
 
Pizza Menu  

Tues-Saturday  10:30AM -9:00 PM 

 

Wood Fired Pizza:  our light, thin sourdough crust topped with your choice of  fresh, organic and local toppings.  

Large Cheese Pizza  (16”) ................................................. 15.00   ......................................................................... each additional topping    1.95
 

Small  Cheese Pizza  (10”)  ................................................ 7.00  ......................................................................... each additional topping    .95 

Cheeses:  asiago, cheddar, chevre, feta, mascarpone, mozzarella, ricotta 

Toppings: apple, artichoke, avocado, basil, black beans, broccoli, caramelized onion, cilantro, corn, fresh greens, fresh tomato, 
garlic, green peppers, kalamata olive, mushroom,  pineapple, red onion, roasted eggplant, roasted red pepper, seasoned tofu, sun-
dried tomato, sweet corn, tempeh bacon, rosemary, scallion, spinach, seitan veggie sausage, walnut, zucchini. 

Sauce:  House-made tomato sauce,  red chili gravy,  salsa 

Specialty Pies This is a list of the special pizzas we make in the wood fired oven. The ingredients are listed in the order 
we  make the pizza.  

The Four Cheese & Herb          8.75          17.95 

house made tomato sauce with a blend of mozzarella, cheddar, asiago, and parmesan cheeses. Topped with rosemary and dried 
herbs. 

The Margarita            7.75      16.50 

 A white pizza with tomato, garlic, fresh basil, and olive oil. Topped with mozzarella and parmesan cheeses. | 

The Vermont            8.75       17.95 

A white pizza with apples and walnuts. Topped with VT cheddar cheese and a drizzle of VT maple syrup.  

The Hawaiian            8.75          17.95 

 house made tomato sauce with tempeh bacon and pineapple. Topped with mozzarella, cheddar, and dried herbs. 

The Mexican            9.55         19.50 

 A zesty pizza with black beans, salsa, and corn. Topped with cheddar and fresh cilantro. 

The Short Memory           10.40          20.95 

 A white pizza with black beans, salsa, corn, tempeh bacon, and pineapple. Topped with cheddar and fresh cilantro. 

The Winooski River Waltz          10.40          20.95 

A white pizza with fresh spinach, roasted red peppers, red onion, and olive oil. Topped with mozzarella and ricotta cheese with dried 
herbs. 

Chevre & Roasted Veggies         11.25          22.50  
 house made tomato sauce with mushrooms, roasted red peppers, zucchini, and caramelized onions. Topped with mozzarella, 
chevre, and dried herbs. 

The Classic            9.55          19.50 

 A white pizza with mushrooms, kalamatta olives, and caramelized onions. Topped with mozzarella, cheddar, and house made 
tomato sauce.   

The Mediterranean           9.55         19.50 

 house made tomato sauce with fresh spinach, eggplant, and kalamata olives. Topped with mozzarella, feta, and rosemary. 

The Vegan            10.40          20.95 

house made tomato sauce with fresh spinach, eggplant, zucchini, roasted red peppers, and tofu. Topped with garlic, scallions, and 
olive oil. 

The Second Story           10.40        20.95 

 A white pizza with mushrooms, roasted red peppers, caramelized onions, and walnuts. Topped with mozzarella and feta cheeses, 
and garnished with a layer of fresh diced greens. 

The Positive Pinto           8.70          17.95 

 A white pizza with tomato, refried pinto beans, and red chili gravy. Topped with cheddar cheese and cilantro. 

The Supreme            8.70          17.95 

 house made tomato sauce with seitan sausage and fresh diced veggies. Topped with mozzarella, cheddar, and parmesan. 

The Mackadon             10.40          20.95 

A white pizza with tomato, zucchini, caramelized onion, tempeh bacon, garlic, and fresh basil. Topped with mozzarella and parmesan  

The Sweet Vegan           9.55         19.50 

House made tomato sauce with tempeh, roasted red peppers, caramelized onions, and pineapple. 
potato, fresh spinach., mushroom, scallion and garlic with a blend of mozzarella, and chevre. 
 

On the Rise is a Venue! 
One of our main inspirations in creating this space was to make On the Rise a comfortable venue for music and art.  
To  find out more about the bakery,  upcoming performances, or send us your feedback  visit online ontherisebakery.net   
 Ben, Rae, and OTR Staff 


