Desserts

Our desserts are fresh-baked in-house with
premium ingredients. Selections rotate daily.

Cookies 1.75
Cupcakes 2.75
Sweet Rolls 425

All our food is made fresh in-house
with only the finest ingredients.

Beverages

Drinks rotate. For specific flavors, please ask!

Organic Santa Cruz sparkling lemonade 1.75
and Knudsen juices, Zevia diet sodas.

Hot coffee (organic, fair trade) and teas.

Organic: Steaz teas, Honest Teas. 2.25

Other popular natural drinks: |zze sparkling
fruit juices, Maine Root, Virgil’s and
China Cola sodas.

Large coffee: By Fazenda. Organic, fair
trade (in takeout eco-cups only).

Retail offerings

Sjaak’s peanut butter cups 0.80
Eli’s Earth Bars 2.50
Liz Lovely gluten-free cookies 4.75
/2 pound shredded Daiya cheese 5

Dandies vegan marshmallows (10 oz) 5.50
Sjaak’s box of mixed nuts & chews 10

Potato chips New! 1.25

Before placing your order, please
inform your server if a person in
your party has a food allergy.

Hours & Directions

Mon:  12pm — 9pm New hours!

Tue: 12pm —9pm
Wed: 12pm — 9pm
Thu:  12pm — [0pm

Fri: 12pm — | Ipm
Sat: 12pm — | Ipm
Sun:  llam —-9pm

Peace o’ Pie is located at the intersection of
Cambridge St., No. Brighton, and No. Beacon.

MBTA: 57, 64, and 66 bus routes. |0 minutes’ walk
from the B line stops at Harvard and Warren.

Brunch offerings

Fresh-made food served buffet style most Sundays
I lam — 3pm and sold by the pound. Pizza and calzone
availability subject to brunch demands.

Choices vary: French toast, pancakes, roasted
potatoes, roasted veggies, scrambled tofu,
rosemary sage sausage, mac and cheese,
cinnamon rolls, and more.

Stay informed

http://facebook.com/veganpizza s ‘

http://twitter.com/veganpizza

http://peaceopie.com/blog

A little about us

Vegan-owned and operated — We avoid all animal
products (no honey, bone char-refined sugar, etc.)
We showcase organic produce weekly.
Gluten-free pizzas available Thursdays.

We recycle and compost, generating low waste.
We use recycled, recyclable, or compostable &/or
biodegradable take-out containers & utensils.
Energy-saving CF bulbs used throughout.

Peace\o' Fre

Gourmet\egan Pizza

Dine-in and take-out

We deliver!

Call up to 30 minutes before closing

Inner Zone: $15 minimum, no fee
Outer Zone: $20 minimum, $2 fee*

*This fee is not a driver gratuity

For details regarding online ordering, including

web links to our GrubHub and Foodler pages,

and an option for delivery outside our zones,
please visit http://peaceopie.com/delivery.

Catering also available

Please give us 4 days advance notice for event orders.

487 Cambridge St.
Allston, MA 02134
(617) 787-9884

WWwWw.peaceopie.com
info@peaceopie.com



Breadsticks

4 puffy, garlicky, handmade breadsticks served with
organic pizza sauce on the side for dipping.

Cheesy Bread 6
The Basic Breadsticks 5

Salad

A light and nutritious Mesclun blend of greens,
walnuts, and dried cranberries. Organic balsamic
vinaigrette dressing served on the side.

Large 7
Small
Side — Small salad with purchase 4

of calzone, sandwich, or pizza.

Build Your Own Pie

We use Daiya soy-free cheese
Choose mozzarella or cheddar.

Take some home! (/2 Ib.) 5

Build Your Own Specialty Pizza
Start with a cheese pizza base and add toppings:

Small, medium or large cheese 9 /[ 13 / 16

Standard Toppings Premium Toppings

1.00/1.50/1.75 1.75/2.25/2.50
basil apple sage sausage
bell pepper artichoke hearts
broccoli Canadian bacon
jalapenos caramelized onions
kale seasoned chik’n strips
mushrooms Kalamata olives
onion pepperoni
pineapple pesto
roasted garlic portabella mushrooms
spinach sun-dried tomatoes
tomato organic tempeh
zucchini
Substitute organic tofu ricotta cheese 2

4 oz. side of extra red sauce |

Specialty Pies

The Fresh — Dollops o’ pesto 14/18/21
and cheese topped with broccoli,

onion, and roasted garlic.

The EP - Smoked organic tempeh, 14/ 18/ 2]
sun-dried tomatoes, spinach, and

sautéed roasted garlic.

BBQ Chilk’n — Organic BBQ 13/18/21
sauce, caramelized onions, soy

strips, and a cheddar/mozzarella blend.

The MD - Herb-roasted 13/171720
onions and zucchini with

smoked apple sage sausage.

The Classy — Artichoke hearts, 13/17/20
roasted garlic, and kalamata olives.
Buffalo Chik’n — A tongue- 12/17 /20

zapping buffalo sauce, with onions,
jalapenos, and spicy soy strips.

The Peppy — Pepperoni, 12/16/19
mushrooms and onions.

The Neapolitan — Fresh basil, 12/16/19
tomato slices, and organic tofu ricotta.

White Pizza - Pesto base 12/16/19

topped with a blend of mozzarella
and organic tofu ricotta, fresh basil, and
garlic, then drizzled over with olive oil.

The Not-So-Secret Garden I/716/19
Green bell peppers, onions,
tomatoes, spinach, and mushrooms.

The Hawaiian — Canadian bacon, [1/15/18
organic pineapple chunks.
Pie o’ the Day (changes daily) I1/15/18

Crust Options

Our basic crust is made with unbleached wheat flour. The
following alternatives are only available as medium.

Whole Wheat — Organic. Delicious. |

Gluten Free — Thursdays only for now. 2

Slices o' the Day

2 choices daily (see our Facebook page) 3.50

Calzones
Build Your Own

Start with Daiya cheese filling and our

tangy pizza sauce served on the side 9
Each additional standard topping 75
Each additional premium topping 1.50

Specialty Calzones

See descriptions under Specialty Pies, left.

The Fresh 14
The EP 14
BBQ Chick’n 13
The MD 13
The Classy 13
Buffalo Chick’n 12
The Peppy 12
The Neapolitan 12
White Pizza 12

The Not-So-Secret Garden |
The Hawaiian |
Calzone o’ the Day (changes daily) I

Sandwiches NEW!

Toasted on Iggy’s ciabatta bread.

Perfect Pesto — Balsamic roasted 9
zucchini, onion, garlic, green pepper,

portabella and white mushrooms, basil walnut
pesto, garlic butter drizzle and mozzarella Daiya.

The Tempteh — Tempeh bacon with 9
fresh spinach and tomato, topped with
chipotle aioli and cheddar Daiya.

BBQ Chik’n — BBQ chik’n, caramelized 9
onions, garlic aioli, and a cheddar/

mozzarella Daiya blend.

Buffalo Chik’n — Tongue-zapping 9
buffalo chik’n strips with onions, jalapenos,
garlic butter, and mozzarella Daiya.

Habba Habanero — Agave- 9
sweetened habanero, ginger and carrot

chik'n, chipotle aioli and mozzarella Daiya.

The Classic — Seasoned chik'n, green 9
peppers, and onions sautéed in a savory
gravy, with garlic butter and mozzarella Daiya.



