
FRENCH ONION SOUP 
Cup. 5 Bowl. 7.5

SIX50 NACHO BAKE
Cheddar cheese, tomatoes, red onion, jalapenos, 
seasoned ground beef, tomatillo cream. 14

BLACK OVEN WINGS GF
Bleu cheese crumble with gorgonzola cream.
Sweet & Spicy/Buffalo/Garlic Parmesan. 13

ROASTED GARLIC BAGUETTE VEG
Mozzarella & roasted garlic butter. 5
Add Meatballs. 4

SPINACH & ARTICHOKE DIP
Artichoke hearts, spinach & asiago in a toasted bread 
bowl. 12.5

SMALL PLATES
HOUSE SALAD VEG
Seasonal greens, tomatoes, cucumbers, carrots, 
asiago in red wine vinaigrette. 6/9

CAESAR PANZANELLA
Romaine, fresh baked croutons, bacon, red onions & 
asiago with house-made caesar dressing. 11

COBB GF
Grilled Chicken, bacon, seasonal greens & romaine, 
cucumbers, tomatoes, carrots, crumbled bleu cheese, 
hard boiled egg & red wine vinaigrette. 13.5

ICEBERG WEDGE GF
Smoked bacon, shaved red onions, tomatoes, creamy 
gorgonzola, crumbled bleu cheese &
balsamic reduction. 9.5

SPINACI GF
Grilled chicken, baby spinach, apples, cranberries, 
crumbled bleu cheese & balsamic vinaigrette. 12

Add Chicken 5/shrimp 5/Salmon 7-to any salad

MEATBALL HOAGIE
Melted provolone, mozzarella & parmesan. 12.5

LEMON CRANBERRY CHICKEN 
SALAD
Smoked bacon & greens on kaiser roll. 11.5

TURKEY CLUB PANINI
Smoked bacon, rosemary aioli, mayo, greens, tomato, 
swiss & cheddar. 12.5

GRILLED CHICKEN CEASAR WRAP
Smoked bacon, asiago, romaine. 12

BLT/AVACADO WRAP
Smoked bacon, romaine. 11

GRILLED STEAK SANDWICH
12 oz. thin sliced rib-eye, black oven peppers, onions, 
mushrooms & jalapeno cheese sauce. 15

SALADS

SANDWICHES

VEG = Vegetarian     GF = Gluten Free
Gluten-free pizza crusts available

We use local hardwoods as our primary fuel source for 
cooking. It’s a renewable resource, produces a unique 
smoky flavor and cooks at very high temperatures (650 
degrees). You’ll see evidence of this in the charring of 
our pizzas as well as several other black oven menu 
items we serve. Please ask your server for more details.

CATERING
Please visit our website to view our 
lunch, dinner & catering menus. We 
will cater in-house or come to you. 
From box lunches to a full menu, we’ve 
got you covered. www.Six-50.com



PIZZAS
MARGHERITA VEG
Fresh tomatoes, basil, red sauce &  mozzarella. 11

PEPPERONI
Red sauce, mozzarella, pepperoni. 11

ADRIANO (2013-A. KUMMERO)
Bacon, banana peppers, sausage cream sauce, 
scallions, mozzarella & asiago. 12.5

SIX50 SUPREME
Italian sausage, meatballs, pepperoni, onions, 
roasted red peppers. 14.5

BLT
Garlic & oil, mozzarella, cheddar, bacon, tomato with 
lettuce & garlic aioli. 14

ALFREDO (2014-T. JESSOP)
White sauce, mozzarella, asiago, chicken, broccoli & 
tomatoes. 12

FARMER’S MARKET VEG
Garlic & oil with fresh, locally-sourced vegetables. 
Your server will share today’s selection. 14

MOUNT VESUVIUS
Sweet & spicy base, mozzarella, cheddar, house-
pickled jalapenos, onions, steak and cilantro. 15

WEST COAST (Salad Pizza)
Garlic & oil, mozzarella, Swiss, green peppers, onion 
& steak-then topped with field greens, romaine and 
our house made caesar dressing. 17

BUTCHERS PIE 
Ask your server about today’s selection.

BUILD YOUR OWN PIZZA
Includes mozzarella & sauce of your choice. 10  

$1 for every additional topping
VEGGIES
ONIONS
GREEN PEPPERS
MUSHROOMS
RED PEPPERS
BANANA PEPPERS
SPINACH
BROCCOLI
TOMATOES
JALEPENOS

MEAT
MEATBALL
SAUSAGE
STEAK
CHICKEN
PEPPERONI
BACON

SAUCE
RED SAUCE
GARLIC OIL

CHEESES
MOZZARELLA 
ASIAGO
CHEDDAR
SWISS
PROVOLONE

DESSERTS

NY STYLE CHEESECAKE
Served with whipped cream & raspberry sauce.  7

FLOURLESS CHOCOLATE TORTE GF
Decedent chocolate cake with chocolate sauce.  7

CAMP FIRE PIZZA (2015-J. Tole)
A hint of mozzarella, Ghirardelli chocolate, marshmallows
& graham cracker dust. 12

BROWNIE OR CHOCOLATE CHIP 
SUNDAE
A fresh wood-fired brownie or chocolate chip cookie 
served in a skillet & topped with ice cream, whipped 
cream, Ghirardelli chocolate & caramel corn . 8

TWO FOUR LUNCH
* LUNCH FOR TWO

Share any salad and any pizza. 22

* LUNCH FOR FOUR
Share any two salads and any two pizzas. 40

* Available Monday-Friday 11:00-3:00              
* Dine-in only
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