
House

Starters

Kale Caesar
 

Cannon Balls 

 

Italian Panini 

Caprese Panini 

Meatball Panini 

Garlic Cheese Bread 

Crostini, Marinated Tomatoes, Parmesan, Balsamic Glaze, Basil

18

18

21

A processing fee of 3% will be added to all credit card transactions.
20% gratuity will be added to all orders.

23

22

21

5 Homemade Meatballs topped with Shaved Parmesan
Served with House Marinara Sauce 

Fresh Kale, Croutons, Caesar Dressing, Parmesan 

Rustic Flatbread Topped with Garlic Oil, Mozzarella and
Parmesan Cheese, served with House Marinara Sauce 

House Mixed Greens, Gorgonzola, Candied Pecans, Marinated Tomatoes, 

Pickled Red Onion, Balsamic Vinaigrette

Baby Meatballs, Fresh Mozzarella, Dressed with Basil and House Marinara 

Ham, Genoa Salami, Provolone, Pepperoni, Dressed with Oil & Vinegar 

Marinated Tomatoes, Fresh Mozzarella, Dressed with Basil and Balsamic Glaze 

Paninis

Bruschetta 

Salads

17

Lovango Board 
Assorted Selection of Dry and Cured Meats, Cheeses, Fig Jam, Honey, 
Olives, Mustard, Fruit, Nuts, Crostini (Serves 1-3) 58

Wings
7 Tuscan Marinated wings with your choice of sauce
Sweet Thai chili, BBQ, Sweet Chili, Buffalo) 
(our wings are cooked to order and will take minimum of 12-15 minutes)

21

18

Calzones
Pizza dough folded over stuffer with mozzarella and ricotta cheese.
add your choice of any pizza toppings, see make your own section*

20

Musket Balls 
Pizza dough balls stuffed with prosciutto marinated tomatoes and
mozzarella 18



White Pizza
The Fun-Guy

Red Sauce Pizza

Dessert & Dessert Wine
Affogato 

Maho BBQ
 

Grass Cay 

The Popeye 

Jolly Roger 

 

Key Lime Pie 

The Blue Beard 

Brownie Sundae 

Sailor’s Delight 

Great Balls of Fire
 

Mermaid’s Margherita 

Captain Kidd Meat Lovers 

Pig Overboard
 

Chocolate and/or Vanilla Ice Cream 9 

Root Beer Float with House Gelato 14
Add Lovango Dark Rum 

Fresh Mozzarella, Basil, Olive oil

Mozzarella, Prosciutto, Arugula

Garlic Oil Base, Mascarpone, Mozzarella, Prosciutto 

Genoa Salami, Pepperoni, Mozzarella, Topped with Speck

Garlic Oil Base, Gorgonzola, Red Onion, Mozzarella, Speck 

Truffle Paste base, Mixed Mountain Mushrooms, Mozzarella 

Garlic Oil Base, Spinach, Artichoke, Goat Cheese and Mozzarella 

Graham Cracker Crust, Key Lime Curd, with house Whipped Cream 

Garlic Oil Base, Figs, Red Onion, Goat cheese, Mozzarella, Arugula, 
Candied Walnuts and a Honey Drizzle

BBQ Sauce, Cubed Chicken Breast, Red Onions, Gorgonzola, Mozzarella

Homemade chocolate brownie topped with Vanilla or Chocolate Gelato 

Spinach, Artichokes, Red Onion, Olives, Bell Pepper, Mushrooms, Mozzarella

Vanilla ice cream toppe with one shot of espresso and one shot of Ameretto 

Genoa Salami, Pepperoni, Mozzarella, Topped with Pepper Oil, Red Pepper Flakes

House Meatballs, Roasted Red Bell Pepper, Red Onion, Mozzarella, Red Pepper Oil 

28

28

28

28

28

28

28
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28

14

28
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•5• GLUTEN FREE CRUST AVAILABLE UPON REQUEST 

Tawny Port • Limincello • Grappa

Attention customers with food allergies: Please be aware that our food may contain or
come into contact with common allergens, such as dairy, eggs, wheat and nuts. If you have
an allergy or special dietary needs, please inform your server or ask for more information.

Pirate’s Pepperoni

28

3

Bread Pudding 
Cinnamon swirl bread topped with a sweet vanilla glaze 14



Meats 
Pepperoni 
Salami 
Sausage 
Meatballs 
Ham 
Prosciutto 
Sopressata 
Speck 
Capicola 
Anchovies

Veggies

Cheeses
 

Drizzles

Pizza Bases
 

$4 

$2 

Extra Virgin Olive Oil
Balsamic Glaze 
Pepper Oil 
Garlic Oil 
Ranch Dressing 

$3 each

Mozzarella
Goat Cheese
Ricotta 
Mascarpone 
Fresh Grated Parmesan 
Vegan Cheese 
Fresh Mozzarella 

$3 each

Marinated Tomato Rounds 
Artichoke Hearts 
Kalamata Olives 
Green Olives
Capers 
Figs
Roasted Red Bell Pepper 
Red Onions 
Basil Leaves
Spinach 
Arugula 
Kale 
Banana Peppers 
Pineapple 

*Mixed Mountain Mushrooms

Red sauce base $20
Garlic Oil Base $20
Truffle Mushroom Paste $23

$4 

each

each

BUILD YOUR OWN BUILD YOUR OWN

Meats 
Pepperoni 
Salami 
Sausage 
Meatballs 
Ham 
Prosciutto 
Sopressata 
Speck 
Capicola 
Anchovies

Veggies

Cheeses
 

Drizzles

Pizza Bases
 

$4 

$2 

Extra Virgin Olive Oil
Balsamic Glaze 
Pepper Oil 
Garlic Oil 
Ranch Dressing 

$3 each

$3 each

Marinated Tomato Rounds 
Artichoke Hearts 
Kalamata Olives 
Green Olives
Capers 
Figs
Roasted Red Bell Pepper 
Red Onions 
Basil Leaves
Spinach 
Arugula 
Kale 
Banana Peppers 
Pineapple 

*Mixed Mountain Mushrooms

Red sauce base $20
Garlic Oil Base $20
Truffle Mushroom Paste $23

$4 

each

each

Mozzarella
Goat Cheese
Ricotta 
Mascarpone 
Fresh Grated Parmesan 
Vegan Cheese 
Fresh Mozzarella $4 $4 


