
 

 

The House Specialty : Mouthwatering    
Shrimp Scampi   $22.75 

We start with  Jumbo Shrimp, Seared in the wood 
oven with our homemade White Wine/Butter/Garlic 
sauce, then we introduce it to the top of our Napoli 

Buffalo Mozzarella Cheese along with our homemade 
sausage that releases the heavy sage and fennel seed 
flavor onto the pie creating a merger of flavors that 

entices your taste buds for more. We suggest you 
align this pizza with our Oaky Chardonnay, or Our 

Gewurztraminer or Riesling. 

               

 

The Napoli   $16.50 

Fresh Basil, Homemade San Marzano Marinara 
Sauce, Imported Buffalo Mozzarella from Napoli, 

matched with our Gewurztraminer. 

 

 

The Milanese Meatball"  $18.25 

High Quality Lean Ground Beef and Pork, mixed with 
Herbs and Cheeses to make a multi-layered meatball 

taste complimented to our imported cheese on the 
pizza. Great with our Merlot or Zin/Moscato. 

 

 

The Florencia  $17.55 

Black Olives, Fresh Mushrooms, Prosciutto Di Parma, 
all on top Mouthwatering Buffalo Mozzarella. Goes 
well with Zin/Moscato 

 

 

The Tuscany $17.95  

We use the best of meats available, including 
Prosciutto from Parma, Italy. Homemade Sausage, 

with low fat content. Pepperoni can be added or 
switched out for one of the other meats.  Fantastic 

with our Cabernet Blend 

 

 

The  "Roma Roasted Peppers” Pizza    $18.50 

 Fire Roasted Red Peppers complimented by our  
Homemade Sausage, and Fresh Mushrooms, covering 
our  Mouthwatering Buffalo Mozzarella! It is like the 
best sausage sandwich you ever had.  Crisp Riesling 
wine or Zin/Moscato or Gewurztraminer 

 

  

 

 

                   

 

  

 

L o o k  O u t  
W i n e r y / P i z z a r i a  

Gourmet Pizzas  
All Pies are 16” Created from scratch with imported Flour from Italy . Cheese with Imported 
Buffalo Mozzarella. We are also using imported San Marzano Plum Tomatoes in our Family 

Sauce. We have designed our pies with the utmost flavor combinations. We suggest you 
refrain from changing the Gourmet Pies.. . if necessary use the build your own model. 

 
 

W e  a c c e p t  m a j o r  c r e d i t  c a r d s .  N o  p e r s o n a l  c h e c k s ,  p l e a s e .  

 

      C h e e s e  $ 1 6 . 5 5  

    T o p p i n g s   

    V e g g i e s  $ 1 . 4 5  e a .  

    M e a t s    $ 2 . 2 0  e a .  

    S h r i m p  $ 5 . 0 0  e a .  

 

 

   A v a i l a b l e  T o p p i n g s  

H o m e  M a d e  S a u s a g e ,  
F r e s h  M u s h r o o m s ,  

P r o s c i u t t o  D i  P a r m a ,  
M e a t b a l l s ,  P e p p e r s ,  

B l a c k  O l i v e ,  a n d  
P e p p e r o n i  

S h r i m p + $ 5 . 0 0  

 

w w w . L o o k o u t W i n e r y . c o m  

                    The Vegetarian  $16.90 

Peppers, Mushrooms, Black Olives  

               subtract what you like  

                            

                  The Pepperoni Pisa $17.50 

We use a low fat beef and chicken Pepperoni o you only g 
The flavor you want with leaner ingredients. 

 

 

 

  

 

  

T h e  P r o s c i u t t o  c o n  
P i n e a p p l e  $ 1 7 . 7 5  

T h i s  s p e c i a l t y  p i e  g i v e s  y o u  
a  s a l t y  a n d  f r u i t y  t a s t e  a l l  

i n  o n e .  

G r e a t  w i t h  o u r  
G e w u r z t r a m i n e r  o r  

Z i n / M o s c a t o   

* P r i v a t e  P a i r i n g s  o f  P i z z a  a n d  W i n e  A v a i l a b l e  
I n q u i r e  f o r  d e t a i l s *  

 

B u i l d  Y o u r  O w n  

We proudly serve Coke Products.    12 oz--$1.65       Tea 12 oz-- $1.65.        Water  16.9 oz--$1.35    

  


