
Baked Crabby Mac
A creamy blend of sharp cheddar and penne 
mixed with lump crab meat then baked with

a parmesan crumb crust.
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Li�le Crab Cake
With a fun “secret sauce” and cocktail sauce.
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Meatballs Al Forno
Baked with our signature sauce,

melted rico�a and fresh mozzarella
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Mozz Sticks
Hand breaded, lots of cheese with marinara.
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Caprese
Homemade mozzarella si�ing atop thickly
sliced beefsteak tomatoes with roasted red 

peppers and basil, drizzled with balsamic glaze.
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Potato Skins
Cheddar, applewood bacon, horseradish cream, scallions.
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APPS & SHARED PLATES

SALADS
Coal Fire

Brown sugar roasted, thick cut applewood bacon, pecans, cherry tomatoes and crisp romaine le�uce, 
tossed in honey mustard vinaigre�e. �������������������������
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Field Greens
Fresh �eld greens, goat cheese, roasted beets, toasted pecans and sliced red grapes with a raspberry vinaigre�e.
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Traditional Caesar
Chopped romaine le�uce, topped with shredded parmesan cheese, homemade croutons and 

Caesar dressing. ��������������������
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Greek
Red onions, cucumbers, iceberg, **kalamata olives, cherry tomatoes and feta cheese with a creamy 
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House
Chopped iceberg and romaine le�uce mixed with radicchio, celery, cucumbers, **black olives and 

tomatoes topped with a light vinaigre�e. ������������������������
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Creole
Spiced chicken and Andouille sausage in
a Louisiana cream sauce over penne.
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Crab & Shrimp Penne
Tossed in a light seafood cream sauce dusted
with fresh parmesan.
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Bolognese
Local butcher ground beef meat sauce
with a swirl of cream served over spaghe�i.
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Spaghe�i & Meatballs
Homemade meatballs with marinara over spaghe�i.
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Chicken Parmesan
Lightly breaded with Italian seasoning, topped with 
marinara and house made mozzarella, over spaghe�i.
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Eggplant Parmesan
Lightly breaded with Italian seasoning, topped 
with marinara and house made mozzarella,
over spaghe�i.
�������������������������
 ���������������
�����������

pasta

CATERING MENU
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SANDWICH trays
AKA COALBY’S

Spring Chicken Sandwich
Griddled marinated chicken breast, mixed 
greens, roasted peppers, diced tomatoes, 
balsamic, EVOO, feta and mozzarella.
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Italian Cold Cut
Italian meats and cheese served with le�uce, 
tomato, red onion and drizzled with Italian 
dressing. (Make it a hot “coal” cut by having 
us throw it in the oven.)
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Homemade Meatball
Baked with marinara and melted provolone.
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Ribeye Cheesesteak
Grilled with roasted onions, topped with
melted provolone and a cherry pepper mayo
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Chicken Parmesan
Lightly breaded with Italian seasoning, topped 
with marinara and house made mozzarella.
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Eggplant Parmesan
Lightly breaded with Italian seasoning, topped 
with marinara and house made mozzarella, 
served on a brioche bun.
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$10 delivery fee applies to all orders.  $200 delivery minimum.
Please provide reasonable and courteous notice for orders catering to over 20 people.  

Plates, utensils, napkins and cups are available upon request.

For a list of our locations,
please visit us online

COALFIREONLINE.COM

WHERE TO FIND US
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Coal_Fire_Pizza

facebook.com/CoalFireRestaurants

Dessert
Cannolis ���������­

Each- deep fried pastry shell is �lled 
with sweetened rico�a cheese 

and chocolate chips.

beverages
Soda - 2 Liters ��������­�

Pepsi, Diet Pepsi, Dr. Pepper, Sierra Mist

Bo�led Water ��������­�

Coal Oven Wings 
Oven roasted in our 900º oven, smothered in caramelized onions and spices. 
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Gluten Free Pizza
(personal size only)

Cauliflower Pizza 
(personal size only)

Vegan Cheese
(add $1 per pizza) 

Margherita
Hand-tossed dough brushed with olive oil and topped with classic 

sauce and chopped basil create this Italian favorite.

Bu�alo Chicken
Olive oil, coal oven roasted chicken and 
scallions with a ranch and bu�alo swirl.

Ring of Fire
Banana peppers and hot Italian sausage 

complemented by our spicy sauce.

BBQ Chicken
Olive oil, cheddar cheese, coal oven roasted 

chicken, red onion, topped with a BBQ drizzle.

Lasagna
Classic sauce, crumbled meatball, infused 

rico�a and chopped basil.

Pizzas

900˚ Coal Oven Pizza
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Toppings
Roasted Onions, 

Red Onions, Sliced Tomatoes,
Anchovies, Mushrooms, 

**Black Olives, **Kalamata Olives, 
Spinach, Chopped Basil,

Roasted Red Peppers,
Green Peppers,       Banana Peppers, 

Sweet Peppers,       Jalapeños 

(add $1)
Pepperoni, Prosciu�o,

Chicken,
Crumbled Meatball,

Italian Sausage, Rico�a

build your own
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pizza party sampler
Single Topping Pizzas Only!
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Rico�a Infused White
Rico�a cheese infused with romano, basil, garlic

and olive oil, sprinkled with oregano.

Prosciu�o Cipolla
Signature sauce topped with thinly sliced aged 

prosciu�o complemented by oven roasted onions. 

Bianco Speciale
Sprinkled with romano cheese and parmesan, topped 
with sliced tomatoes, sauteed spinach and oregano, 
all on top of garlic-infused olive oil brushed dough.

3 Meat
Signature sauce, pepperoni, hot Italian

sausage and crumbled meatball.

Classic
This sauce follows along with Italian tradition

creating a delivious plum tomato taste

Signature
A perfect blend of two distinct tastes:

slightly sweet with a hint of spice

Spicy
A sauce that commands your

complete a�ention!


