SLING $10
tito’s handmade vodka, benedictine, aperol, lime, cherry juice
GIN BLOSSOM $9

ford’s gin, pama pomegranate, lemon, sage, fever tree tonic
CADDY LOCO $9
33RG corazon tequila & real mccoy Syr rum, cherry liqueur, grapefruit, lemon

33RG HAND-SELECTED SPIRITS
(Guaranteed to be unique and only availahle right here! Always a generous 20z. Pour)

Elijah Craig 10 Lip Service Rye 10
Maker’s Mark Private Select 13 ‘Weller Full Proof 25
WhistlePig 10yr Rye 13 Eagle Rare 18
WhistlePig 12yr Bespoke Rye 18 Corazon Reposado Tequila 9
WhistlePig 15yr Rye 60 Real McCoy 5yr Rum 9
Ben Milam Texas Bourbon 10 Real McCoy 12yr Rum 14
Woodford Double Oaked 12

HAPPY HOUR
Tues-Friday, 3-6pm

SELECT DRAFT BEERS ~ $2-0FF | WELL LIQUDR - $5 | HOUSE WINE - $6 | *CRDDY COCKTRILS - 58

LADIES NIGHT TEQUILA TORST 1]
TllESIJFI':' THURSDHU Vinnie’s Cheese Bread
Spicy Queso Cup
1/2 OFF ALL WINE BOTTLES  33RG CORAZON (57)
(3PM - CLOSE) 58
Classic Hummus
WHISKEY SUNDAY FUNDAY fa's Homemade Meatballs
WEDNESDAY MIMOSAS (55), 510
CADDY MULES (87) BLOODIES ($7) UNTIL 3PM B.Y.0. 9” PIZZA (Up to 3 Toppings)
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PASTA}

cavatappi + super sauce.
our super sauce is not only super tasty, but it's super healthy - with 5 hidden veggies!

add: all-natural chicken breast or homemade meatball $1

{CHICKEN}

chicken nuggets with apple sauce and ranch or honey for dipping

{PI1zzA PIE}

choose one topping

{HUMMus}

with pita and carrot sticks

{MAC & CHEESE}

add: all-natural chicken breast or homemade meatball $1
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