Napolitan Brick Oven Pizza Menu

Address:
1020 Islington Ave #17, Etobicoke, ON M8Z OE5, Canada

Phone: +1 416-239-2111

Opening times:
12:00 PM - 09:00 PM

SIGNATURE PIZZAs

Large Margherita Pizza CA$30.00
Large Vesuvio Pizza CA$30.00
Large Dry Cured Pepperoni Pizza CA$30.00
Large Primavera Pizza CA$30.00

Large Parma Prosciutto Pizza

DRINKS

Limonata CA$2.00
Italian Peach Iced Tea CA$2.00
Boylan Cola CA$3.00

If you ever find yourself craving authentic Italian flavors in Etobicoke, the Napolitan Brick Oven Pizza Menu at
1020 Islington Ave #17, ON M8Z OES5, is a true hidden gem that deserves a spot on your foodie list. This cozy
pizzeria captures the soul of Naples with every dlice - from its slow-fermented dough baked in a traditional brick oven
to its rich, handcrafted toppings that balance flavor and freshness perfectly. The menu isn't overwhelming; instead,
it's thoughtfully curated, allowing each dish to shine and reflect genuine Italian craftsmanship.

The Signatur e Pizzas section is where Napolitan Brick Oven Pizzareally stands out. The Large Margherita Pizzais
a simple yet beautiful classic. You can taste the bright San Marzano tomato sauce, creamy mozzarella, and fragrant
basil harmonizing on a perfectly blistered crust - the kind that’s slightly charred on the edges and chewy in the center.
It's comfort food done the Italian way, proving that smplicity can be divine when every ingredient is top quality.

For those who like something a little bolder, the Large Vesuvio Pizza offers a fiery punch of flavor, reminiscent of
the volcanic namesake it’s inspired by. With its spicy salami, fresh mozzarella, and a hint of chili ail, it delivers a
balanced heat that doesn’'t overpower but instead awakens the taste buds. The texture of the crust - crisp outside,



pillowy inside - complements the zest of the toppings perfectly.

Pepperoni lovers will instantly fall in love with the Large Dry Cured Pepperoni Pizza. Unlike the oily versions you
often find elsewhere, this one showcases thinly sliced, dry-cured pepperoni that crisps beautifully while releasing just
the right amount of savory flavor. Combined with rich tomato sauce and melted mozzarella, it's indulgent without
being heavy. Every bite feels crafted with intention - a hallmark of Napolitan’s attention to detail.

If you're a fan of freshness, the Large Primavera Pizza is a must-try. Topped with colorful seasonal vegetables -
often zucchini, bell peppers, and cherry tomatoes - it’s a refreshing and wholesome choice. The dlight sweetness of the
veggies blends beautifully with the smokiness of the crust, making it an excellent option for vegetarians or anyone
who enjoys lighter, garden-fresh flavors.

Then there's the Large Parma Prosciutto Pizza, which is a showstopper for anyone who loves gourmet flair. The
salty prosciutto pairs elegantly with creamy mozzarella and peppery arugula, drizzled lightly with olive oil. It's
luxurious without being pretentious, and every dlice feels like a celebration of Italian tradition. You'll find yourself
savoring it slowly, enjoying how each bite tells a story of craftsmanship and authenticity.

Of course, no good pizza experience is complete without the right beverage, and the Napolitan Brick Oven Pizza
Menu offers a charming selection of Drinksto round out your meal. The Limonata is a bright, tangy lemon soda that
cuts through the richness of the cheese and meats, providing a crisp contrast. The Italian Peach Iced Tea is another
highlight - subtly sweet, floral, and refreshing, it’s perfect for those warm afternoons when you want something light
to sip between bites. And if you’'re in the mood for something classic, the Boylan Cola adds a nostalgic touch with its
old-fashioned, cane-sugar fizz.

What makes this menu specia is that every item feels like it belongs - nothing’s added just for the sake of variety.
Whether you' re sharing a pizza night with friends or enjoying a casual dinner for two, Napolitan's offerings strike that
perfect balance between comforting and gourmet. Each dish feels handcrafted, and the quality is unmistakable from
the very first bite.

The Napolitan Brick Oven Pizza Menu isn't just about food - it’s about an experience. It brings you the warmth of
Italy right in the heart of Etobicoke, combining the artistry of traditiona pizza-making with a modern, welcoming
atmosphere. From the savory aroma that greets you when you walk in to the crisp bite of your first dlice, this menu
reminds you why authentic pizzawill always have a specia place in our hearts.
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