
MENU DESIGN - MEDIA CONCEPTS OF POCATELLO LLC

We are proud to introduce Southeastern 
Idaho to the wood-fired method of 
cooking pizza which has been used in 
Italy for centuries.  We make pizza the 
traditional Neapolitan way – with a 
thin textured, soft and charred crust.  
Our oven cooks about approximately 
700 - 800 degrees Fahrenheit, resulting 

in your pizza cooking in approximately 
two minutes or less.  This method of 
quick cooking on high heat with real 
logs is key to producing the excellent 
charred, not burnt, crust.  Our dough is 
hand-made daily, and hand-stretched 
when you order.  Our homemade sauce 
is deliciously sweet, and topped with 

your favorite fresh toppings.  In Italy 
they don’t over load a pizza with sauce, 
ingredients, cheese, etc., and you’ll find 
we aspire to do the same.  We use only 
extra-virgin olive oil to blend all the 
delicious flavors together.
Let your taste buds satisfy their craving 
for authentic Italian cooking!

When placing a phone order, please specify if you will be 
using a coupon.

147 Jefferson Avenue • Across from K & B Kwik Stop
Pocatello, ID 83201 • 208-478-8888

To become a Loyalty Club member, just send an email to: 
brickovenpizza@live.com and put ‘Loyalty Club’ in the 
subject line.

Open Tuesday-Thursday 11:30 AM to 9:00 PM
Friday-Saturday 11:30 AM to 10:00 PM  
Closed Sunday & Monday

Loyalty Club

Welcome to Pocatello’s original Brick Oven Pizza!

Hours

Locationcoupons

Brick Oven Specialities!
Margherita.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                     Italian Style Pizza With Basil and Fresh Mozzarella
Chicken Parmigiana Pizza.  .  .  .  .  .  .  .  .  .  .  .           Breaded Chicken Breast with sauce and Mozzarella 
Pesto.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                                            Pesto instead of sauce 
White Pizza .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . Ricotta instead of sauce
18 inches .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                         $15.00
14 inches .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                         $12.50
8 inches.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                          $7.00

Calzones!
Cheese Calzone .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   $5.00
Calzone with up to three fillings.  .  .  .  .  .  .  .  .  .  .  .            $6.50
“The Big Apple” Dessert Calzone
with  Apple Pie Filling, Cinnamon & Sugar.  .  .  .  .  .      $5.00

Black Olives
Broccoli
Canadian Bacon
Italian Sausage
Mushrooms
Onions

Pepperoni
Peppers
Pineapple
Salami
Spinach
Tomatoes

Specialty 1.25 each2
and Toppings!

Regular .50 each

Regular Pizza
Large 18 inch.  .  .  .  .  .  .  .         $12.50
Medium 14 inch .  .  .  .  .  .       $10.00

Personal Pizza  
8 inch.  .  .  .  .  .  .  .  .  .  .  .  .             $5.00    
With any regular toppings
.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .$6.50Pick a SIZE!

1

Coke Products
20 oz. .  .   .   .   .   .   .   .   .   .   .   .   . $1.50
2-liter .  .   .   .   .   .   .   .   .   .   .   .   $2.00

3
And Beverages!

Fresh Basil
Fresh Garlic
Fresh Mozzerella
Fresh Ricotta


