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MONDAY

PIGGY PIE
SUPREME
PEPPERONI
CHEESE

TUESDAY

MEATBALL SAUSAGE
BUFFALO CHICKEN
PEPPERONI
CHEESE

FRIDAY

SUPREME
QUEEN MARGHERITA
PEPPERONI
CHEESE

| 10 UL LUNCH SPECTALS

MONDAY - FRIDAY 11AM - 2PM’

NEW YORK SLICE +
HOUSE OR CAESAR
SALAD + DRINK

2 NEW YORK SLICES
+ DRINK '

Bevem\aes

FOUNTAIN DRINKS - $3.2
UNSWEET TEA / SWEET TEA - $3.2
TOPO CHICO - $4.%

ASK ABOUT ouR GLuTEN TREE MENU!
Gluten-Free

o House Favorite A Spicy

SATURDAY

MEATBALL SAUSAGE
BUFFALO CHICKEN
PEPPERONI
CHEESE
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WEDNESDAY

BROOKLYN BOTANIC
PIGGY PIE
PEPPERONI
CHEESE

THURSDAY

SMOKED CHICKEN
MEATBALL SAUSAGE
PEPPERONI
CHEESE

SUNDAY

SMOKED CHICKEN
BROOKLYN BOTANIC
PEPPERONI
CHEESE

DAIL‘I SPGCIALS

RUN IT BACK MONDAY

Domestic beer pitcher + boneless wings -

TWO TAP TUESDAY

Two select tap 12 oz beers - $2

WING WEDNESDAY

Bone-in wings by the half dozen - 6 for $q

COMEBACK THURSDAY

Comeback Burger with Fries - $8

SUNDAY FUNDAY

Domestic beer pitcher + boneless wings -

$20

$20

DESSERTS

FUDGE CARAMEL CAKE - $7

WHITE CHOCOLATE RASPBERRY
CHEESECAKE - $5

CARROT CAKE - $6
VANTLLA ICE CREAM - $2 per scoop
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= APPETIZERS ZR TRIES
French fries, melted mozzarella, shredded pepperoni,

Ranch $12
CHERRY WOOD SMOKED WINGS
-} Eight grilled wings, choice of up to two saucg THE G.O.A.T.SCHeTTA \F

carrots, celery, house-made bleu cheese $15 Toast points, chévre goat cheese, Roma tomatoes,

BONELESS WINGS red onion, basil, garlic, EVOO, balsamic glaze $10
Sixteen battered & fried, choice of up to two sauces, FANTASTIC 4_ WA!I O

carrots, celery, house-made bleu cheese $14 Za’ Fries, The G.O.A.Tschetta, Crispy Mozzarella,

CRISPY MOZZARELLA\/ ’ Garlic Knots $16.50

AA\S))

Panko breaded mozzarella, red sauce, Ranch $10

| SCRATCH MEATBALLS #
PEPPERONT ROLLS {7 10-15 min House-made, choice of spicy Tito’s Vodka or red
Mozzarella, pepperoni, garlic Parmesan, red sauce, sauce, grated Parmesan, focaccia
Ranch $11 *WORTH THE WAIT! (3) SM $1159/ (5) LG $16

TAPENADE \? # GARLIC KNOTS\? #

Focaccia, olive relish $8 Twelve Knots, garlic butter, grated Parmesan, parsley,
ADD CRUDITE +$1.50 red sauce $7

HOUSE-MADE SAUCES SALADS

Mild Buffalo Peanut Butter & Jalapefio Jelly

Medium Buffalo Korean BBQ

Hot Buffalo Head Country BBQ™ ANTIPASTO SALAD 0

Garlic Parmesan Ray’s Kickin’ BBQ™ Pepperoni, prosciutto, romaine, Kalamata olives,

smoked provolone, soppressata, tomatoes, fresh
mozzarella, pepperoncini, Italian oregano
dressing $15.5°

CHOPPED SALAD

Chicken, soppressata, mixed greens, smoked

EXTRA SAUCE +$.75

HOUSE-MADE DRESSINGS

Italian Oregano Bleu Cheese provolone, garbanzo beans, tomatoes, cucumbers,
Creamy ltalian Caesar fresh basil, focaccia croutons, Italian oregano
Ranch Balsamic Vinaigrette dressing $15

EXTRA DRESSING +$.75

O0THER GOOD STUFF

MOM’S SPAGHETTT

Rendezvous red or Alfredo sauce, spaghetti, grated
Parmesan, parsley $9
- ADD 2 MEATBALLS +$6 / ADD CHICKEN +$4

MEATBALL HERO

House-made meatballs, Rendezvous red, mozzarella,
provolone, fresh-made hoagie, fries $16

CHICKEN PARM SANDO

Hand-breaded chicken tenders, Rendezvous red,
mozzarella, grated Parmesan, garlic butter,
fresh-made hoagie, fries $16

TTALIAN SUB € @&

Prosciutto, salami, soppressata, capicola, :
provolone, pepperoncini, red onion, spring  #% ' (
greens, Roma tomato, olive tapenade, =y
calabrese chili oil, fresh-made

hoagie, fries $17

CAESAR SALAD #

Romaine, house Caesar dressing, focaccia croutons,
grated Parmesan SM $4 / LG $8 - ADD CHICKEN +$4

HOUSE SALAD #

Mixed greens, cucumbers, tomatoes, focaccia
croutons, grated Parmesan, choice of dressing
SM $4 / LG $8 - ADD CHICKEN +$4

=4 NYc CHOPPED CHEESE )

W Chopped beef patty, American cheese, lettuce,
tomatoes, diced white onions, pickles, mayo,
ketchup, fresh-made hoagie, fries $14

COMEBACK BURGER

Char-grilled beef, lettuce, tomatoes, red onions,
pickles, comeback sauce, brioche bun, fries $12
- ADD AMERICAN CHEESE +$1

0 House Favorite 6 Spicy @ Gluten-Free \7 Vegan ’ Freaky Fast
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» At 20 inches, it’s all about that crispy, thin crust & built to be folded, not babied. The edges?
:‘ ) \ Thick enough to hold, but the middle? So thin it practically begs to be bent in half. That’s not
just a suggestion... it’s a rite of passage. At its heart: rich tomato sauce + East Coast Grande™ .
cheese blend = pure pizza truth. No fluff. No fuss. Just big, bold, flavor that fits in one hand.
Trust us...fold it. Eat it. Join the cult. OV

f

20" SIZE = 8 SLICES __—
) 2025 MIN

CLASSIC CHEESE \7- $20 CLASSIC PEPPERONT - $23

SUPREME PIGGY PIE BUFFALO CHICKEN BROOKLYN BOTANIC
Pepperoni, sliced Italian Sliced Italian sausage, Chicken, bleu cheese Mushrooms, red onions,
sausage, Canadian bacon, 3 bacon, Canadian bacon, dressing, Gorgonzola, Buffalo |« green bell peppers, black
red onions, green bell spicy soppressata, sauce, parsley e ‘ olives
peppers, mushrooms pepperoni

QUEEN MARGHERTITA SMOKED CHICKEN PRETTY FLY FORA MEATBALL SAUSAGE
Fresh mozzarella, basil, black Chicken, bacon, roasted red WHITE P1€ ‘ Sliced scratch meatballs,
cracked pepper, EVOO peppers, jalapefios, red East Coast cheese blend, sliced Italian sausage,
! onions, Sriracha house-made Grande™ ' house-made Grande™ ricotta
}- ricotta, parsley

$27 $32 ass ) $30

‘ -
4 BUILD YOUR OWN NEW YORK
STARTING AT $20 - Whole pies only. Max 5 toppings. Trust us.
2 CHOOSE YOUR SAUCE
f"‘fﬁi & Red sauce, bleu cheese dressing, Head Country BBQ™, spicy Tito’s Vodka sauce, pesto sauce +$3, Alfredo sauce +$3
U .
A ‘| $2ToPPINGS
- & Black olive, caramelized onion, green bell pepper, jalapefio, Kalamata olive, basil, mushroom, pepperoncini, pineapple, red onion, roasted
‘ red pepper
. $3 TOPPINGS

Bacon, Canadian bacon, cupping pepperoni, extra East Coast cheese blend, Gorgonzola cheese, MIO hot honey, sliced meatballs, Grande™
ricotta, grilled chicken, pepperoni, sliced Italian sausage, smoked pepperoni, soppressata, prosciutto +$2
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Thick, airy dough, a crispy, golden cheese crown, and that signature rectangle shape that says, “I came to party... in

b a pan.” The secret weapon? That deep-dish steel pan. It melts the cheese into the dough, pushes it out to the edges,

. and turns the crust into a caramelized, crunchy masterpiece. Then we finish it off with bold dollops of our
&, Rendezvous red sauce, because we believe in dramatic exits.

SMALL 6" x 6"
(2 SLICES)

) 15MmIN

FIVE CHEESE

Mozzarella, fontina,
Parmesan, provolone,
Pecorino

MEDIUM 8" x 10"

_(4- SLICES)

) 18mIN

DETROIT BORN

Double layered pepperoni,
Detroit cheese blend

8 MILE PIE

Smoked pepperoni, sliced
Italian sausage, mushrooms,
red onions, green bell

) 25 mIN

LARGE 10" x 14"

(8 SLICES)

RIS

TITO’S VODKA

Spicy soppressata, sliced
Italian sausage, red pepper
flakes, MIO hot honey, spicy

Tito’s Vodka sauce

$ B 98167528

$7/$10 /520 J8

LINDELL AC

Pepperoni, fresh jalapefios,
pineapple

GARDEN CITY

House-made Grande™
ricotta, Alfredo sauce, pesto

MOTOWN MEAT £
R Sliced Italian sausage, bacon, |
Canadian bacon, spicy |
soppressata, pepperoni

$9°°/ $19 / $35

BUILD YOUR OWN DETROIT

SMALL $7 / MEDIUM $10 / LARGE $20
CHOOSE YOUR SAUCE

Red sauce, Head Country BBQ™, spicy Tito’s Vodka sauce, pesto sauce +$1.50 (SM) +$3 (MED/LG), Alfredo sauce +$1.50 (SM) +$3 (MED/LG)

$2 TOPPINGS

Basil, black olive, green bell pepper, jalapefio, mushroom, pineapple, red onion

$3 TOPPINGS

Bacon, Canadian bacon, cupping pepperoni, grilled chicken, extra Detroit cheese blend, MIO hot honey, sliced meatball, pepperoni,
sliced Italian sausage, smoked pepperoni, soppressata, Grande™ ricotta, prosciutto +$1 (SM) +$2 (MED/LG)
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CHICAGO TAVERN STYLE

Tourists go for Deep Dish, locals go for THIN CRUST. Meet the Chicago tavern-style thin crust pizza. It’s got a
cracker-thin crust, topped edge-to-edge with sauce and Chicago Cheese blend, then baked to crispy, golden
perfection. At 12 inches and cut into bite-sized squares, it’s the perfect snack for juggling a cold draft beer in one
hand and a slice in the other. Who says you can’t have it all?

12" SIZG, CUT IN SQUARES
{J1s-20 MIN

Lawrence ':" = S=0 Lawrence

Montrose

>

THE DER ' THE WORKZZ |  GARLICKY SAUSAGE

Red sauce, shredded pepperoni, Red sauce, spicy garlic sausage, _.w=l Redsauce, crumbled spicy garlic

fresh jalapefios, Sriracha Ranch shredded pepperoni, red onions, sausage, hot calabrese chili oil on
green bell peppers, mushrooms s the side

bR, SO
FoN A

CHI-
CHICKEN RANCHER

Ranch, fried chicken, bacon, diced
Roma tomatoes, Sriracha Ranch

FIRE & HONEY
SOPPRESSATA

Spicy Tito’s Vodka sauce, sliced
soppressata, hot honey drizzle

BUILD YOUR OWN CHICAGO TAVERN

STARTING AT $10
CHOOSE YOUR SAUCE

Red sauce, Head Country BBQ™, spicy Tito’s Vodka sauce, pesto sauce +$1.%9, Alfredo sauce +$1.50

$1 TOPPINGS

F,_ m Calabrese chili oil, black olive, Kalamata olive, diced tomatoes, green bell pepper, roasted red bell pepper, jalapefio, mushroom, red onion,
Sriracha Ranch

& | 150 ToPPINGS

| Bacon, Canadian bacon, extra Chicago cheese blend, fried chicken, grilled chicken, MIO hot honey, garlic sausage, shredded pepperoni,
(f soppressata
- =Y R
q n ) e =
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CALTFORNIA STYLE

Sure, New York-style pizza gets all the glory with its big, thin slices and Detroit-style flaunts its deep-dish rectangle
vibe. Now let’s talk California-style. At 10 inches, these smaller pies have toppings that might raise an eyebrow at
first. But hey, those quirky combos...They’re just a delicious nod to California’s wild, wonderful cultural mix.

CARNE ASADA

House-made tomatillo salsa,
roasted poblano peppers,
caramelized onions,
house-marinated Asada Beef

THE FREDO

Alfredo sauce, grilled chicken,
parsley, Parmesan-garlic dust
pro tip: add bacon +$1.50

10"_SIZ€ =6 SLICES
@ 15 - 20 MIN

THAT CHICKEN
House-made Thai peanut sauce,
grilled chicken, bean sprouts,
carrots, green onions,
roasted peanuts

PROSCIUTTO FIG
House-made fig jam, prosciutto,
chévre goat cheese, spring mix,

balsamic glaze

BASIL PESTO

House-made pesto, chévre goat

cheese, Kalamata olives, roasted
cherry tomatoes, walnuts

BBQ CHICKEN
Head Country BBQ™, grilled
chicken, roasted red onions,

fresh jalapefios, cilantro

BUILD YOUR OWN CALIFORNIA

STARTING AT $8
CHOOSE YOUR SAUCE

Red sauce, Head Country BBQ™, spicy Tito’s Vodka sauce, pesto sauce +$1.59, Alfredo sauce +$1.50

$1 TOPPINGS

Balsamic glaze, bean sprouts, black olive, caramelized onion, cilantro, green onion, jalapefo, Kalamata olive, poblano peppers, red onion,
spring mix, tomatillo salsa, roasted cherry tomato

$1.20 TOPPINGS

Bacon, Canadian bacon, extra Grande™ mozzarella cheese, fig jam, MIO hot honey, Grande™ ricotta, goat cheese, grilled chicken,
peanuts, pesto, pepperoni, walnuts, prosciutto +$1, Asada beef +$5
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- WHERE PTIZZA 1S 4-€EVER -

Welcome to Rendezvous! America’s Pizza Headquarters!

Our mission is simple. We are uniting the country behind America’s passion for
pizza perfection. Rendezvous is one of the only places in the entire USA where you
can savor 4 distinctively different regional pizzas from across this great country of

ours. From the east coast to the west coast and everywhere in between,
Americans really love their pizza.

In crust we trust. America’s 4 favorite pizza styles. All in one place.
One Nation - Unified by Pizza.

ONE RENDEZVOUS!

Peace, love, and pizza.
Sharing the love. One slice at a time.

WE CATER!

Pizza party? Office Lunch?
Wedding? We've got you!
Scan for more info.
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