
B R I C K  P I Z Z E R I A  
&

 R I S T O R A N T E  
R E M I N D E R  S T A T E M E N T  ^ C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E

I L L N E S S ,  E S P E C I A L L Y  I F  Y O U  H A V E  C E R T A I N  M E D I C A L  C O N D I T I O N S .  ^

PESTO TORTELLINI
Cheese tortellini, pesto cheese sauce, zucchini, squash ,

mushrooms, fresh parmesan.

22

SHORT SHANK REDEMTION   Orecchiette Pasta tossed in our house red cream sauce with

hand cut spicy Italian sausage and roasted peppers. 

24

SUB GLUTEN FREE PENNE
NOODLES - 4

GLUTEN FREE CRUST - Add 4 

Two pork shanks over Italian herb rice with house gravy 

26

BrickBPC BrickBPC

LOBSTER  MACARONI AND CHEESE
North Atlantic Lobster, house made cheese sauce,

cavatappi noodles, topped with toasted bread crumbs.

24

BRAISED SHORT RIB *
Tender red wine-braised short rib, creamy garlic mashed

potato, and a rich red wine demi reduction.

28

E N T R E E S

I T A L I A N  C U I S I N E

^CHICKEN/SALMON PICCATA^
Chicken breast or Salmon in a bright lemon-caper cream

sauce, served over tender herbed orzo. Accompanied by

chef choice  vegetables.

24/28

P A S T A

SPAGHETTI AND MEATBALLS
Classic Spaghetti and Meatballs served with two house-

made meatballs and our house marinara. 

24

CHICKEN FETTUCCINE ALFREDO 
Grilled chicken breast over fettuccine noodles tossed in

house made alfredo sauce.

24

* F O R  G L U T E N  F R E E  * * F O R  V E G E T A R I A N   

L A  P I Z Z A  N A P O L E T A N A
&  C A L Z O N E S

MARGHERITA 
**

San Marzano tomato base, fresh

mozzarella, fresh basil, and olive oil 
17

CRUDO 
San Marzano tomato base, prosciutto,

arugula, fresh mozzarella, shaved

parmesan, balsamic drizzle 
19

CALIFORNIA
San Marzano tomato base, fresh

mozzarella, grilled chicken, sun-dried

tomatoes, artichoke hearts, goat cheese 
19

MARGHERITA DI BUFFALO
**

San Marzano tomato base, buffalo

mozzarella, fresh basil
18

RUSTIC PESTO 
**

Homemade pesto, cherry tomatoes, fresh

mozzarella, fresh basil

18

FUNGHI 
San Marzano tomato base, fresh

mozzarella, mushrooms, pepperoni
18

MARINARA
 **

San Marzano tomato base, fresh oregano,

garlic (no cheese) 
14

DIAVOLA
San Marzano tomato base, fresh

mozzarella, sausage, pepperoni, spicy

cherry peppers

19

BYOP 
15

$2 per additional topping,

Pepperoni, Sausage, Grilled Chicken, Mushroom, Onion, Black or Green Olives, Green Pepper, Spinach, Artichoke, Sun Dried Tomato, Spicy Cherry Peppers,

Goat Cheese, Fresh Basil, Arugula, Garlic, add Buffalo Mozzarella - 4

SPICY ORECCHIETTE



B R I C K  P I Z Z E R I A  
&

 R I S T O R A N T E  

S A L A D S

A N T I P A S T O

CLASSIC MEATBALLS
Three house-made meatballs

drizzled in our house red

sauce. Topped with fresh

parmesan. Served with garlic

parmesan flatbread.

18

BRUSCHETTA 
Grilled crostinis topped

with a fresh tomato

medley and fresh

parmesan. Drizzled with

a balsamic glaze.

 13

SPINACH ARTICHOKE
DIP 

Roasted red peppers,

spinach, artichoke, finished

with fresh mozzarella and

toasted bread crumbs.

Served with our house-made

flatbread.

16

C U I S I N EI T A L I A N  

 CAESAR SALAD

Crisp romaine, Caesar dressing, fresh

parmesan cheese, house-made croutons.

10

THE BRICK HOUSE SALAD
A crisp blend of greens, shaved carrots,

parmesan, Roma tomatoes, red onions,

and house-made croutons, 

12

R E M I N D E R  S T A T E M E N T  ^  C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E
I L L N E S S ,  E S P E C I A L L Y  I F  Y O U  H A V E  C E R T A I N  M E D I C A L  C O N D I T I O N S .  ^

Grilled Chicken to a Salad  - Add 4

* * F O R  V E G E T A R I A N   * F O R  G L U T E N  F R E E  BrickBPC BrickBPC

Caesar, Ranch, Italian lemon vinaigrette, Gorgonzola  

SIDE SALAD 

Blend of greens, dressing, parmesan cheese. 

6

STUFFED 
GNOCCHI

Two stuffed Gnocchi filled

with mozzarella, with layered

arugula, house made bacon

jam, and Tuscan cream sauce.

BRICK-FIRED STUFFED
PEPPERS 

Mini bell peppers stuffed with

mascarpone cheese covered

in our red sauce, mozzarella.

Cooked in our brick ovens

with 5 toasted Crostini.

GARLIC BREAD
Baked artisan bread

brushed with our garlic

herb butter with a side

of house marinara 

6

18 18

BURRATA BOWL SALAD 
Garlic Flatbread, arugula, prosciutto, balsamic glaze,

with a sprinkle of fresh parmesan

12


	ITALIAN
	CUISINE
	ENTREES
	LOBSTER  MACARONI AND CHEESE
	North Atlantic Lobster, house made cheese sauce, cavatappi noodles, topped with toasted bread crumbs. 24

	BRAISED SHORT RIB *
	Tender red wine-braised short rib, creamy garlic mashed potato, and a rich red wine demi reduction. 28

	^CHICKEN/SALMON PICCATA^
	Chicken breast or Salmon in a bright lemon-caper cream sauce, served over tender herbed orzo. Accompanied by chef choice  vegetables. 24/28

	SHORT SHANK REDEMTION
	Two pork shanks over Italian herb rice with house gravy  26


	PASTA
	SPAGHETTI AND MEATBALLS
	Classic Spaghetti and Meatballs served with two house-made meatballs and our house marinara.  24

	CHICKEN FETTUCCINE ALFREDO
	Grilled chicken breast over fettuccine noodles tossed in house made alfredo sauce. 24

	PESTO TORTELLINI
	Cheese tortellini, pesto cheese sauce, zucchini, squash , mushrooms, fresh parmesan. 22

	SPICY ORECCHIETTE
	Orecchiette Pasta tossed in our house red cream sauce with hand cut spicy Italian sausage and roasted peppers.  24


	LA PIZZA NAPOLETANA & CALZONES
	CRUDO
	CALIFORNIA
	MARGHERITA  **
	San Marzano tomato base, prosciutto, arugula, fresh mozzarella, shaved parmesan, balsamic drizzle  19
	San Marzano tomato base, fresh mozzarella, grilled chicken, sun-dried tomatoes, artichoke hearts, goat cheese  19
	San Marzano tomato base, fresh mozzarella, fresh basil, and olive oil  17

	DIAVOLA
	RUSTIC PESTO  **
	San Marzano tomato base, fresh mozzarella, sausage, pepperoni, spicy cherry peppers 19

	MARGHERITA DI BUFFALO **
	Homemade pesto, cherry tomatoes, fresh mozzarella, fresh basil 18
	San Marzano tomato base, buffalo mozzarella, fresh basil 18

	MARINARA  **
	FUNGHI
	San Marzano tomato base, fresh mozzarella, mushrooms, pepperoni 18
	San Marzano tomato base, fresh oregano, garlic (no cheese)  14

	BYOP
	15 $2 per additional topping, Pepperoni, Sausage, Grilled Chicken, Mushroom, Onion, Black or Green Olives, Green Pepper, Spinach, Artichoke, Sun Dried Tomato, Spicy Cherry Peppers, Goat Cheese, Fresh Basil, Arugula, Garlic, add Buffalo Mozzarella - 4
	BRICK PIZZERIA  &  RISTORANTE
	BrickBPC
	SUB GLUTEN FREE PENNE NOODLES - 4

	BrickBPC



	Baked artisan bread brushed with our garlic herb butter with a side of house marinara

