
STARTERS

PIZZAS

Seasonal Meat + Cheese plate	 18.95 
Seasonal Rotating Selection of Soft and Hard Cheeses,  
Seasonal Rotating Selection of Cured Meats,  
Choice of Bacon Jam or Whole Grain Mustard and Honey,  
Crostini, Selection of Pickled Vegetables 

Cheesy Bread	 8.95 
Truckee Sourdough Rustic Ciabatta, Garlic Butter,  
Mozzarella Cheese, Served with Marinara 

Meatballs + Marinara	 9.95 
Meatballs, Marinara, Mozzarella

Basket of Fries	 5.95

Garlic Parmesan Fries	 7.95

Hot Wings	 12.95 
10 Wings, Bleu Cheese, Veg Sticks � 
Buffalo, Teriyaki, Thai or BBQ

Chicken Fingers + Fries	 10.95 
With Ranch

Mozzarella Sticks	 9.95 
With Raspberry Jam and Marinara

Substitute a Gluten Free Crust for $4.00

SPECIALTY PIZZAS  23.95

BUILD YOUR OWN PIZZA

ALL PIZZAS ARE 14”, USE OUR HOUSEMADE PIZZA DOUGH, SAUCE + SHREDDED MOZZARELLA

SALADS
Add Chicken for $3.00 
	 Single	 Family

Garden Salad 	 7.95	 18.95 
Spring Mix, Cucumber, Tomato, Shredded Cheese,  
Garbanzo Beans, Croutons, Choice of Dressing

Winter Seasonal Salad 	 10.95	 24.95 
Spinach Salad, Golden Beets, Sliced Almonds,  
Goat Feta, Champagne Vinaigrette 

Classic Caesar Salad	 10.95	 24.95 
House Caesar, Crisp Romaine, Croutons, Shaved Parmesan

Quinoa + Kale	 12.95	 26.95 
Quinoa, Kale, Dried Cranberries, Almonds,  
Pecorino Romano, Champagne Vinaigrette

Spaghetti� with Marinara 	 10.95

Spaghetti with Meatballs (3)	  15.95�
Mighty Yuba 	 13.95 � 
Fettucine Alfredo 
�Add Chicken for $3.00

Castle Peak 	 22.95 
Pan Roasted Salmon, Angel Hair Pasta,  
Roasted Red Pepper Pesto 

The Sierra Nevada 	 14.95 
Mushroom Risotto, Mushroom Medley, Garlic, Fennel, Parmesan 
Add Salmon for $5.95

The Cowboy 	 14.95 
Pulled Pork Mac and Cheese,  
Blend of Cheddar and Jack Cheese Sauce

The Rolls Royce 	 10.95 
�Spaghetti Aglio Olio, Oil, Garlic, Crushed Red Pepper,  
Parsley, Lemon

PASTA SERVED WITH GARLIC BREAD

Add Slaw or Potato Salad for $1.00 
Add Garden Salad for $2.00

The Rubicon  	 15.95� 
Salami, Mortadella, Provolone, Banana Peppers, Red Onion, 
Spring Mix, Roasted Red Pepper Pesto Spread, Steak Roll 

Roasted Portobello Panini	 15.95 � 
Caramelized Onions, Brie, Tomato Bruschetta,  
Thick Sliced Marble Rye

Take a Lake Tahoe Dip	 14.95 � 
Roast Beef, Au Jus, Provolone, Horseradish Sauce, Steak Roll

Chef’s Pulled Pork Sando	 14.95 � 
Cheddar Cheese, Slaw, Steak Roll

Donner Summit	 15.95 � 
Hot Pastrami Panini, Thin Sliced Pastrami, House Slaw,  
Provolone Cheese, 1000 Island Dressing, Thick Sliced Marble Rye

SANDWICHES + PANINIS SERVED WITH FRIES

BBQ Pulled Pork 
BBQ Pulled Pork, BBQ Sauce, Tomato,  
Red Onion, Cilantro

Hot Pastrami Sandwich 
Thin Sliced Pastrami, Shredded Lettuce, 
Red Onion, Mayonnaise, 1000 Island Dressing

Crow’s Nest 
Sweet Chili Sauce, Chicken, Onion,  
Bell Peppers, Shredded Carrot, Cilantro, 
Thai Peanut Sauce

The Little Truckee� 
Pepperoni, Salami, Sausage, Olives, Feta

Cheese Only 16.95, One Topping 18.45, Two Toppings 19.95, Three Toppings 21.45, 4+ toppings 22.95 (Add Meatball Topping for $3.00)

Classic Meatball 
�Pepperoni, Meatballs, Fresh Basil

The Split Board 
House Alfredo, Chicken, Tomato,  
Green Onion

Old 40 
Pesto Sauce, Chicken, Spinach,  
Mushroom, Bacon

Little Italy 
Pepperoni, Sausage, Bell Pepper,  
Onion, Olives

Everything but The Jibboom 
�Pepperoni, Sausage, Bacon, Spinach, Onion, 
Mushroom, Bell Peppers, Olives, Tomato

The West Shore 
�Basil Pesto, Artichoke, Tomato, Onion, 
Feta, Fresh Basil, Kalamata Olives

Hwy 89 
Spinach, Onion, Artichoke, Tomato, 
Mushroom, Olives, Bell Peppers

Eagle Rock 
�Pepperoni, Spinach, Tomato, Artichoke, 
Jalapeño, Feta

OPEN WEDNESDAY-SUNDAY 5-8:30PM  |  (530) 582-9669  |  11509 NORTHWOODS BLVD., TRUCKEE



BEER + CIDER

WINE

Draft	 Glass	 Pitcher
Coors Light	 5	 19
Modelo	 6	 22
Pale Ale	 6	 22
Seasonal 	 6	 22

Bottles
Guinness 16-oz Can	 6
Racer 5 IPA	 5
Bud Light	 4
Lagunitas IPA	 5
Sierra Nevada Pale Ale	 5
Corona	 5
Stella Artois	 5
Stella Artois Cidre	 5
O’doul’s (Non-Alcoholic)	 5

Canned Craft Beer
10 Barrel Pub Beer, 24oz, Pilsner	 7
Elysian Def Leppard Pale, 16oz, Pale Ale	 7
Knee Deep Breaking Bud IPA, 16oz, IPA	 7
St. Archer White Ale, 16oz, White Ale	 7

White	 Glass	 Bottle
Chardonnay 	 7	 23 
Sycamore Lane, CA

Chardonnay 	 10	 33 
Kendall Jackson, CA

Sauvignon Blanc 	 8	 25 
Angeline, CA

Reisling 	 8	 25 
Bex, Germany

Au Contraire Pinot Grigio 	 7	 23 
Healdsburg, CA

Red
Pinot Noir	 10	 33 
Carmel Road, Monterey, CA (sustainable)

Zinfandel	 8	 28 
Maggio, Lodi, CA

Cabernet	 7	 26 
McMannis CA - 90 pts WS

Cabernet	 10	 34 
Matchbook, Tempranello Blend, Sierra Foothills

Farmhouse Red Blend	 9	 30 
Cline Family Cellars, Sonoma, CA

Sparkling Wine
Zonin Prosecco	 8

TAKE + BAKE HAPPY HOUR ASK ABOUT OUR SPECIALS

Mac and Cheese 	 7.95�

Kids Pasta 	 7.95�
Penne, Butter or Marinara, Topped with Parm
Substitute a Creamy Cheese Sauce for $1.00

Kids Chicken Tenders 	 7.95 �
With Fries

Corn Dog 	 7.95
With Fries

Soda 	 3�
Coke, Diet Coke, Sprite, Dr. Pepper, Root Beer 
Free Refills

Pitcher of Soda 	 9

Iced Tea 	 3

Lemonade 	 3

Powerade 	 3

Apple Juice 	 3

Milk 	 3

The Bonzai	 10.95 �
Triple Chocolate Brownie Topped with Vanilla Ice Cream,  
Chocolate and Caramel Sauces

Seasonal Sorbet	 5.95 �
Add Chocolate Sauce and Whipped Cream for $1.00

Ice Cream Sundae	 7.95 �
Caramel, Chocolate or Fruit Sauce, with Sprinkles and  
Whipped Cream

Ice Cream Cup	 5.95 �
Vanilla, Chocolate or Mint Chocolate Chip
Add Chocolate Sauce and Whipped Cream for $1.00

Jumbo Ice Cream Sandwich  	 9.95�
Two Huge Chocolate Chip Cookies Stuffed with  
Vanilla Ice Cream

Flourless Chocolate Cake	 7.95 �
GLUTEN FREE! Served with a Scoop of Vanilla Ice Cream

KIDS

FOUNTAIN DRINKS

DESSERTS

TAKE $3 OFF THE REGULAR PRICE 
OF ANY PIZZA, STARTING AT 5PM.

FOOD AND DRINK SPECIALS 
AVAILABLE FROM 5-6PM.

ENJOY THE SOUP OF THE DAY  
AND OUR HALF-AND-HALF DEALS

18% gratuity will be added to parties of 8 or more. Food priced DO NOT include sales tax. All beverages include tax.

Pizza on the Hill does everything possible to accommodate all food alergies and special requests. However, we are not a gluten-free restaurant and cannot 
ensure that cross contamination will never occur during food preparation.

OPEN WEDNESDAY-SUNDAY 5-8:30PM  |  (530) 582-9669  |  11509 NORTHWOODS BLVD., TRUCKEE


