
Bobby G’s Food and Beverage Menu 

 

 
 

2072 University Avenue * Berkeley, CA * 94704 

www.BobbyGsPizzeria.com  *  twitter.com/bobbygspizzeria  *  Facebook: bobbygspizzeria 

 

510-665-8866 

Open Daily 11 AM to 11 PM 
 

 

• Pizza available by the slice 

• Organic, house-made dough and sauce 

• Offering a wide selection of fresh, organic and vegan choices 

• Proud participant in the Bay Area Green Business Program 

• Meeting and fundraising opportunities available 

• Satellite TVs featuring lots o’ sports 

• Convenient business accounts 

• Free wireless internet access 

• 10% student discount 

 

   DAILY LUNCH SPECIALS (from 11am-2pm)    
One Cheese Slice and Soda – $3.50 (includes tax)* 

Two Cheese Slices and Soda – $5.75 (includes tax)* 
One Cheese Slice and Pint of Beer – $6.00 (includes tax)*Ŧ 
One Cheese Slice, Salad, and Soda – $6.75 (includes tax)* 

 
* Add .25 cents for each slice with pepperoni 

Ŧ Some beers may have a higher price 
 

Join us for Bobby G’s Happy Hour* from 4pm-7pm daily!   
Featuring $1 off all beers; $2 off pitchers;  

$2 off glasses of wine; and 25% off bottles of wine. 
Plus $2.00 cheese slices, $15.00 large cheese pies and $5.00 Caesar salads! 

* Dine in Only – Toppings Extra 

 

NOTE: Please read the back of this menu for information on dietary restrictions. 

 

  vegetarian choices 
 V    vegan choices 

 

 

Starters and Sides 
 

 Bobby G’s Bruschetta – Crostini topped with succulent tomatoes, fresh basil, garlic, and extra virgin olive 

oil.   V  $5.95 

 Avocado and Goat Cheese Crostini – Crostini topped with a heavenly mixture of avocado, goat cheese, 

sweet onion, and cracked black pepper.    $5.95  

 Olive Tapenade Crostini – Crostini topped with a fresh olive tapenade (includes anchovies) and shaved 
parmesan.  $5.95 

 Goat Cheese, Peppers, and Garlic Crostini – Crostini topped with Laura Chenel goat cheese, sweet 

roasted peppers, and roasted garlic.    $5.95 

 Crostini Sampler – Get two each of the above, for a total of 8 pieces.  $7.95  

 Stuffed Breadstick – Cheese and herbs in pizza dough, served with warm marinara.   $6.75 

 Chili con Carne – House made w/Niman Ranch beef & pork.  Garnished with onions, cilantro, cheese, 
sour cream. $7.50 bowl  *  $5.95 cup 

 Chicken Wings – Served with house-made blue cheese or ranch dressing.  

$5.75 (1/2 pound)  *  $8.25 (1 pound) 

 

Salads 
 

 Caesar Salad – The classic topped with aged parmesan and fresh croutons.  $6.95  *  With chicken $9.50  

Vegan Caesar dressing also available. V  $6.95   

 Baby Greens Salad – Organic baby greens, tomatoes, peppers, onions, and glazed walnuts tossed in a 

delicious honey-mustard vinaigrette.  For a vegan option, request balsamic vinaigrette.  V   $6.95 

 Insalata Caprese – Fresh tomatoes, basil, and whole milk mozzarella drizzled with extra virgin olive oil.  

  $6.95 

 Blue Cheese and Iceberg Salad – Fresh, crisp iceberg lettuce drizzled with a creamy blue cheese 
dressing, and topped with crisp bacon.  $6.95 

 Baby Spinach Salad – Organic baby spinach, chopped apples, crumbled gorgonzola, glazed walnuts, 

tossed in an apple walnut vinaigrette.   $6.95 

 Greek Salad – Organic baby greens, chopped tomatoes, kalamata olives, cucumber, celery, sliced radish, 

red onions, feta cheese, tossed in a refreshing vinaigrette.   $6.95  *  With Anchovies $8.25 

 Arugula Salad – Wild arugula, goat cheese, chopped figs, and roasted pumpkin seeds, with a honey-

mustard vinaigrette.   $6.95 



New York Style Pizza  
Bobby G’s New York Style pizzas are made with only the freshest possible ingredients, including organic house-
made pizza dough and Bobby G’s organic tomato sauce (organic tomatoes, fresh herbs, olive oil, and garlic).   

 

For a vegan option, choose an organic house-made soy cheese or caramelized onions in place of the traditional 
whole milk mozzarella.  Our mozzarella/provolone cheese is made with vegetable rennet, making it a great choice 
for vegetarians.  

 

For a gluten-free option, choose any small pizza and substitute our house-made organic dough for a 100% gluten-
free (and vegan) Mariposa Bakery crust for an additional $5.  

 

• New York Style Pizza – A classic combination of organic tomato sauce, whole milk mozzarella and provolone, 

aged parmesan, and fresh herbs.   
Individual slice  $2.75   *    Small (12”)  $13.00   *   Large (18”)  $20.00 

 

• Extra Toppings – Create your own flavor combination by adding fresh toppings of your choice.  Each topping 
sold separately. 

Individual slice  $.50 each   *   Small (12”)  $1.30 each   *   Large (18”)  $1.80 each  

 

Cheese: 

Feta 

Goat 

Gouda 

Mozzarella (Fresh) 

Soy (Organic) 

 
Meat/Seafood: 

Anchovies 

Roasted Bacon 

BBQ Chicken ** 

Roasted Chicken ** 

Baby Clams ** 

Ham, (Applewood 
Smoked) ** 

Pepperoni 

Sausage (Sweet 
Italian) ** 

Sausage (Andouille)** 

 

Veggies: 

Artichoke Hearts 

Arugula (Organic) 

Avocado ** 

Bell Peppers 
(Sautéed) 

Garlic (Fresh) 

Garlic (Roasted) 

Jalapeño Peppers 

Mushrooms 
(Sautéed) 

Olives (Black) 

Olives (Kalamata) 

Onions (Caramelized) 

Onions (Red) 

Pepperoncini 

Pesto (Fresh) ** 

Pineapple (Fresh) 

Sausage (Vegan) ** 

Spinach (Organic) 

Tomatoes (Fresh) 

Tomatoes (Sun Dried)

 

** Charged as 1.5 toppings 

 

Bobby G’s Signature Pizzas 
Bobby G’s signature pizzas are made in the classic Neapolitan style, which emphasizes taste and texture.  They are 
made with only the freshest possible ingredients, including organic house-made pizza dough, Bobby G’s organic 
tomato sauce, extra virgin olive oil, fresh whole milk mozzarella, and aged parmesan.   
 

For a vegan option, substitute our organic house-made soy cheese for the fresh whole milk mozzarella. 

 

For a gluten-free option, choose any small pizza and substitute our house-made organic dough for a 100% gluten-
free (and vegan) Mariposa Bakery crust for $5. 

 

Small pizza: 12”  *  Large pizza: 18” 

 
 Margherita – Organic tomato sauce and whole milk mozzarella, topped with fresh basil and a drizzle of 

extra virgin olive oil.    Small  $13.00  *  Large  $22.00 

 Triple Mushroom – Organic tomato sauce, sautéed shiitake, baby Portobello and button mushrooms with 

fresh mozzarella, goat cheese, garlic, fresh herbs, and a drizzle of white truffle oil.     

Small   $15.00  *  Large   $24.75 

 Veggie – Organic tomato sauce, fresh mozzarella, mushrooms, tomatoes, sweet bell peppers, onions, 

assorted olives, garlic and fresh herbs.    Small   $15.00  *  Large   $23.00  

 Meat Lovers Pie – Organic tomato sauce, fresh mozzarella, aged parmesan, sweet Italian sausage, 
applewood smoked ham, pepperoni, garlic, chopped onions, and fresh herbs.  Small  $16.50  *  Large  
$25.50 

 Sausage and Mushroom – Organic tomato sauce, fresh mozzarella, sweet Italian sausage, mushrooms, 
and fresh herbs.  Small  $16.00  *  Large $24.75 

 Paradise Pie – Organic tomato sauce, fresh whole milk mozzarella, roasted ham, chopped pineapple, 
aged parmesan, and a swirl of mango puree.  Small $15.00  * Large $23.75 

 BLT – Bobby G’s house-made bacon-mayonnaise spread topped with smoked Gouda and whole milk 
mozzarella, crispy bacon, chopped tomatoes and crisp iceberg lettuce.   

Small $15.00  *  Large  $23.75 

 Clam and Garlic Pie – Extra virgin olive oil, lots of fresh garlic, fresh whole milk mozzarella, lemon zest, 
and loads of baby clams.  Small  $16.00  *  Large  $24.00 

 Arugula and Cheese – Extra virgin olive oil, fresh mozzarella, aged parmesan, goat cheese, a little garlic, 

and fresh arugula.    Small  $14.00  *  Large  $23.00 

 Four Cheese – Fresh mozzarella, Pecorino Romano, aged parmesan, gorgonzola, roasted garlic, olive oil, 

and fresh herbs.    Small   $14.00  *  Large   $23.00 

 Pesto – Creamy pesto topped with fresh mozzarella, toasted pine nuts, a drizzle of extra virgin olive oil, 

and fresh herbs.    Small  $15.00  *  Large  $23.75  

 Sweet Pepper Pesto – A sweet pesto made with roasted bell peppers, garlic, and olive oil is topped with 
creamy fresh whole-milk mozzarella, aged parmesan, Pecorino Romano, roasted bell peppers, and extra-

virgin olive oil.    Small  $15.00  *  Large  $23.75 

 Roasted Chile Pepper Pie – Chipotle sour cream spread, fresh whole milk mozzarella, assorted roasted 

chile peppers, sliced jalapenos, chopped tomatoes, red onions, and fresh avocado.    

Small  $15.00  *  Large  $23.00 

 Mediterranean Pie – Extra virgin olive oil, fresh garlic, fresh whole milk mozzarella, tomatoes, feta, 

chopped red onions, kalamata olives, sliced radish, organic baby spinach, and lemon juice.     

Small  $15.00  *  Large  $23.75 

 Pizza Bianca – Extra virgin olive oil, fresh mozzarella, aged parmesan, garlic, and fresh herbs.    Small  
$13.00  *  Large  $21.00 

 Marinara – Organic tomato sauce topped with garlic and fresh herbs.   V  Small  $11.00  *  Large  
$18.00  

 



Sicilian Pizzas 
If you’re a bread lover and are looking for a thicker pizza than the standard Neapolitan pizza, try our Sicilian pizza.  
Although this pizza is about an inch thick, it still uses the same great organic dough, and sauce that’s on our other 
pizzas.  As always, we use only the highest quality ingredients on our Sicilian pizza.  Since it’s mostly about the 
bread and cheese on a Sicilian pie, we make them with only a few light toppings. 

 

• Sicilian Pizza – A classic combination of organic tomato sauce and whole milk mozzarella.   
Individual slice - $3.25   *    Whole Cheese Pie (12” by 17” by 1” thick) - $30.00 (one hour notice required)         

 

• Extra Toppings – Create your own flavor combination by adding up to two fresh toppings of your choice.  Each 
topping sold separately.  Selected toppings on list above are charged as 1.5 toppings. 

Individual slice - $.50 each      Whole Pie - $3.00 each    

 

• Sicilian Cheese Pizza - $30.00 

• Sicilian Mushroom Pizza - $32.00 

• Sicilian Pepperoni Pizza - $32.00 
 

 

Bobby G’s Pan Fried Pizzas 
We’re shaking up the pizza world with our pan fried pizzas, fried in extra-virgin olive oil.  These great pizzas are 
paper-thin, lightly topped, and fried crispy.  They’ve been doing this for years in Naples and now we’re doing it in 
Berkeley.  All of the fried pizzas are around 9” in diameter and are perfect as appetizers. 

 

All fried pies are $9 
 

• Fried Margherita – organic marinara, whole milk mozzarella, aged parmesan, and fresh basil.  

• Fried Sausage, Pepper, and Caramelized Onion Pie – with organic marinara, whole milk mozzarella, and 
aged parmesan. 

• Fried Mushrooms and Goat Cheese Pie – sautéed mushrooms, goat cheese, whole milk mozzarella, 

aged parmesan with white truffle oil  

• Fried Pizza Bianca – with whole milk mozzarella, aged parmesan, garlic, and fresh herbs    

• Fried Marinara Pie with fresh herbs   V 

• Fried Mediterranean Pie – with whole milk mozzarella feta, goat cheese, kalamata olives, garlic, radish, 

baby spinach.    

• Fried Roasted Chile Pepper Pie– with chipotle/sour cream spread, whole milk mozzarella, roasted chile 

peppers, and avocado.  

• Fried Bacon and Eggs Pie – with whole milk mozzarella, applewood smoked bacon, and three eggs fried 
in butter. 

• Fried Nutella and Banana Pizza – topped with sweet Nutella and banana.  $9.00  Add a scoop of ice 
cream - $10.00 

 

Pasta  

All pastas, except the Kid’s Pasta, are served with organic baby greens upon request.  All sauces are house-made 
and include Sausage, Mushroom and Rosemary Cream Sauce; Bolognese Sauce; Organic Marinara Sauce; Sweet 
Peppers and Tomato Sauce, and Alfredo Sauce.  NOTE: All pastas, except the vegan ravioli, contain parmesan 
cheese, unless otherwise requested. 

 
 Sweet Italian Sausage – Fresh rigatoni pasta with sweet Italian sausage, mushrooms and rosemary 

cream sauce.  $10.95   

 Bolognese – Fresh rigatoni pasta topped with a savory meat sauce.  $10.95   

 Penne and Marinara Sauce – Fresh penne pasta topped with our organic house-made marinara sauce 

and fresh basil.    $9.50    

 Penne with Roasted Garlic, Pancetta (cured pork), and Arugula – Fresh penne pasta combined with 
sweet roasted garlic, sautéed pancetta, red pepper flakes, lemon juice, organic arugula, and aged 
parmesan.  $10.95    

 Portobello Mushroom Ravioli – Succulent combination of Portobello mushrooms, parmesan, ricotta, and 
cream cheese served with your choice of sweet pepper/tomato sauce, organic house-made marinara or 

Alfredo sauce.  $11.75   

 Mushroom and Spinach Ravioli – Sweet vegan ravioli served with organic house-made marinara or 

Sweet Peppers and Tomato sauce. $11.75   V   

 Fettuccine Alfredo – Fresh fettuccine in a creamy Alfredo sauce.   $9.50    Add chicken $11.75 

 Gnocchi in Creamy Pesto Sauce - Tender gnocchi in Alfredo sauce with fresh pesto.  $11.75   

 Kid’s Pasta – Fresh penne pasta with creamy melted cheese, butter, or marinara sauce.     $5.25  * 
Add chicken $6.75 

 

Panini and Sandwiches   
All panini are served on house-made focaccia with organic baby greens.  Whole wheat bread is available upon 
request.  
 

 Chicken and Pesto Panini – Grilled chicken, whole milk mozzarella, and a pesto sauce of blended basil, 
parmesan cheese, and pine nuts topped on fresh bread and grilled.  $9.25   

 Ham and Gruyere Panini – Roasted ham, rich gruyere cheese, caramelized onions, Dijon mustard, and 
garlic aioli.  For an extra kick, request sliced jalapeno.  $9.25 

 Santa Fe Chicken Sandwich – Chipotle/Sour Cream spread, tender chicken breast, fresh whole milk 
mozzarella, assorted roasted peppers, sliced jalapenos, red onions, and sliced avocado.   $9.25 

 Caprese Panini – Sliced tomatoes, fresh basil, whole milk mozzarella, and olive oil layered on grilled 

bread.    $7.95 

 Mushroom Panini – Sautéed shiitake, baby Portobello, and button mushrooms, goat cheese, olive oil, and 

fresh herbs on fresh bread and grilled.    $7.95 

 Sweet Pepper Panini – Tender sautéed sweet bell peppers, fresh baby greens, and goat cheese layered 

on fresh bread and grilled.    $7.95 



 Gorgonzola and Baby Greens Panini – Baby greens, sliced tomatoes, thinly sliced onions, gorgonzola 

blue cheese, and toasted walnuts on fresh bread and grilled.    $7.95  

 Peanut Butter and Jelly Sandwich – Fresh peanut butter and jelly on sliced bread.  For kids of all ages.  

 V  $4.25 

 

Dessert  
 Nutella and Banana Pizza – A pan fried pizza crust topped with sweet Nutella and banana.  $9.00  Add a 

scoop of ice cream - $10.00 

 New York Style Cheesecake – This dessert classic is a blend of rich cream cheese, fresh lemon juice, 
and natural vanilla extracts on a buttery graham cracker crust.  Served with raspberry sauce.  $4.95   

 Triple Mousse Cake - Decadent dark, milk and white chocolate mousse, topped with white chocolate 
shavings.  Served with raspberry sauce.  $4.95   

 Chocolate Lava Cake – An intense, gooey chocolate sensation, served with a scoop of vanilla ice cream 
and raspberry sauce.  $4.95   

 Organic Ice Cream – Two scoops of Marin County’s Three Twins organic ice cream.  Choose from any 
combination of Madagascar Vanilla, Bittersweet Chocolate, Strawberry, Mint Confetti, Milk and Cookies, 
and seasonal favorites.  $4.25   

 Ice Cream Sundae – Two scoops of ice cream, chocolate sauce, nuts, and whipped cream. $6.25 

 Root Beer Float – The classic float with Thomas Kemper pure cane sugar root beer and organic vanilla ice 
cream.  $4.75 

 Alternative Baking Company Vegan Cookies - $2.50  V 

 Biscotti - $1.50 

 Fruit Plate – Sliced Fuji apple, Orange, and Banana – no fat, high fiber, low calories.  $3.75  V 

 

Beverages (Sales Tax Included) 

 Soda Fountain – Coke, Cherry Coke, Diet Coke, Sprite, Fanta Orange.  $1.50 / $1.75 

 Italian Sodas – Choose from a variety of Torani syrups.  $1.75 

 Bottled Drinks and Juices – Assorted flavors of Vitamin Water, Jarritos sodas, juices.  $1.75  

 Fresh Lemonade - $2.50 

 Bundaberg Ginger Beer - $3.00 

 Thomas Kemper Root Beer - $2.00 

 Mexican Coke (cane sugar) - $2.75 

 Bionade Organic Sodas – Imported from Germany: Elderberry, Ginger-Orange, Lychee, Herbs.  $2.75 

 Sparkling Mineral Water – Calistoga bottled sparkling mineral water.   12 oz. $1.75 

 Bottled Spring Water –  $1.00 

 

 

 

Coffee Drinks 
 Brewed Coffee – Proudly serving McLaughlin’s organic, fair trade coffees.  Available in regular or decaf.  

$1.50 / $2.00  

 Espresso – A single or double shot of straight espresso.  $1.50 / $1.75 

 Macchiato – Espresso topped with foam.  $1.75 / $2.25 

 Americano – Espresso and hot water.  $1.75 / $2.25 

 Cappuccino – Espresso, foam, and a touch of steamed milk.  $2.25 / $3.00 

 Latte – Espresso and steamed milk topped with foam.  $2.25 / $3.00 

 Iced Coffee – Chilled, fresh brewed organic coffee poured over ice.  $1.50 / $1.75 

 

 

Chocolate Drinks 
 Mocha Latte – Espresso, chocolate, and steamed milk topped with foam.  $2.50 / $3.25  

 Hot Chocolate – Chocolate and steamed milk.  $2.25 / $2.75 

 Chocolate Egg Cream – Fox’s u-bet chocolate syrup, milk, and seltzer.  A New York classic!  $2.50 

 

 

Tea Drinks 
 Hot Tea – Numi organic, fair trade tea.  Teas are available in black, green, oolong, white, and caffeine-free 

herbal varieties.  $1.50 / $1.75  

 Iced Tea – Fresh brewed iced tea.  $1.50 / $1.75 

 Arnold Palmer – Fresh brewed iced tea and fresh lemonade.  $1.75 / $2.00 

 

Beer and Wine 
 Please see separate menu for our great selection of local craft beers, Belgian beers, and wine. 

 

 

 

 
 

 

 

 

 

 

NOTE: If you have any food allergies or dietary restrictions, please inform your server while making your 
order.  We use lots of garlic, dairy, flour, and other items that some customers may not be able to eat, in our 
cooking.  Please let us know what restrictions you might have BEFORE we make your food.  Thank you. 

  
 

  Printed on recycled paper 


