
DESSERTS

APPETIZERS

C A P R E S E  S A N D W I C H B U F F A L O  C H I C K E N  

PANUOZZO (THE PIZZA MAKERS SANDWICH)

W W W . P I Z Z E R I A M A G A D D I N O . C O M

OPEN DAILY INSIDE GULF STREAM BREWERY
POPUP PIZZA TRUCK

CATERING 
PIZZA CLASSES

PIZZA & BEER PAIRINGS

DIGITAL MENU

WWW.PIZZERIAMAGADDINO.COM

$ 1 8

N U T E L L A  C A L Z O N E
Nutella filled calzone finished with Nutella,
Oreo Cookies & Powdered Sugar

$ 1 5 C A N N O L I
Two Cannolo filled with Orange Scented
Ricotta Cream, Chocolate & Pistachio
topped with Blueberries & Powdered Sugar

$ 7

G A R D E N  S A L A D
Arugula, Tomatoes, Chickpeas, Onions, Olives,
Radish & Mozzarella with Lemon Vinaigrette

B U R R A T A  S A L A D
Burrata, Tomatoes, Arugula, Prosciutto, Olive
Oil, Balsamic & Rosemary Pizza Bread

$ 7

$ 1 7

M E A T B A L L S
Three Meatballs (pork & beef) with Red Sauce,
Parmigiano, Ricotta & Hot Pepper Relish served
with Rosemary Bread and Dressed Arugula 

G A R L I C  B R E A D
Garlic, Rosemary Oil, Parmigiano & Mozzarella
served with Cherry Pepper Relish & Ranch

$ 1 7

$ 1 3

B U R R A T A  G N O C C H I
Oven Crisped Parmigiano Gnocchi, Rosemary
Oil, Truffle Zest, Burrata Cheese & Parsley Oil 

$ 1 3

Pizzeria MagaddinoPizzeria Magaddino
A T  G U L F  S T R E A M  B R E W E R Y

Burrata Cheese, Prosciutto, Tomatoes,
Arugula, Balsamic & Olive Oil  

M E A T B A L L  S A N D W I C H  
Burrata Cheese, Three Meatballs, Red Sauce,
Arugula, Cherry Pepper Relish & Olive Oil

C H I C K E N  S A N D W I C H
Burrata Cheese, Chicken Thighs,
Arugula, Pickled Onions & Spicy Mayo

$ 1 8 $ 1 7

Burrata Cheese, Chicken Thighs, Wing Sauce,
Arugula, Tomatoes & Onions with Blue Cheese 

$ 1 7

WEBSITE INSTAGRAM

Scan the QR code for our digital menu
Select your order, enter your Table or Bar location 
& we will bring you the order.



Pizzeria MagaddinoPizzeria Magaddino
RED SAUCE PIZZAS

WHITE SAUCE PIZZAS

V E G A N  J E R K
VEGAN PIZZAS

GLUTEN FREE

V E G A N  P I G  H U N T E R
OG Vegan + Mushrooms, Arugula, 
Truffle Zest & Garlic

O G  S A U C E  &  C H E E S E
Red Sauce, Parmigiano, Basil, Mozzarella

$ 1 3

A T  G U L F  S T R E A M  B R E W E R Y

A M E R I C A N O
OG + Pepperoni

$ 1 5

H U M B L E  B U M B L E
OG + Pepperoni & House Infused Chili Honey

$ 1 6

N O T O R I O U S  P I G
OG + Pepperoni, Homemade Sausage & Garlic

$ 1 8

P I G  H U N T E R
OG + Mushrooms, Arugula, Truffle Zest & Garlic

$ 1 8

M A R G H E R I T A
Red Sauce, Parmigiano, Basil, Fresh Mozzarella

$ 1 3

P I Z Z A  G A R D E N
OG + Tomatoes, Olives, Onions
finished with Arugula & Balsamic

$ 1 7

C O N T E N T  T O  B E  A  J E R K
OG + Chicken Thighs & Jalapenos finished with
Jerk Sauce & Pickled Onions

$ 1 7

P E P E  L E  P I N E A P P L E
OG + Pepperoni, Jalapenos, Pineapple & Onions

$ 1 8

Q U E E N  B E E
Margherita finished with Prosciutto, Burrata 
& House Infused Chili Honey

$ 2 0

O G  V E G A N  C H E E S E
Red Sauce, Basil, Vegan Cheese

$ 1 3

J A C K F R U I T  N U D J A
OG Vegan + Jackfruit Nudja, Onion & Chili Agave

$ 1 8

L E G A L I Z E  M A R I N A R A
Red Sauce, Garlic, Basil & Rosemary Oil

$ 1 1

$ 1 8V E G A N  G A R D E N
OG Vegan + Tomatoes, Olives, Onions 
finished with Arugula & Balsamic

$ 1 7

OG Vegan + Oven Fried Tofu & Jalapenos
finished with Jerk Sauce & Pickled Onions

$ 1 8

V E G A N  P I N E A P P L E
OG Vegan + Oven Fried Tofu, Jalapenos,
 Pineapple & Onions

$ 1 8

W H I T E  P I Z Z A
Oregano Cream, Parmigiano, Basil & Mozzarella

$ 1 3

T O P O  G I G I O
White Pizza finished with Burrata, Fig Jam & Pistachio

$ 1 8

G Y R O V I L L E  
White Pizza + Gyro Meat (Beef & Lamb), Tomatoes,
Onions & Arugula finished with Tzataziki

$ 1 8

F R A N K I E  C A R B O N E
White Pizza + Garlic & Pancetta 
finished with Egg Yolk & Black Pepper

$ 1 8

Y O U R  A  F U N N Y  G U Y
White Pizza + Chicken Thighs, Mushrooms,
Jalapenos & Garlic finished with Spicy Mayo

$ 1 8

I N  R E V E R S E
White Pizza finished with Marinara & Parsley Oil

$ 1 5

G L U T E N  F R E E  C R U S T
Vegan Gluten Free Crust made from Rice Flour and Potato Starch.  
Please note we use the same ovens but cook the dough in gluten free pans to avoid contamination. If you
don’t have celiac disease; we recommend our regular dough made from Italian soft wheat flour with less
gluten its Non-GMO and the dough is fermented for 48-72 hours making it more digestable.  

+ $ 3


