
 

APPETIZERS 
 

Pesto contains dairy 
GOLI BREAD – with house pesto and choice of 2 dipping sauces* $9  make it spicy add $2  

                    with cheese blend $12  add feta or blue cheese $2  
HUMMUS PIZZA – house pesto, fresh hummus, balsamic vinaigrette, Roma tomatoes, red onion, basil, 
spinach on Goli bread $16 
CHICKEN WINGS – Buffalo (Mild/Medium/Hot), parmesan Goli oil, BBQ, Bangy Bangy or Thai sweet chili $14 
MEXICAN STREET CORN $12 
GOLI OIL GRILLED MUSHROOMS $12 
BUFFALO CAULIFLOWER $12 

FRENCH FRIES shoestring style $7 
POTATO WEDGES $9 
ONION RINGS $9 

 

*Dipping Sauces:       Bangy Bangy  
Goli Oil (extra virgin olive oil, balsamic   Non-Fat Goli Yogurt  

      vinaigrette, pesto, basil, rosemary, garlic)  Ranch 
 Marinara (house red sauce)    Hummus  
  

SALADS 
 

ALL  SALADS DRIZZLED WITH YOUR CHOICE  OF  DRESSING UNLESS  REQUESTED ON THE S IDE 
RANCH,  CAESAR,  BLUE CHEESE,  LEMON BALSAMIC VINAIGRETTE 

ADD TO ANY SALAD –  BACON or CHICKEN $4;  S IRLOIN KABOB or SAUSAGE $6;  SHRIMP $7  
 

SUPERFOOD SALAD – spinach, romaine, baby kale, celery, purple cabbage, red onion, beets $10 
GOLI SALAD – romaine, baby kale, purple cabbage, red onion, black olives, Roma tomato, feta $12 
CAESAR SALAD – romaine, croutons, parmesan, Caesar dressing $10 
MEXICAN SALAD – romaine, corn, purple cabbage, red onion, jalapeño, tortilla strips, Goli cheese 
blend, spicy ranch dressing $12 
HAWAIIAN SALAD – romaine, spinach, red onion, beets, pineapple, blue cheese $12 
AQUAROSE SALAD – spinach, baby kale, purple cabbage, red onion, beets, Roma tomato, mushroom, 
black olives, jalapeño, feta, spicy lemon vinaigrette $14 
  

ENTREES 
 

FILET MIGNON* – served with grilled jalapeño & Mexican corn $54 
RIBEYE STEAK* – 16-20 oz ribeye served with grilled jalapeño & Mexican corn $44 
SALMON* – with specialty rub served with grilled jalapeño & Mexican corn $34 
AHI TUNA STEAK* – with specialty pesto rub served with grilled jalapeño & Mexican corn $29 
SIRLOIN KABOB – two ground sirloin kabobs served with Goli bread, yogurt sauce, Roma tomato, red 

onion, jalapeño, kale $24 
THE HEINZ GERMAN SAUSAGE* – specialty sausage $19 
PEGGY’S ANGEL FRA DIAVOLO – angel hair pasta with spicy meat sauce, with or without cheese $22  
 

 

*SERVED WITH YOUR CHOICE  OF  FRENCH FRIES ,  POTATO WEDGES OR S IDE  HOUSE SALAD  



 
 

BUILD YOUR OWN BASH BURGER 
 

All Burgers have Bangy Bangy Sauce, Lettuce, and Tomato 
Served with French Fries 

Substitute Potato Wedges, Onion Rings or Side House Salad (Add $2) 
 

Ground Sirloin Hamburger – Single $15 
Ground Sirloin Hamburger – Double $19 
The Heinz German Sausage Burger $17 

Ahi Tuna Steak Burger (rub contains dairy) $19 
Impossible Plant-Based Burger $19 

 

ADD YOUR CHOICE OF TOPPINGS (B =  BASHABLE TOPPING CAN BE COOKED IN YOUR BURGER)  
 

Jalapeños (B) 
Black Olives (B) 
Mushrooms (B) 
Pineapple (B) 
Red Onions (B) 

Pepperoni (B) – Add $2 
Bacon (B) – Add $2 
Goli Cheese (B) – Add $1 
Blue Cheese (B) – Add $2 
Feta Cheese (B) – Add $2 

Pickles  
Relish 
Ham – Add $1 
Scorpion Pepper (B) – Add $1 
Italian Chiles (B) 

 
 
 

OUR SIGNATURE GOLI MENU 
WRAPPED IN AN EXTRA THIN VERSION OF OUR PIZZA DOUGH 

Served with French Fries 
Substitute Potato Wedges, Onion Rings or Side House Salad (Add $2) 

 

BLUE CHEESE– ground sirloin, blue cheese, Canadian bacon, romaine, blue cheese dressing $22 
MEATBALL MARINARA – ground sirloin, cheese, house marinara sauce $20 
SIRLOIN KABOB – ground sirloin kabob, yogurt sauce, tomato, red onion, kale, basil $20 
THE ITALIAN – pepperoni, ham, sausage, tomato, red onion, romaine, cheese, vinaigrette dressing $20 
BUFFALO CHICKEN – grilled chicken breast, blue cheese, red onion, Buffalo sauce, hot sauce $20 
CHICKEN CAESAR – grilled chicken breast, cheese, romaine, Caesar dressing $19 
CHICKEN PESTO – grilled chicken breast, light cheese, feta, spinach, mushroom, tomato, pesto $21 
VEGETARIAN – red sauce, Goli cheese, kale, black olives, mushroom, red onion $18 
VEGGIE FETA – white sauce, light cheese, feta, tomato, spinach, basil, black olives, mushroom $19 
 
 

KIDS MENU 
 

Grilled Cheese Goli $7 Hot Dog Wrapped in Goli Bread $5
 
 
 



 
 

 

SPECIALTY PIZZAS 
 

THIN CRUST OR AIR RISE PIZZA – MEDIUM 12”/EXTRA LARGE 16” 
MA K E  A N Y  P I Z Z A  X T R E ME  ( MO R E  C H E E S E ,  MO R E  T O P P I N G S )  –  1 2 ”  A D D  $ 4 ,  1 6 ”  A D D  $ 7  

S T U F F E D  C R U S T  –  1 2 ”  A D D  $ 5 ,  1 6 ”  ( A I R  R I S E  O NL Y )  A D D  $ 8  
1 2 ”  G L U T E N - F R E E  A V A I L A B L E  ( P L E A S E  A D D  2 5  MI NU T E S  T O  Y O U R  O R D E R )  –  A D D  $ 5  

 

XCALIBER – red sauce, cheese, pepperoni, jalapeño   $19/$28 
CARNIVORE – red sauce, cheese, pepperoni, ham, sausage   $20/$30 
HAWAIIAN – red sauce, cheese, ham, pineapple   $19/$28 
BBQ CHICKEN – BBQ sauce, cheese, chicken, red onion   $19/$28 
RED VEGGIE – red sauce, cheese, mushroom, spinach, tomato, black olives, basil   $22/$33 
VEGGIE FETA – white sauce, cheese, feta, tomato, spinach, black olives, mushroom, basil   $22/$33 
THE MOTHERLOAD – (air rise only) red sauce, cheese, ham, pepperoni, sausage, sirloin kabob, red onion, black 
olives, mushroom, jalapeño   $27/$37 
KABOB – ground sirloin kabob, spinach, red onion, tomato, basil, pesto, yogurt sauce   $21/$31 
THE BANGY – Bangy Bangy sauce, cheese, red onion, mushroom, spinach, tomato, jalapeño, Italian chiles   
$23/$34 
SHRIMP PESTO – pesto sauce, light cheese, feta, shrimp, spinach, mushroom, tomato, basil   $23/$34 
MARGHERITA – red sauce, cheese, tomato, basil, spinach   $19/$28 
PINEAPPLE PUNISHER – red sauce, cheese, pepperoni, red onion, jalapeño, Italian chiles, pineapple   $20/$30 
BUFFALO CHICKEN – buffalo sauce, cheese, chicken, tomato, blue cheese   $22/$33 
DEVIL’S LETTUCE – hot buffalo sauce, cheese, sausage, chicken, red onion, jalapeño, spinach, kale   $23/$34 

 
 

BUILD YOUR OWN CUSTOM PIZZA 
ME D I U M -  8  S L I C E S  ( 1 2 ʺ ) :   C H E E S E  P I Z Z A  $ 1 4  

E X T R A  L A R G E  -  1 2  S L I C E S  ( 1 6 ʺ ) :   C H E E S E  P I Z Z A  $ 2 1  
MA K E  A N Y  P I Z Z A  X T R E ME  ( MO R E  C H E E S E ,  MO R E  T O P P I N G S )  –  1 2 ”  A D D  $ 4 ,  1 6 ”  A D D  $ 7  

S T U F F E D  C R U S T  –  1 2 ”  C H E E S E  P I Z Z A  A D D  $ 5 ,  1 6 ”  C H E E S E  P I Z Z A  ( A I R  R I S E  O N L Y )  A D D  $ 8  
1 2 ”  G L U T E N- F R E E  A V A I L A B L E  ( P L E A S E  A D D  2 5  MI N U T E S  T O  Y O U R  O R D E R )  –  A D D  $ 5  

 

PICK YOUR CRUST     P ICK YOUR SAUCE 
Thin Crust      Air-Rise Crust   Red  House Herb (Pesto, Garlic, Basil, Rosemary) 
       J-Low Jamie Low Carb (12” Only)   White  Barbeque 

       

ADD TOPPINGS –  12”  EACH $2,  16”  EACH $3
Bacon 
Basil  
Black Olives  
Blue Cheese (add $1 med, $2 xl) 
Extra Goli Cheese Blend 
Feta Cheese (add $1 med, $2 xl) 
Grilled Chicken (add $1 med, $2 xl) 
Corn 

Ham (add $1 med, $2 xl) 
Italian Chiles 
Jalapeños  
Sirloin Kabob (add $1 med, $2 xl) 
Kale 
Mushrooms  
Pepperoni  
Pineapple  

Red Onions 
Roma Tomatoes  
Sausage (add $1 med, $2 xl) 
Scorpion Peppers  
Shrimp (add $3 med, $5 xl) 
Spinach

 



 

DESSERTS 
New York Style Cheesecake $9 
Triple Chocolate Cake with Vanilla Ice Cream $9 
Pirate’s Ice Cream with Black Strap Rum $14 
Affogato $9 
Café Glace $10 

Vanilla Ice Cream Sundae $10 
  Served with your choice of: 

  Chocolate Chips  Cherry 
  Gummi Worms  Whipped Cream 

   
 
 

BEVERAGES 
$ 3

Coffee (Decaf/Regular) 
Espresso 
Cappuccino ($5) 
Latte ($5) 
Unsweetened Iced Tea 
Milk/Chocolate Milk 
 

Red Bull 
Coke Zero 
Craft Sodas (free refills): 

Cola/Diet Cola 
Lemon Lime 
Sparkling Lemonade 
Ginger Ale 

Specialty Water: 
Bottled 
Natural Sparkling 
Lemon Lime 
Peach Nectarine 

 
 

Juice ($4): 
Apple 
Cranberry 
Grapefruit 
Orange 
Pineapple 

 

     
 
 
 

TEA LIST 
$ 4

HERBAL 
Cool Mountain Oregon Mint 
Egyptian Chamomile 
Sun-Sweetened Raspberry 
Tuscan Lemon Hibiscus 
Chamomile 

 
 

BLACK 
Persian Blend 
Persian Cardamom 
Himalayan Darjeeling 
Earl Grey w/ Pure Italian Bergamot 
English Breakfast 
Decaffeinated Orange Pekoe 
Mango/Guava/Peach/Passion Fruit 

GREEN 
Chinese Oolong 
Passion Fruit 
Temple of Heaven 
Decaffeinated Green 
Decaffeinated Camellia Sinensis 
Intense Pure Green 

  
 

AFTER DINNER DRINKS 
 

Courvoisier Cognac 
Chevalier (Cognac with Dark Chocolate) 
Christian Brothers Brandy 
DW – Whiskey with Amaretto 

Amaretto  
Peach Schnapps 
Black Strap Aged Rum 
Dark Aged Rum

  
*A 4% surcharge has been added to help offset the cost of California minimum wage. This is not for services provided and is not 
paid directly to service staff. 


