WOOD FIRED PIZZA
(All pizza dough is prepared daily and hand stretched for each order)
*gluten free dough available for an extra $2.95*

CLASSIC TOMATO SAUCE
MARGHERITA $12.50 VG

FOUR SEASON $16.50

Mozzarella, fresh basil.

Mozzarella, prosciutto, mushrooms, salami, artichokes,
fresh basil

NAPOLETANA $15.50

MEDITERRANEAN $15.50 VG

Mozzarella, anchovies, black olives, fresh basil

SOUTHWESTERN TACO $16.50
Mozzarella, spicy chicken breast, red onions, pitted olives,
provolone, jalapeños, arugula and peri-peri sauce

HIGH PROTEIN $16.95
Mozzarella, Calabrese salami, chicken breast, pancetta,
roasted peppers, provolone

Mozzarella, grilled zucchini, roasted peppers, mushrooms,
pitted olives, pesto, parmesan

AVALANCHE $15.95
Mozzarella, kale, pancetta, parmesan, cherry tomatoes,
garlic chili

DUCK CONFIT $16.95
Mozzarella, pesto, duck breast, sun-dried tomatoes,
pitted olives, Provolone

VICTORY’S FAVOURITE $16.95
Mozzarella, pancetta, Italian sausage, red onions,
sun-dried tomatoes, fresh basil

VEGAN PIZZA $15.50 VG
Vegan cheese, red onions, black beans, artichokes,
cherry tomatoes, arugula, extra virgin olive oil drizzle

THE BUTCHER $17.50
Mozzarella, charred aged filet mignon, sliced prosciutto,
red onions, cherry tomatoes, garlic, BBQ sauce

SEAFOOD CLUB $16.95

WHITE SAUCE

Chili tomato sauce, mozzarella, shrimps, scallops,
clams, squid, garlic, arugula

SPICY CHICKEN $15.95

LUMBERJACK $15.95

Mozzarella, blackened chicken, jalapeños, pancetta, chili flakes,
provolone, peri-peri sauce

Mozzarella, marinated steak, mushrooms, pitted olives,
sun-dried tomatoes, chipotle drizzle

FOUR CHEESE $14.95 VG

PESTO $14.95

ANNEX $14.95 VG

Mozzarella, house pesto, cherry tomatoes,
prosciutto, parmesan

Mozzarella, gorgonzola, provolone, parmesan
Mozzarella, garlic, baby kale, cherry tomatoes,
goat cheese, pitted olives

PROSCIUTTO & ARUGULA $15.50
Mozzarella, prosciutto, arugula, parmesan

FIG & PROSCUITTO WHITE $15.95
Mozzarella, prosciutto, roasted figs, arugula, parmesan

PROSCIUTTO & MUSHROOMS $15.95
Mozzarella, goat cheese, mushrooms, prosciutto

SMOKED SALMON & DILL $16.95
Mozzarella, smoked salmon, arugula, fresh dill, capers, lemon zest

SFIZIOSA $15.50

BOSCAIOLA $14.95

Mozzarella, Calabrese salami, gorgonzola, fresh basil

Mozzarella, pancetta, mushrooms, black pepper

MAKE YOUR OWN PIZZA
Start with our home made dough
Choose your own sauce (white or classic tomato) & cheese

$9.95
TOPPINGS
MEAT $4.95

CHEESE $3.50

SEAFOOD $5.95

Chicken Breast

Mozzarella

Shrimps

Blackened Chicken

Provolone

OTHER TOPPINGS $2.50

Grilled Filet Mignon

Parmesan

Tomato Sauce

Jalapeños

Chili Flakes

Duck Breast

Gorgonzola

Pesto

Balsamic Glaze

Sun-dried Tomatoes

Pancetta

Vegan Cheese

Mushrooms

Arugula

Basil

Italian Sausage

Goat Cheese

Roasted Peppers

Garlic

Pitted Olives

Zucchini

Red Onions

Calabrese Salami

Clams

Scallops

Baby Squid

Sliced Prosciutto
Executive Chef Ben Ndreka

At Victory Café we recognize that health and safety are important for our guests. If you have an allergy or sensitivity or require gluten, free offerings, please let your server know.
We do not assume responsibility for a particular sensitivity or allergy to any food provided at our restaurant, we cannot control or eliminate the possibility or risk of cross-contamination in our
kitchen or products supplied to us by our suppliers. If you have any question or concerns, please speak to the manager. Taxes not included. 18% gratuity added to groups of 8 or more.

V = Vegan VG = Vegetarian GC = GLUTEN CONSCIOUS
GC items are prepared with gluten free ingredients, however our kitchen is not gluten free
VEGAN, VEGETERIAN AND GLUTEN CONSCIOUS OPTIONS AVAILABLE

