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NOW FRANCHISING
i n fo@spr i sp i zza .com

DRINKS

DOWNTOWNLINCOLN ROAD SOUTH MIAMI AVAILABLE
FOR PARTIES

MIDTOWN

WHITE
PINOT GRIGIO La Vis (Italy)
SAUVIGNON BLANC Brancott (New Zeland)
CHARDONNAY Wente (California)
FALANGHINA Feudi di San Gregorio (Italy)
GAVI DI GAVI Villa Sparina (Italy)
PINOT GRIGIO Kettmeier (Italy)

RED
MALBEC Albarossa (Argentina)
CABERNET SAUVIGNON Wente (California) 
CHIANTI CLASSICO Rocca delle Macie (Italy)
SUPER TUSCAN Villa Antinori (Italy)
MERLOT Conte Brandolini (Italy)
PINOT NOIR La Vis (Italy)
SAN GIOVESE Fantini (Italy)
NERO D’AVOLA Colosi (Italy)
CABERNET Antinori Il Bruciato (Italy)

SPARKLING
PROSECCO Cin Cin (Italy)
MUMM NAPA Brut Prestige (California) 187 ml

ROSÉ
COTE DE PROVENCE Whispering Angel (France) 375 ml

  HOUSE SANGRIA

WINE

DRAFT
PERONI (lager) (Italy)
WYNWOOD La Rubia (American blonde) (Miami)
FLORIDIAN Funky Buddha (hefeweizen) (Broward) 

BOTTLE
CORONA (lager) (Mexico)
CORONA LIGHT (lager) (Mexico)
HEINEKEN (lager) (Holland)
BLUE MOON (wheat ale) (Colorado)
LAGUNITAS IPA (California)
DOLOMITI (pilsner) (Italy)

GLASS | BOTTLE
BEER

MIMOSA   10.5
prosecco, orange juice
WINE MOJITO   10.5
white wine, lime, sugar, mint
SANGRIA SPECIAL  10.5
prosecco, diced seasonal fruit, sugar
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THE WHARF
POP-UP

PINT

BEVERAGES

STILL & SPARKLING WATER (1/2 L.)
STILL & SPARKLING WATER (1 L.)
BRODIES LEMON OR PEACH ICED TEA
FOUNTAIN SODAS
ORANGINA
APPLE JUICE
LEMONADE
ICED TEA
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SPRIS PUBLIC / sprispizza1

SprisPizza             www.sprispizza.com

3201 N. Miami Ave. | Miami, FL 33127 | 305-576-0999

VISIT OUR LOCATIONS:

HAVING A 
CORPORATE EVENT? 

ASK US ABOUT OUR 
CATERING MENU!

ROSSINI   10.5
prosecco, strawberry puree
BELLINI    10.5
prosecco, peach juice
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness.

**CAUTION: olives may contain pits!

ANTIPASTI

POTATO GNOCCHI  14 
Your choice of: 
four cheese, pomodoro basilico, 
pesto and bolognese
MELANZANE ALLA 
PARMIGIANA  11
eggplant, tomato sauce, mozzarella, 
grana padano, basil 

LASAGNA BOLOGNESE  16
classic meat sauce lasagna

SELEZIONE DELLO CHEF

PIZZA CLASSICA

MARGHERITA  12
mozzarella, tomato sauce, fresh basil
FIOR DI LATTE 
MARGHERITA  14.5
fior di latte mozzarella, tomato sauce, 
fresh basil
REGINA  15
mozzarella, tomato sauce, local burrata, 
fresh basil, e.v.o.o.
NAPOLETANA  12.5
mozzarella, tomato sauce, anchovies, garlic, 
black olives**, oregano
DIAVOLA  13
mozzarella, tomato sauce, 
spicy salame casalingo*
GENOVESE  13
mozzarella, tomato sauce, black olives**, 
garlic, pesto sauce
COTTO E FUNGHI  13.5
mozzarella, tomato sauce, ham, 
mushrooms
HAWAIANA  15
mozzarella, tomato sauce, ham, pineapple
SPINACI E RICOTTA  13.5
mozzarella, ricotta, spinach, cherry 
tomatoes
TOSCANA  14
mozzarella, tomato sauce, grilled chicken, 
spinach, mushrooms, ricotta
TUTTA CARNE  14
mozzarella, tomato sauce, ham, sausage, 
spicy salame casalingo*
TONNO E CIPOLLA  15
mozzarella, tomato sauce, italian tuna,
chopped onions, black olives**

REGULAR CRUST |  WHOLE WHEAT (ADD 1)  |  LOW GLUTEN (ADD 3)

ADD BUFFALO MOZZARELLA  7

SALSICCIA E FRIARELLI  15
mozzarella, sausage, broccoli rabe, garlic
RUSTICA  13
mozzarella, sliced tomatoes, mushrooms, 
black olives**, garlic, oregano, fresh basil
QUATTRO FORMAGGI  12.5
mozzarella, brie, gorgonzola, smoked 
scamorza, grana padano

INSALATE

PANINI DAL FORNO

RUSPANTE  11
grilled chicken breast, avocado, lettuce, 
tomatoes, mayo
BODY BUILDER  12.5
mozzarella, turkey, egg whites, asiago 
cheese, spinach, mayo
PARMA  12.5
prosciutto di parma*, fior di latte mozzarella, 
arugula, tomato, mayo

ADD: GRILLED CHICKEN  5  | GRILLED SHRIMP  7 | GRILLED SALMON*  9 | TUNA IN OIL 5  

HOUSE MADE PANOTTA BREAD | WHOLE WHEAT | REGULAR
ADD SIDE: SALAD  3  |  SOUP 3  |  FRENCH FRIES  3  

BUFFALO CAPRESE  16
buffalo mozzarella, sliced tomatoes, 
oregano, fresh basil, e.v.o.o.
SALMONE  15
grilled salmon*, arugula, artichokes, cherry 
tomatoes
DELLO CHEF 14
romaine, tomatoes, shrimp, corn, avocado, 
pink sauce
DI TONNO  13.5
mixed greens, egg, corn, olives**, italian tuna
POLLO E MANGO  13
mixed greens, grilled chicken breast, mango, 
dried cranberries, walnuts, raspberry vinaigrette
FORMAGGIO DI CAPRA  13
spinach, goat cheese, sundried tomatoes, 
pine nuts, portobello mushrooms

VEGETARIANO  11
goat cheese, grilled zucchini, artichokes, 
sundried tomatoes, capers, roasted peppers
SUPREMO  11
grilled chicken breast, brie, cherry 
tomatoes, pesto sauce
SALMONE E BRIE  12.5
smoked salmon*, brie, arugula, red onions

ORTOLANA  13
mozzarella, tomato sauce, grilled eggplant, 
zucchini, tomatoes, roasted peppers, 
mushrooms, broccoli rabe
CARBONARA  15
mozzarella, tomato sauce, pancetta, 
sunny side up egg*, shaved grana padano, 
black pepper
AMATRICIANA  15
mozzarella, tomato sauce, pancetta, 
caramelized onions, crushed red pepper
ALBA  16
mozzarella, tomato sauce, local burrata,
mushrooms, truffle oil
RUCOLA E PROSCIUTTO  16
mozzarella, tomato sauce, arugula, 
prosciutto di parma*
SAPORITA  14
mozzarella, tomato sauce, gorgonzola, 
italian spicy salame casalingo*, capers, garlic, 
black olives**
DEL PASTORE  13
mozzarella, tomato sauce, ricotta cheese, 
mushrooms, fresh basil
CAPRICCIOSA  14.5
mozzarella, tomato sauce, ham, mushrooms, 
black olives**, artichokes, basil
BOLOGNESE  15
mozzarella, tomato sauce, bolognese sauce, 
shaved grana padano
CALZONE CLASSICO  13
folded pizza: mozzarella, tomato sauce, ham
CALZONE FARCITO  15
folded pizza: mozzarella, tomato sauce, 
ricotta, spinach, spicy salame casalingo*

PIZZA BIANCA

P IZZA SERVED WITHOUT TOMATO SAUCE

ADD BUFFALO MOZZARELLA  7

MISTA  6.5
mixed greens, carrots, cucumber, tomatoes
CESARE  8
our classic caesar salad
QUINOA TABOULI  12
red and white quinoa, cucumber, tomatoes, 
mint, baby arugula, apples
POMPELMO E AVOCADO 11 
grapefruit, spinach, green apples, avocado, 
almonds, apple cider vinaigrette
DI SPINACI  10
baby spinach, corn, shaved grana padano,
lemon dressing 
MARCO POLO  14
thai spiced chicken breast, nappa cabbage, 
cucumber, crispy wontons, chili dressing,
sesame seeds

MT_092519

ORIGINALE  5
classic fresh seasoned tomatoes, basil
ROMANA  6
mozzarella, roasted cherry tomatoes, 
anchovies, oregano
AVOCADO  7.5
brie, avocado, fresh seasoned tomato

BRUSCHETTA BAR

REGULAR CRUST |   WHOLE WHEAT (ADD 1)   |   LOW GLUTEN (ADD 3)

PROSCIUTTO E BUFALA  18
prosciutto di parma*, buffalo mozzarella, 
served with gnocco fritto
CALAMARI FRITTI  13
fried calamari, spicy marinara sauce
ANTIPASTO SPRIS  19 
assorted italian cold cuts*, cheese, grilled 
vegetables, roasted peppers, olives**
FOCACCIA   
wood baked flatbread, rosemary, e.v.o.o.  6.5
cherry tomatoes, olives*, oregano  8.5

CARCIOFI  7.5
cream of artichokes, mozzarella, 
grana padano, arugula
TRIO  15
choose 3 of your favorite bruschetta

SOUP OF THE DAY   6
ask your server for today’s special
PATATINE FRITTE  5
french fries
PATATINE AL TARTUFO  7
french fries with grana padano & truffle
CARPACCIO DI BRESAOLA  13
bresaola*, arugula, shaved grana padano
BURRATA  16
local burrata, arugula, cherry tomatoes, 
toasted bread, e.v.o.o. 

POLPETTE RUSTICHE  14
beef meatballs in marinara sauce topped 
with melted shaved pecorino cheese

PAILLARD DI POLLO  18
arugula, fresh tomatoes, shaved 
grana padano

FRITTO MISTO  20
fried calamari, shrimp, zucchini
 

SPECK E BURRATA  16
fior di latte mozzarella, local burrata, 
speck dell’alto adige*
CARCIOFATA  15
mozzarella, brie, artichokes, bresaola*
GAMBERI E ZUCCHINE  15
mozzarella, shrimp, grilled zucchini

TARTUFO E PORCINI  21
fior di latte mozzarella, tomato sauce,
truffle stracciatella cheese, porcini 
mushrooms, pizzutello tomato, arugula
MORTAZZA  20
fior di latte mozzarella, pistacchio di bronte, 
mortadella, local burrata
MONTANARA  21
fior di latte mozzarella, walnut pesto, 
gorgonzola, speck dell’alto adige*, pear

PIZZA GOURMET
100% ORGANIC DURUM WHEAT SEMOLINA

TREVISO  20
fior di latte mozzarella, tomato sauce, 
radicchio d.o.p., stracciatella cheese, 
pancetta, fresh rosemary
SALMONE E AGRUMI  22
fior di latte mozzarella, smoked salmon*, 
citrus pesto, toasted almonds, ricotta,
pizzutello tomato

Beat the Clock
every day from 5:30pm to 7:00pm

THE PR ICE YOU PAY DEPENDS ON 
THE T IME YOU PLACE YOUR ORDER

margherita, diavola  & genovese
P lease note:  No subs t i tu t ions !  

Las t  o rde r  mus t  be p laced by 7 PM.  
Not  app l icab le  fo r  take-out  o rder s.  

Not  ava i lab le  du r i ng ce r ta in  ho l iday seasons.

(ex .  a t  5 :30 a p i zza cos t s  $5 .30)

Please note that a 18% service charge will be automatically added to your check for parties of 6 or more guests.

I 

THE PRICE YOU PAY DEPENDS ON 
THE TIME YOU PLACE YO UR O RDER 

(ex. at 5:30 a p izza co sts $5.30) 

Please note : No substitutions! 
Lost order must be placed by 7 PM. 
Not applicable for take-out orders . 

Not available during certain holiday seasons . 


