
Serving high-performance pizza for over 15 years

Open 7 Days a week for Lunch and Dinner



Lunch Pizza Special
One-topping slice of pizza and fountain drink: $3.50 a.k.a. the “hot dang, now that’s a value!” local’s special.

One-topping slice only: $3.00   Additionally toppings on a slice: $.29

Lunch!
11a.m.-2 p.m. 7 days a week

Texas BBQ Chicken
BBQ sauce, Onions, Pepperoncinis, Green Chiles, Tomatoes, Provolone Cheese, and Grilled Chicken   Full $7 / Half $4.50

Mama’s Pesto Chicken
Spinach, Pesto, Pepperoni, Tomatoes, Provolone, Artichoke Hearts, and Grilled Chicken  Full $7 / Half $4.50

Ham and Cheese Super-Classic
Hot, melted Ham and Cheese. This is why we call it Ham and Cheese  Full $7 / Half $4.50

Gramamamas Italian Combo
Spinach, Onion, Pepperoncini, Pepperoni, Prosciutto, Salami, Tomatoes, Italian Dressing, Cappacola, and Provolone  Full $7 / Half $4.50

Salida Veggie
Spinach, Tomatoes, Pepperoncini, Green Peppers, Artichoke Hearts, Mushroom, and Provolone   Full $6 / Half $4.00

Meatball Arkancini
Italian Meatballs, Red Onions, Green Peppers, Jalepenos, Garlic, Mozarella, smothered in Marinara   Full $7 / Half $4.50

Side Dressing: Try a side of Balsamic, Marinara, Pesto, BBQ or Ranch on the side .79¢

Pita
Not quite a sandwich, not quite a Salad. We make our own breads (and crust of course), so the “lightness of being” is what

makes this so freaking amazing. Enjoy the lighter side of lunch with two homemade pitas packed with spinach, tomato, black
olive, onion, and feta cheese. Served with a side of Balsamic vinegar and oil.  one for $4.75 or two for $7.00

CATERING & SPECIAL EVENTS
doughdiva@moonlightpizza.biz

Check us on Facebook. We’re everywhere!



Happy Hour Daily 4-6 and All Day Tuesday!

Beer
Cold beer and hot pizza?  We are just a modest group of folks in a small western town.

We are honored and humbled to serve this holy fusion of heavenly flavors.

Tap Beer:  $4    Pitcher  $12
Microbrew Bottles:  $4    PBR can $2 / PBR Big Boy $3.50

Wine
Though our restaurant may appear small, our wine vaults are massive. The temperature & humidity are controlled
by an advanced network of expensive and very confusing computers. Our selection may vary from day to day. It
is simply Kim and Scott’s refined European and artistic nature to be extremely temperamental about the vaults

and their valuable contents. Glass of House Chianti or Pinot Grigio:

Glass: $4.00 Bottle: $14

Margaritas
The Mooonrita! Salida’s Freshest Marg! Served on the Rocks, with or without salt.  Everything tastes better with

a Margarita. (everything looks better after one too). We mix our own. Your mind will be blown.
We make it right for you tonight, or today.

Pint Glass: $5.75

Soda Pop
Iountain Drinks $1.99

Coke, Diet Coke, Sprite, Mug Root Beer, Dr. Pepper, Lemonade. Kids love soda. We think it’s the sugar.
Kids Soda $1 (No free refills sorry, well maybe if you spill it)

Unsweetened Ice Tea $1.99

Izze 100% Juice and Sparkling Water $2.59

Designer Beverages: Ice Cold Henry Weinhard Root Beer, Vanilla,
Black Cherry or Orange Cream Soda. The packaging is marvelous.

$2.59



Fresh Salads
A great start to our pizzas.  We always use the freshest ingredients and make every salad to order.

Try one of our selections, or make your own.
Bleu Cheese, Honey Mustard, Italian, Oil and Vinegar, Ranch, Raspberry Vinaigrette.

House Salad
Fresh greens, tomatoes, mushrooms, parmesan cheese and sunflower seeds.

This is the kind of salad you expect at an expensive fancy-schmancy restaurant.
Small: $3.89  Large: $6.99

Spinach
Fresh spinach leaves, mushrooms, red pepper, sunflower seeds, red onion and topped with crumbled feta cheese. Anything this

green must be loaded with iron and vitamin A. This is a great salad.
Small: $4.29  Large: $7.29

Add Chicken to any salad:  $2.50

Moonzones
A lot like a calzone, only much huger, because you’re here in Salida and that’s how we roll!

The Fullzone
Pepperoni, Italian Sausage, Canadian Bacon, Green pepper, Onion, Mushrooms, Tomatoes and Cheese! Phat city!

$11.59

The Vegazone
Green pepper, mushroom, spinach, tomatoes, and cheese! Healthy goodness for the masses! So Good!

$10.59

The Jalzone
Jalapeno’s, pineapple, red onion, tomatoes, cream cheese and mozzarella! Spicy, smoooth and sweet!

Jow can you pass up a treat like tjis? (Get Canucky, Add Canadian Bacon!)
$10.59

Be completely insane...make-your-own calzone for the price of a small pizza

Breadsticks
The Biggest in Town!  Covered in garlic and olive oil, served

with our famous sauce. If you love our crust, prove it.
$1.00 each

Cheesy Garlic Bread
Our Homeade Bread with Loads of Cheese,

Basil, Parmesan and Brushed with Garlic Oil.
$4.50

Hot and Spicy or BBQ Wings
The Hot and Spicy wings are appropriately hot and spicy!

The BBQ Wings are a milder version of our Hot and Spicy Wings. Put it this way;
Less hot. Less spicy —yet just as delicious of course.

Ten wings for $6.99

Starters



Harvest Moon
Keep it simple people; a vegetarian’s dream!  Fill your
silo with spinach, green olives, tomatoes, onions, black
olives, green peppers and mushrooms. It’s unreal. It’s so

totally you. We love cows.
Small: $11.59  Medium: $14.59  Large: $17.59

Spicy Moon Chicken
Pollo! Pollo! The fans screamed —for the chicken was
hot hot hot! In the words of Mr. Bob Dylan, “The moon
is not yellow, it’s chicken.” Spicy grilled chicken, green

peppers, mushrooms, tomatoes and just
a dash of red pepper.

Small: $11.59  Medium: $14.59  Large: $17.59

Venus
This “white” pizza is crafted with an olive oil, then layered

with garlic, sweet basil, spinach, mozzarella cheese,
tomatoes, onions and pepperoncinis.Try this one with

pesto. Total mind-bender.
Small: $11.59  Medium: $14.59  Large: $17.59

Super-Roni
Two layers of pepperoni mixed with two layers of fine

mozzarella cheese. Thick! ...And created by the Wizard
who enters at night with the pointy hat and mystical ways.
There is a reason graphic pizza art always highlights the

pepperoni as a primary pizza feature.
Magically wizzardly delicious.

Small: $10.59  Medium: $13.59  Large: $16.59

T-Guns
Dig it: Special Red Sauce, Spinach, Pepperoni, Tomatoes,
Cream Cheese and Jalepenos. Explosive taste. A local

favorite. A classic. Order two so you
have some leftover for tomorrow.

Small: $11.59  Medium: $14.59  Large: $17.59

Cosmic Hawaiian
Yo! Aloha Earthling!  The sauce is a mix of smoky BBQ
and Moonlight’s Magical Red Sauce.  Topped with lots
of pineapple and Canadian bacon. This treat is a fave of
big eyed visitors and slackers alike. How did this become

an international standard? It’s tasty!
But, you have to try it if you’re gonna maybe love it.

Small: $10.59  Medium: $12.59  Large: $15.59
(try it with jalepenos and cream cheese!)

Caveman
For the carnivore in you. Tons of Pepperoni, Italian

Sausage and Canadian Bacon! This pie has turned local
yoga instructors into snarling savages (in capri pants). Be
careful missy, you may find yourself running through the
woods with a club ...swearing, or driving a big truck —

and enjoying it.
Small: $11.59  Medium: $14.59  Large: $17.59

Budreaux
The fine Fronch country pie; Pesto, Chicken, Tomatoes,
Spinach and Mushrooms Your heart belongs in Moonlight!

Oui Oui Madomoiselle! Do not leave me! ..aaah!
Add a great wine and walk ze cobbled

Salida streets while singing.
Small: $11.59  Medium: $14.59  Large: $17.59

The Greek
Oh Paros! Naxos! Santorini! Take me to the isles.
Pesto, Spinach, Tomato, Feta, and Green Olives.

Or, be like a German on holiday in Athens and add
sausage! Great with a lager ...and a sailboat.

Uzzo served seasonally.
Small: $11.59  Medium: $14.59  Large: $17.59

Any half & half pizza using two different sauces will incur the mighty wrath of Angelo: Son of Za, The Pizza Making God of the Five Burroughs, and
will be righteously cursed $1.00 for his temperance. We tried sacrificing chickens, but couldn’t get the City Council to let us have coops out back.

The dog represents pies our staff
loves. We love them all mind you,
but well, you get it.

Full Moon
Wow, the Full Moon. This is our heartiest pie!  Piled high
with tomatoes, onions, green peppers, Canadian bacon,

mushrooms, Italian sausage and pepperoni. Still an official
“FIBArk” training food.

Small: $11.59  Medium: $14.59  Large: $17.59

Mirkwood Chicken
From Middle Oven comes this feast for the heart and soul

of the mountain people.
Tasty Chicken, Onion, Green Chile Cream Cheese. Yell

out; LOOK AT MY TALONS!
Small: $11.59  Medium: $14.59  Large: $17.59



Design Your Own Pie!
6” (kiddish):  $6.00   additional toppings:  50¢

11” (individual):  $8.00   additional toppings:  79¢
14” (serves 2-3):  $10.00   additional toppings:  $1.09
16” (serves 3-4):  $12.00   additional toppings:  $1.29

Toppings
Pesto Sauce & BBQ Sauce...awesome under the cheese!

Anchovies (add $3.00)   Green Olives   Spinach   Artichoke Hearts   Green Peppers   Tomatoes   Basil   Italian
Sausage   Black Olives   Jalapenos    Canadian Bacon   Mushrooms  Grilled Chicken   Onions   Cream Cheese

  Pepperoni   Extra Cheese   Pepperoncinis   Garlic   Pineapple   Green Chilies  Meatballs

Dipping Sauces
Pesto, BBQ, Ranch, Red Sauce..pretty much anything else you may want to dip your crust in!

79¢

Welcome to Moonlight -We’re glad you’re here!Welcome to Moonlight -We’re glad you’re here!

Earning our fame one pie at a timeEarning our fame one pie at a time

We make all our pies fresh to order and this takes time. Enjoy the anticipation with those you love.
18% gratuity will be added to parties of 6 or more.

Bring us your tired, your poor, your hungry!  We think this is a good creed that fits our community enrichment program
we call Moonlight Mondays. We donate 10% of our sales to those programs in Salida we like, use and that make this
place what it is. We support anything from lemonade stands to ski clubs to horse rescue to the local PTA because, well,
they support us and honestly it’s the right thing to do. So, come eat your favorite pizza on Monday nights AND feed

your soul by helping out a local cause.

Dough. We like dough. It fits well in wallets and tastes good under cheese. We here at Moonlight like to think we’ve
got some good dough. We make pizza crust, we make sandwich bread, we make pita bread and we make finely crafted
dog sweaters. Alright, we don’t make the last one, but we COULD if we wanted to.  We take pride in the freshness
of our dough and veggies. Our dough was made today. It wasn’t made in Topeka, frozen, shipped here, and warmed

up. Ask who made it and he or she is probably in the kitchen. 

From all of us at Moonlight Pizza:  Kick back, order another beer, enjoy the sunset, and don’t forget your left-overs!

Peace.


