
Insalate E ZUPPA
House Salad sm 6.5  /lg 8
mixed greens, tomatoes, red onions, house made 
balsamic vinaigrette

Caesar Salad sm 6.5  /lg 8
romaine, with Parmigiano, house made croutons, 
Caesar dressing

Cavalli Salad 8
mixed greens, pine nuts, shaved Parmigiano, 
prosciutto, house made balsamic vinaigrette

Irving Salad 8
mixed greens, goat cheese, candied pecans, 
dried cherries, house made balsamic vinaigrette

Insalata Noci 8.5
mixed greens, house marinated beets, brandied 
walnuts, cherry tomatoes, goat cheese, house made 
champagne vinaigrette

Caprese Salad 10
house made mozzarella, sliced tomatoes, basil, 
EVOO | sub mozzarella di bufala +3
*balsamic vinegar & oil provided by request

Zuppa Del Giorno 5/7
ask your server for daily special

Cavalli Family Favorites

Jalapeno and Artichoke Dip 8
served with crostini | add extra crostini $1

Arancini  8.5
fried roman rice balls, bacon, mozzarella, jalapeño & 
parmigiano cream sauce

Mozzarella Fritta  6.5
housemade mozzarella, breaded & fried, marinara
 
Calamari Fritti 11
lightly breaded, fried loligo calamari, marinara sauce
 
Olives 6
citrus peel, oregano, garlic 
 
Baked Meatballs 8 
three all beef meatballs, marinara, shaved parmesan
 
Fritto Misto 13
fried shrimp, calamari, cherry peppers, marinara & 
chipotle aioli dipping sauce 

Tapas (Small Plates To Share)

PASTA
Gemelle 12
spicy sausage, jalapeno cream, pine nuts, parmesan

Sausage,Veal Lasagna 12
pork sausage, ground veal, mozzarella, house made 
marinara

Risotto of the week 10
ask your server for weeklyspecial

ADD CHICKEN ($3)  OR SHRIMP ($4.5) TO ANY SALAD OR PASTA

Pane
 
Focaccia 4
rosemary, parmesan, EVOO, marinara

Focaccia Rustica 5.5
smoked mozzarella, rosemary, EVOO, marinara

Bruschetta 7
pesto, tomatoes, garlic, basil, shaved parmesan, balsamic 
glaze, served over crostini

Gamberi Scampi 13
shrimp, garlic butter sauce, lemon, served over crostini

Bring Cavalli Pizza directly to your next big event! 
Our team will load up your restaurant favorites and 
cook fresh-hot pizzas, on site with our Mobile Pizza 
Oven!  

Email us for pricing, menus and availabilty
Catering@CavalliPizza.com 

MOBILE PIZZA OVEN CATERING

Pesto Chicken BLT Panini  12
hot oven baked bread, grilled 6oz breast, lettuce, 
tomato, chopped bacon, pesto aioli 

Meatball Panini  10
hot oven baked bread, meatballs, fresh mozzarella, 
parmesan, marinara, basil 
 
handmade Mozz’ “Grilled Cheese”  10
hot oven baked bread, fresh mozzarella, sliced tomato, 
basil, dijonasie
 

Smoky Chicken  Panini 11 
hot oven baked bread, grilled 6oz breast, red onion, 
tomato, smoked mozzarella, smoky aoili

Vegetarian Panini  9
hot oven baked bread, mushrooms, onion, mini 
peppers, spinach, artichoke, fresh mozzarella, dijonaise

Oven Roasted Shrmip Panini  13
hot oven baked bread, marinated shrimp, arugula, 
tomato, pesto aioli, basil - garlic vinaigrette

Italian Cold Cut 13  (served cold)
fresh baked bread, genoa salumi, spicy soppressata, 
ham, lettuce, tomato, red onion, provolone Italian - 
citrus vinaigrette 

LUNCH MENU
comes with 1/2 house salad or 1/2 caesar salad

Tuesday - Friday 
11:00am - 3:00pm



Margherita 10
house made mozzarella, San Marzano tomato 
sauce, basil, olive oil

New York 10
house made mozzarella, San Marzano tomato 
sauce, oregano, olive oil

Margherita Extra 13
bufala mozzarella, San Marzano tomato sauce, 
basil, olive oil

Contadina 12.5
house made mozzarella, San Marzano tomato 
sauce, mushrooms, Italian sausage, basil

Pesto Chicken 13.5
house made mozzarella, pesto sauce, herb 
ricotta, chicken

The Dallas 14
house made mozzarella, San Marzano tomato 
sauce, meatball, Italian sausage, pepperoni, 
oregano

Salamino e Funghi 14.5
house made mozzarella, San Marzano tomato 
sauce, salamino, mushrooms, smoked mozzarella, 
garlic, basil

Texas Heat 14
house made mozzarella, San Marzano tomato 
sauce, spicy soppressata, jalapeño, garlic, 
oregano

In accordance with the Associazione Pizzaiuoli Napoletani (APN), we start with fresh handmade dough that 
is levened for 24-48 hours to ensure optimal digestibility. We hand toss, never roll, our dough on a marble 
slab to give it that thin delicate center. Our sauce is made with imported San Marzano tomatoes. We then 
add fresh basil and hand-pulled fior di latte mozzarella that we make in-house daily. The pizza is then 
cooked in a scorching 900 degree wood-fired oven for about 90 seconds, which marks the pizza with 
those wonderful flame-blackened blisters along the crust and bottom.This results in the best pizza 
you’ve ever tasted.

As first generation Americans, we have been raised with a real love and appreciation of Italian food and culture. 
Now we want to share that with you by bringing the authentic taste of Italy right into the heart of Texas.

Choose either a Margherita or New York Pizza 

as your base, then add your toppings...

Toppings:
Basic 1.25
ricotta, smoked mozzarella, garlic, mushrooms, 

jalapeño, olives, shaved parmigiano

Classic 1.5
pepperoni, bacon, ham, chicken, meatballs, 

smoked anchovy, Italian sausage, artichokes, 

sweet roasted mini peppers, kalamata olives

Specialty
Bufala mozzarella 3, Prosciutto di Parma 3, hot 

capicolla 2.5, hot soppressata 2, salamino 2

 La Nutella sm 8/ lg 12
chocolate hazelnut spread, dark chocolate, 

roasted hazelnuts

 S’mores sm 8/ lg 12
chocolate hazelnut spread, graham crackers, 

marshmallows

Pizza Napoletana

Our Famous Dessert PizzasCreate Your Own Pizza

Buon Appetit�!

Our Famous Pizza

the McKinney 15
house made mozzarella, San Marzano tomato sauce, 
salamino, hot capicolla, Italian sausage, basil

Meat Trio 15.5
house made mozzarella, San Marzano tomato sauce, ham, 
spicy soppressata, bacon, sweet roasted mini peppers, 
oregano

Arugula & Prosciutto (No Sauce) 16
house made mozzarella, arugula, prosciutto di Parma, 
balsamic glaze, shaved parmigiano

Parma (No Sauce) 16
bufala mozzarella, prosciutto di Parma, shaved 
parmigiano, olive oil

La Capicola 15
house made mozzarella, San Marzano tomato sauce, basil, 
garlic, hot capicolla, sweet roasted mini peppers, smoked 
mozzarella

SMOKY 14
house made mozzarella, San Marzano tomato sauce, basil, 
chicken, bacon, smoked mozzarella

Capricciosa 14.5
house made mozzarella, San Marzano tomato sauce, basil, 
ham, mushrooms, artichokes, kalamata olives

Il Roberto 14
pesto sauce, Italian sausage, house made mozzarella, 
parmesan  

Cavalli Family Favorites

DOLCI 
Tiramisu 9
mascarpone cream, lady fingers, chocolate espresso

Cannoli 5
cannoli cream, chocolate chips, nutella drizzle

Zeppole 8
Italian donuts, cinnamon sugar, cannoli cream

BREAD PUDDING 8
monthly special 

Each pizza is 6 slices, 12 inches. Please no subsititions

20% gratuity is added for parties of eight or more



NOn-Alcohlic BEVErAGES

Patron Perfect Margarita 10
patrón, lime juice, triple sec, grand marnier

Lemon Drop Martini 10
vodka, triple sec, simple syrup, lemon juice 

Seasonal Sangria 7 / 30
ask your server

COCKTAILSSparkling WIne
 
Carpene Malvolti Prosecco di Conegliano, Veneto, Italy 

Carpene Malvolti Brut Rose, Veneto, Italy                                       

 
gl 8.5 / btl 35 

gl 10 / btl 40                                      

WHITE WIne
Simi Sauvignon Blanc, Sonoma County, CA 

Shannon Ridge Sauvignon Blanc, Sonoma County, CA
 
Cabert Pinot Grigio, D.O.C, Italy
 
Roblar Chardonnay, Santa Rita Hills, CA 

Annabella Chardonnay, Yountville, Ca
 
Ca’Bolani Pinot Grigio, Friuli-Venezia Giulia, Italy 

 
gl 7.5 / btl 28

gl 9 / btl 33

gl 7.5 / btl 28

gl 8 / btl 30

gl 9 / btl 34

gl 8/btl 30                                     

RED WIne
Fog Bank Pinot Noir, Monterey, CA 

Disruption Merlot, Mendocino, CA
 
Disruption Cabernet, Columbia Valley, Wa  

Parducci Pinot Noir, Mendocino, CA
 
Hope Family Troublemaker, California
 
La Quercia, Abruzzo, Italy 

Tinto Negro, Mendoza, Argentina
 
Santa Cristina Chianti Superiore, Toscana, Italy
 
Imagery Pinot Noir, California 

Bocelli Sangiovese, Tuscany, Italy
 
Botromagno Primitivo, Puglia, Italy
 
Smith & Hook Cabernet Sauvignon, Central Coast, CA
 
Oberon Cabernet Sauvignon, Napa Valley, CA 

Spellbound Petite Sirah, California 

Caymus Cabernet Sauvignon, Napa Valley, CA 

 
gl 8 / btl 30

gl 8 / btl 30

gl 10 / btl 38

gl 9.5 / btl 35

gl10 / btl 38

gl 10 / btl 38

gl 7.5 / btl 28
 

gl 8 / btl 30

btl 35

btl 39

btl 37

btl 50

btl 45

btl 36

btl 95                                     

Peroni, Italy 5

Birra Moretti, Italy 5.5

Shiner Bock, Texas 5

Revolver Blood & Honey, Texas 6

Community IPA, Texas  6

Deep Ellum Dallas Blonde, Texas  5.5
 

Tex Ale Project 100M Angels, Texas  7

Michelob Ultra, Missouri 4.5

Miller Lite, Wisconsin 4.5

Coors Light, Colorado 4.5

Dos Equis, Mexico 4.5

BEER

LIMONCELLO 8

FONSECA PORT BIN 27 9

GRAPPA  7

SAMBUCA 8

AVERNA AMARO 9

CONTRATTO CERMOUTH ROSSO 8

CONTRATTO AMERICANO ROSSO 8

CONTRATTO APERITIF 7

CORDIALS

Fresh Brewed Iced Tea  

Fountain Soda 

Coffee & Hot Tea

San pellegrino (sparkling)   1/2 l

Aqua Panna (still) 

 2.5

2.5

2.5

5

3                                     

HAPPY HOUR $5 (3:00pm-6:00pm | tuesday - friday)
SANGRIA       HOUSE MARGARTIAS       FOOD SPECIALS


