
APPETIZERS

HUMMUS, FETA, AND OLIVES
Creamy hummus, sharp feta cheese, and house marinated 

kalamata olives served with warm, herbed pita 
bread. 9 | +Gluten Free 5

BAKED MOZZARELLA ROLLS
Our Truckee Sourdough Co. pizza dough brushed with 
herbs and garlic extra virgin olive oil, then stuffed with 
mozzarella and baked to perfection. Served with our 

housemade marinara. 10.75

GARLIC CHEESE BREAD
Truckee Sourdough Co. rosemary baguette with garlic 

butter, topped with mozzarella, fontina, provolone 
and sharp aged Parmesan cheese then toasted 

to perfection. 8

BEER BATTERED PARMESAN GARLIC FRIES
Fried and crispy on the outside, tossed with garlic 

butter and topped with sharp aged Parmesan cheese 
and parsley. 10 | Plain Fries 8

SOUP OF THE DAY
Ask your server about today’s housemade soup 

of the day. 5.75 

HOUSE
Mixed greens, fresh Roma tomatoes, fresh sliced 
red onions and housemade croutons tossed in 

our signature balsamic vinaigrette dressing.

Half 8 | Full 13.50

THE GREEK
Crisp romaine tossed in our housemade citrus dressing, 

then topped with chickpeas, cucumber, red and 
green onions, artichoke hearts, sharp feta cheese, fresh 

Roma tomatoes, house marinated kalamata 
olives, white beans and parsley.

Half 9 | Full 15.50

CLASSIC CAESAR
Crisp romaine tossed with our housemade Caesar 

dressing, sharp aged Parmesan cheese, and 
housemade croutons.

Half 8 | Full 13.50 | +Anchovies 2

GARLIC CHIPS
A thin layer of fresh pizza dough (shareable 12”) covered in 

garlic butter, topped with our signature four-cheese 
blend. 18 | +Pesto Sauce 1 | +Gluten Free 5

CRISPY CALAMARI
Lightly battered and fried, served with housemade 

marinara or cocktail sauce. 15

FLB WINGS
Jumbo fresh chicken wings lightly battered and seasoned 
in house and tossed with your choice of sauce: Teriyaki, 
Buffalo, BBQ, Sriracha Rub, Mango Habanero, or plain.

Half (6 Wings) 14 | Full (12 Wings) 23

SPINACH & ARTICHOKE DIP
A creamy blend of spinach, artichokes, and 

cheeses. 12 | +Gluten Free 5 

PEAR & WALNUT 
Mixed greens, crisp Bosc pears, sweet candied 

walnuts and fresh sliced red onions, tossed 
in our signature balsamic vinaigrette. Topped 

with creamy Gorgonzola cheese.

Half 9 | Full 15.50

SALADS AND SOUP
All of our soups are gluten free. Add Chicken +4 | Add Shrimp +6 | Substitute Daiya Vegan Cheese +2

LOOKING FOR GLUTEN FREE OR VEGAN OPTIONS?
We understand that our guests may have dietary restrictions, so we’ve created alternative menus 
that are tailored specifically to those who follow a gluten free or vegan diet. Ask your server for 

the menu that best suits your needs, or scan the QR code above to download each menu. 

Crispy Calamari
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GOURMET PIZZAS
Our house signature four-cheese blend: mozzarella, fontina, sharp aged Parmesan, and provolone.

Personal 10” 6 slices, Shareable 12” 8 slices, Family 16” 12 slices 
Gluten Free and Vegan menus available upon request.

THAI CURRY PASTA
Crisp yellow peppers, fresh Roma tomatoes, sliced 
red onions, oven roasted chicken sautéed in curry 

lime sauce, garnished with fresh basil, cilantro, 
and lime wedges. Finished with a dollop of 

mascarpone cheese. 17.50 | +Shrimp 6

GOUDA MAC & CHEESE WITH CANADIAN BACON
Penne pasta, minced garlic and Canadian bacon 

smothered in creamy smoked Gouda. Garnished with sharp 
aged Parmesan cheese and smoked paprika. 16.50 

+Bacon 2 | +Jalapenos 1

ITALIAN HERB SHRIMP PENNE
Fresh basil, rosemary, thyme, and oregano pesto with 

shrimp, minced garlic and fresh Roma tomatoes. Finished 
with a touch of cream. Garnished with sharp aged 

Parmesan and fresh parsley. 18.50 | +Chicken 4

FIRESIDE
Roasted garlic, fresh Roma tomatoes, roasted onions and 

peppers, our signature four-cheese blend and creamy goat 
cheese topped with fresh basil.

Personal 17 | Shareable 24 | Family 33

PEAR & GORGONZOLA
Crisp Bosc pears, creamy Gorgonzola cheese, and fresh 
sliced red onion are baked to perfection over our white 

garlic cream sauce. Finished with arugula tossed in a hint 
of our signature balsamic vinaigrette.

Personal 17 | Shareable 24 | Family 33

MEDITERRANEAN
Fresh Roma tomatoes, artichoke hearts, house marinated 

kalamata olives, arugula, sharp feta cheese, our Italian 
Margherita sauce, and our signature four-cheese blend 

garnished with sun dried tomatoes.

Personal 17 | Shareable 24 | Family 33 

BASECAMP
Pepperoni, Italian sausage, roasted peppers & onions, 

our signature four-cheese blend and topped with 
portabella mushrooms.

Personal 18 | Shareable 25 | Family 35

SMOKEY BBQ CHICKEN
Oven roasted chicken, crispy bacon, fresh sliced red onions, 

hickory BBQ sauce, our four-cheese blend with creamy 
smoked Gouda cheese, and garnished with cilantro.

Personal 18 | Shareable 25 | Family 35

PASTA
Gluten free option available for all pasta dishes excluding the Four Cheese Ravioli and Bolognese sauce. +3

SPAGHETTI BOLOGNESE
Our signature meat sauce is simmered with fresh garlic, 
fresh Roma tomatoes, and a touch of cream for richness. 
Garnished with sharp aged  Parmesan cheese, fresh basil 

and parsley. 16.50 | +Meatballs 1.50ea

CLASSIC TOMATO BASIL
Fresh garlic and fresh Roma tomatoes simmered in extra 
virgin olive oil and our classic marinara sauce tossed with 
fresh basil. Garnished with sharp aged Parmesan cheese, 
fresh basil and parsley. 15 | +Chicken 4 |  +Meatballs 1.50ea 

Shrimp +6 

FIVE CHEESE RAVIOLI
Five cheese ravioli tossed in our spicy marinara sauce, 

with toasted garlic, Italian sausage, finished with a touch 
of cream, fresh arugula and extra virgin oilive oil. Can be 
served with marinara or bolognese upon request. 16.50 | 

+Shrimp 6 | +Chicken 4

Smokey BBQ Chicken Pizza

CLASSIC MARGHERITA
Our Italian Margherita sauce is made using fresh minced 

garlic and fresh Roma tomatoes, topped with fresh 
mozzarella rounds, and garnished with a touch  of fresh 

basil and basil infused extra virgin olive oil.

Personal 17 | Shareable 24 | Family 33

RUBICON
Loaded with Italian sausage, crispy bacon, pepperoni, 
Canadian bacon, and our signature four-cheese blend.

Personal 18 | Shareable 25 | Family 35

HAWAIIAN
Canadian bacon, juicy Hawaiian pineapple, fresh sliced red 

onions and our signature four-cheese blend.

Personal 17 | Shareable 24 | Family 33

PEPPERONI
Mozzarella, provolone, sharp aged Parmesan, and fontina 

cheeses, loaded with pepperoni.

Personal 16 | Shareable 23 | Family 31

FOUR-CHEESE
A cheese lover’s dream! Our signature four-cheese blend: 
mozzarella, fontina, sharp aged Parmesan, and provolone.

Personal 15 | Shareable 22 | Family 29

LATIN LUAU
Jalapeño garlic cream sauce topped with our signature 

four-cheese blend, pepperoni, Italian sausage, jalapeños, 
fresh sliced red onion, juicy Hawaiian pineapple, and  

fresh cilantro. 

Personal 18 | Shareable 25 | Family 35
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CREATE 
YOUR OWN

SPECIALTY 
COCKTAILS

Create your perfect pizza! Choose a sauce, a cheese,  
and up to three toppings. Personal 10” is 6 slices, 

Shareable 12” is 8 slices, Family 16” is 12 slices.

 
Personal 17 | Shareable 24 | Family 33

Marinara, Garlic Butter, White Garlic Cream, Hickory BBQ, 
Jalapeño Garlic Cream +1, Margherita, Pesto

Signature Four-Cheese Blend, Gorgonzola, 
Goat Cheese, Mascarpone, Mozzarella Rounds, 

Daiya Vegan Cheese +2

TOPPINGS

CHEESE

SAUCE

Italian Sausage, Pepperoni, Bacon, Canadian Bacon, 
Roasted Chicken, Roasted Peppers, Sliced Red Onions, 

Caramelized Onions, Kalamata Olives, Portabella 
Mushrooms, Sun Dried Tomatoes, Cilantro, Roma 
Tomatoes, Jalapeños, Roasted Garlic, Anchovies, 
Artichoke Hearts, Sliced Bosc Pears, Pineapple, 

Basil, Arugula

BASECAMP LEMONADE
From our friends at Basecamp Pizza in Tahoe, this 

cocktail is a mix of Hanson Meyer Lemon Vodka, a sprig of 
rosemary with fresh squeezed lemon, a splash of triple sec 

and topped off with lemonade. 11.75

ITALIAN BLUEBERRY COLLINS
Fresh lemon juice, muddled with blueberries and basil 

leaves, and mixed with Stoli Blueberi. A light and 
refreshing twist on a classic. 10.75

FLB’S RUBY RED
This martini is juicy and sweet. Finlandia Grapefruit Vodka 
mixed with fresh pineapple and cranberry juice, sweet and 

sour with a sugar coated rim. 7.50

DAN’S DESERT MULE
This bourbon cocktail is a twist on the Moscow Mule. 

We use Woodford Reserve Bourbon, a splash of 
St. Germain Liqueur, muddled orange wedge, black 

cherries, and ginger beer. 11.50

WALLY’S GIN & TONIC
This is going to be different then your traditional 

Gin & Tonic because Wally likes his Gin & Tonic made from 
scratch. We start with The Botanist Islay dry gin mixed 
with our own tonic made in house from scratch using 

juniper berries, cinchoia bark, lemon grass, fresh citrus, 
and cloves. 11.50

CUCUMBER & JALAPEÑO MARGARITA
For those looking for something that will excite the taste 

buds. Muddled jalapeños and cucumber shaken with 
Herradura Silver Tequila, mixed with sweet and sour, 

served over ice or blended with a chili powder rim. 10.75

THE PERFECT PALOMA
Tres Agave Blanco 100% De Agave Tequila blended with 
St. Germaine Elderflower Liqueur, muddled orange, lime, 
and lemon wedge, grapefruit juice, topped with Starry 

citrus soda. 13.25

IRISH GODFATHER
Bushmills Red Bush Irish Whiskey with a touch of  

Di Saronno Amaretto and a dash of bitters. Stirred and 
garnished with an orange peal twist. 11

DRINKS
Coffee (Local) 4.50

Hot Tea 3.75

Hot Chocolate and Whipped Cream 3.75

Juice (Apple, Orange, Cranberry) 3

Milk 2.75

Chocolate Milk 3.25

Strawberry Lemonade (32oz) 6

Draft Root Beer (32oz) 6

Soda (32oz) 3.75 
(Pepsi, Diet Pepsi, Starry, Lemonade, 

Brisk Iced Tea, Dr. Pepper)

WALLYSPIZZABAR.COM PRICES DO NOT INCLUDE SALES TAX

TAP LIST
Scan the QR code below to view our current 

lineup of locally brewed craft beers.

03.202303.2023



BREAKFAST
Breakfast is served every Saturday and Sunday from 9AM–1PM

*Served with country potatoes | Substitute country potatoes for fresh fruit +2

WALLY’S BERRY WAFFLE
Sweet cream Belgian waffle that’s layered with  

lemon custard and then topped with fresh seasonal 
berries. Served with a dollop of whipped  

cream. 13 | Plain Belgian Waffle 10

CHILAQUILES VERDE
Crispy corn tortillas sautéed with oven roasted chicken 

breast, fresh sliced red onions, fresh Roma tomatoes, and 
scrambled eggs all tossed in our housemade salsa verde. 
Topped with a sour cream reduction, sharp feta cheese,  

and fresh cilantro. 14

TOAST WITH THE MOST
Parmesan crusted French bread topped with fresh sliced 

avocado, alfalfa sprouts, feta cheese, sweet cherry 
tomatoes, one egg of your choice, and pickled red onions, 

drizzled with balsamic reduction. 10 | +Bacon 2.50

COUNTRY FRIED STEAK
Lightly breaded certified Angus cubed steak smothered in 
our housemade sausage and bacon country gravy. Served 

with two eggs of your choice and country potatoes. 17

PORK BELLY
Open faced breakfast sandwich served on Parmesan crusted 
French bread, topped with tender house braised pork belly 

and two eggs of your choice drizzled with housemade 
blackberry sauce. Served with a side of spring mix tossed in 

our signature balsamic vinaigrette dressing. 15

CHICKEN & WAFFLE
Sweet cream Belgian waffle topped with crispy seasoned 

buttermilk chicken breasts and drizzled with real 
maple syrup. 16

CHORIZO BREAKFAST BURRITO
Three eggs, authentic Mexican chorizo and sharp cheddar 

cheese, wrapped in a warm flour tortilla. Topped with 
housemade salsa verde and pickled red onions. Served 

with country potatoes. 14 | +Avocado 1.75

BREAKFAST PIZZA
Our signature Truckee Sourdough Co. pizza dough with 
our housemade salsa verde, authentic Mexican chorizo, 
our signature four-cheese blend, fresh sliced red onions, 

fresh Roma tomatoes, 3 eggs, baked and topped with 
fresh cilantro and sliced avocado.

Personal 14.50 | Shareable 21.75 | Family 29.75 
GF Personal +3.50 | GF Shareable +5

CA OMELET
Four eggs stuffed with fresh Roma tomatoes, sharp 

cheddar cheese, green onions, bacon, and fresh baby 
spinach. Topped with fresh sliced avocado. 14.75 

+Egg Whites 2

CREATE YOUR OWN OMELET
Four egg omelet made with your choice of three 

toppings and cheese. 13

WALLY’S LID
Our signature house breakfast platter served on a 

shareable pizza tray! Sautéed peppers and onions, thick 
cut apple wood smoked bacon, diced country sausage, and 

five scrambled eggs on top of a bed of country potatoes. 
Smothered with our housemade sausage and bacon 
country gravy and served with an open faced biscuit.

Half (personal 10”) 14 | Full (shareable 12”) 17

Toppings: Portabella mushrooms, fresh Roma tomatoes, 
fresh sliced red onions, sautéed peppers and onions, 

jalapeños, baby spinach, fresh sliced avocado, Canadian 
bacon, country sausage, bacon, oven roasted chicken.

+Authentic Mexican Chorizo 2 | +Egg Whites 2 
+Extra Toppings 1 ea.

BREAKFAST SANDWICH
Thin sliced sourdough bread with a garlic butter Parmesan 
crust. Filled with two scrambled eggs and two 3oz country 

sausage patties, sharp cheddar cheese, cream cheese, 
fresh sliced avocados and Roma tomatoes. 14

BISCUITS AND GRAVY
2 open faced housemade buttermilk biscuits topped with 

our freshly made sausage & bacon country gravy.

Half 4 | Full 7

CHUY’S CHORIZO SKILLET
Our country potatoes tossed with authentic Mexican 
chorizo with sharp cheddar cheese. Topped with two 

eggs of your choice. Garnished with fresh sliced avocado, 
pickled red onions, and fresh cilantro. 15

BERRY FRENCH TOAST
Two thick cut slices of French bread that are 

cooked to perfection and then topped with fresh 
seasonal berries and real maple syrup. Dusted with 

powdered sugar. 14 | Plain French Toast 10

SIDES

DRINKS

Four slices of thick cut apple wood smoked bacon 5

Two 3oz Farmland country sausage patties 6

Two eggs of your choice 4

Sausage and bacon country gravy 2.50

Fresh fruit 4

Single biscuit 2

Toast 2.25

Country potatoes 3

Mimosa with fresh squeezed orange juice 7

Bloody Mary House 7.25 | Loaded Titos 11.75

Fresh squeezed orange juice 5.25

Coffee (Local) 4.50

Chuy’s Chorizo Skillet

Berry French Toast
WALLYSPIZZABAR.COM
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