
From the Field 

To Share

House-marinated olives	 7

Micheleangelo’s beef and pork meatballs	 12

Assorted meat and cheese plate	 19

Potato, red onion, garlic, oregano and olive oil	 9

Buffalo mozzarella and tomato salad	 12

Cucumber, tomato, goat feta and red onion salad	 11

Shaved fennel, frisee lettuce, poached pear,	 12

prosciutto and parmigiano

Roasted organic beet salad with arugula and salted ricotta	11

We accept cash, debit and credit card payment.

Prices do not include GST.

Take out, catering and gift certificates available. Free local delivery.

403.457.1154   wopizza.ca

Please be considerate of those who are waiting 

after you have paid your bill. 

From the Oven 

Fresh Calzone

Spicy: Calabrese, capicollo, gorgonzola, mozzarella	 18

Green Machine: Prosciutto di Parma, arugula, mozzarella, 		

parmigiano, fior di latte, fresh tomatoes, olive oil	 18

Meatball: Beef and pork meatballs, braised rapini, asiago	 18

Fresh Pizza

Margherita: Buffalo mozzarella, fresh basil, tomato sauce	 14

Hawaiian 5-0: Canadian back bacon, pineapple,	 17 

jalapenos, aged cheddar, mozzarella, tomato sauce

Prosecutor: Pancetta, carmelized onions, arugula,	 18 

fior di latte	

Hot Cock-a-Doodle-Doo: Spicy free-range chicken,	 19 

sauteed pepperonata, fontina, garlic panna

Pollo Pesto: Roasted free-range chicken, provolone, 	 19 

marinated tomatoes, pesto panna

Hutch: Spicy cacciatore salami, spicy calabrese salami, 	 18 

sauteed pepperonata, mozzarella, fiore di latte, tomato sauce

Hog Wild: Wild boar sausage and salami, rapini,	 22

fontina, roasted garlic panna

Parma: Prosciutto di Parma, fresh arugula,	 18 

fiore di latte, parmigiano, tomato sauce

Garden: Roasted peppers, artichoke hearts, eggplant,	 17 

cherry tomatoes, fontina, tomato sauce

Good Girls Gone Bad: Roasted peppers, shallots	 17 

marinated tomatoes, fontina, cambozola, chili flakes	

Shroom: Wild mushrooms, truffle oil, arugula,	 21

roasted garlic truffle panna	

Picci: Prosciutto di Parma, tomatoes, eggplant,	 18 	

fior di latte

Add bolognese or tomato dipping sauce ~ $3

Substitute gluten free crust from peoplefood.ca ~ $3

From the Bar 

Beer

Steam Whistle on Draft		  8	 22

Mill St. Lemon Tea or Organic Lager			   6

Wild Rose Wraspberry or Velvet Fog			   6

Red Racer IPA			   6

Brooklyn Brown			   7

Peroni			   6

Grizzly Paw Rutting Elk Red			   6

Okanagan Harvest Pear Cider			   6

Crabbies Ginger Beer  500ml			   8

Rogue Dead Guy or Chipotle Ale  650ml			   15

Village Brewery Blonde or Black IPA 1.89L			   27

Asahi Super Dry Rice Beer  500ml			   6

Bards Gluten Free Beer			   6 

White Wine	 150ml 	 500ml	 Bottle

House White  	 6	 19	 27

Canella Prosecco  Italy	 9	 30	 43

Canella Blood Orange Mimosa  Italy	 8	 27	 37

El Hada Verdejo  Spain	 9	 30	 43

Bollini Chardonnay  Italy	 9	 30	 43

Alpha Zeta Pinot Grigio  Italy	 7	 23	 33

Feudi di San Gregorio Falanghina  Italy	 8	 27	 37

Red Wine	 150ml 	 500ml	 Bottle

House Red 	 6	 19	 27

Alpha Zeta Valpolicella “Ripasso”  Italy	 8	 27	 37

Monte Antico Sangiovese  Italy	 8	 27	 37

Vega del Castillo Tempranillo  Spain	 8	 27	 37

Chakana Malbec  Argentina	 8	 27	 37

McManis Cabernet Sauvignon  USA	 9	 30	 43

Colonias Las Liebres Bonarda  Argentina	 8	 27	 37

Paul Dolan Zinfandel USA	 9	 30	 43

Reserve list available upon request.

From the Heart 

House-made Sweets

Julie Dessert Pizza: Ricotta, wine-poached pears, nutella	 9

Ice Cream ~ Ask your server for flavours	 6

Wopsicle	 3

Adults Only Wopsicle (with 7ml of vodka)	 5

Chocolate Brulee	 9

Banana Split	 9

Cream Pies ~ Ask your server for flavours	 9

Grizzly Paw Central	  	 Pop	 Float

Orange	 	 4	 7

Grapefruit		  4	 7

Cream Soda	 	 4	 7

Black Cherry Cola	 	 4	 7

Ginger Beer		  4	 7

Root Beer	 	 4	 7

Coffee and Tea

House made Iced Tea	 3

Espresso or Coffee	 3

Latte, Cappucino or Americano	 4

Premium loose Tea by tnik ~ Ask your server	 4

Digestif

Limoncello, Sambuca, Grappa, Amaro, Tequila 1oz	 6

Liquore Cioccolato Peperoncino  1oz	 7


