Oversized, crisp NY-style slices.
Handcrafted dough paired with housemade sauces,

whole milk mozzarella & the best toppings in Colorado.

Grab a slice. You deserve it.

Classic Slices $6.50
(Whole 18” Pizza $26.50)

Pepperoni

House tomato sauce, mozzarella, old world pepperoni
Three-Cheese (V)

House tomato sauce, mozzarella, asiago, parmesan
Ham & Pineapple

Spicy tomato sauce, mozzarella, ham, pineapple
Margherita (V)

Basil pesto, ricotta, mozzarella, asiago, parmesan, tomatoes

Top Shelf Slices $7.50
(Whole 18” Pizza $28.50)
BBQ Chicken

Sweet & tangy BBQ sauce, mozzarella,

roasted chicken breast, pickled red onion

Italian Meats’a

House tomato sauce, mozzarella, ltalian sausage, ham,
old world pepperoni, ricotta

Roasted Vegetable (V)

Ricotta, three-cheese, cauliflower, charred red onion,
mushrooms, tomatoes, mixed greens
Mediterranean (V)

House tomato sauce, mozzarella, kalamata olives,
mild pepper rings, pickled red onion, tomatoes,

herb dressing, feta

Chicken Blanco

Ricotta, three-cheese, marinated chicken breast,
pickled red onion, mixed greens

Off The Beaten Path Slices $7.50
(Whole 18” Pizza $29.50)

Curry Vegan (Vg)

Spicy garlic sauce, charred red onion, curried garbanzo beans,
roasted cauliflower, roasted red peppers

Hot Honey

House tomato sauce, mozzarella, old world pepperoni,

mild pepper rings, pickled red onion, hot honey

Philly

Mozzarella, steak, charred onion, roasted red peppers, Cheez Whiz
Colorado

Spicy garlic sauce, mozzarella, bison, bacon,

charred red onion, Colorado green chili

Build Your Own Pizza
(Whole 18” Pizza $26.50)

Includes your choice of 1 sauce, 1 cheese & 2 toppings

Each additional topping is as listed

Sauce $2

House tomato, spicy tomato, basil pesto, Colorado green chili,
hot honey, sweet & tangy BBQ, spicy garlic

Cheese $2

Mozzarella, parmesan, ricotta, feta,

three-cheese blend (mozzarella, asiago, parmesan)

Meats’a $3
Old world pepperoni, bacon, chicken, ham, ltalian sausage
Veggie Toppings $2

Mushrooms, red onion, green peppers, roasted red peppers,
mild pepper rings, jalapefios, kalamata olives, black olives,

green olives, pickled red onion, tomatoes, roasted cauliflower,
garbanzo beans, pineapple, fresh basil

Our signature polenta crust is available as a deep dish option
for any pizza. Naturally gluten-free!

Salads

Served with your choice of housemade ranch or herb dressing

Garden (V) $7.50

Spring mix, grape tomatoes, pickled red onion, garbanzo beans

Italian $7.50

Spring mix, mozzarella, pepperoni, ham

Roasted Vegetable (V) $9.50

Mixed greens, cauliflower, charred red onion, roasted red peppers

Mediterranean (V) $9.50

Spring mix, kalamata olives, mild pepper rings, tomatoes, feta
Add herb-marinated chicken to any salad $4.50

Desserts

Chocolate Chip Cookie $3.50
Peanut Butter Cookie $3.50
Triple Chocolate Brownie $4.50

S’mores Brownie $5.50
Chocolate frosting, toasted marshmallow, graham crumble

Order online at:
SliceBrothersPizza.com

Other Options
Pepperoni Roll $6.50

Layered cheese, garlic & herbs, rolled with sliced pepperoni
Paired with housemade ranch, signature tomato sauce or

spicy garlic sauce

Cheesy Bread 3-piece $6.50 / 12-piece $14.50
Deep dish prepared dough, three-cheese, garlic olive oil & herbs
Comes with your choice of housemade ranch or signature tomato
sauce for dunking

Baked Sausage Meats’a-balls (GF) $11.50
Sausage meats’a-balls baked with house tomato sauce,

ricotta, topped with three-cheese blend

Roasted Cauliflower Bowl (GF) $9.50

House tomato sauce, three-cheese, roasted cauliflower,

ricotta, topped with mixed greens

Add Italian Meats’a $3: sausage, pepperoni, ham

Detroit Sub $13.50

Ham, deli pepperoni, mozzarella, lettuce, mild pepper rings,
pickled red onion, herb dressing on a sub bun

Respect the Sauce. Add a Dunking Side $1.50: Ranch, herb dressing,
house tomato, spicy garlic

Drinks
Self-Serve Fountain Soda $3
Bottled Water & Canned Options

Grab a Slice.
You Deserve It.

970.480.6826

V = Vegetarian ¢ Vg = Vegan ¢ GF = Gluten Free

We take food safety seriously and do our best to accommodate
your dietary needs. Because our menu is prepared in a shared
kitchen, where flour and other allergens are present, cross-contact
may occur and we cannot guarantee a 100% allergen-free
environment. We encourage you to speak with a manager
regarding any specific concerns.



