
appetizers

small cravings

soups

tacos + sanDWicHes

Fat-Free vinaigrette available upon request.
salaDs
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Mediterranean Focaccia
Herb cheese focaccia served 
with Mediterranean  olive oil and 
Parmesan.  |  2.50

criSPY Mac ‘n’ cHeeSe
Our classic mac ‘n’ cheese lightly 
fried with panko, served on creamy 
cheese sauce.  |  3.75

SPicY cHicken tinga 
QueSadilla
Hearth-baked with lime chicken, 
Queso Quesadilla and Enchilado 
cheese, chipotle sauce, caramelized 
onions, roasted bell peppers, black 
beans and cilantro.  Served with 
homemade ranchito sauce.  |  5.00

korean BBQ Steak tacoS
Korean steak, Napa cabbage, Romaine, 
onions, scallions and cilantro on corn 
tortillas. Topped with spicy chili sauce 
and sesame seeds.  |  5.25

aSParaguS + arugula Salad
Arugula, asparagus and sun-dried 
tomatoes tossed in homemade lemon 
vinaigrette, topped with almonds and 
shaved Parmesan.   |  4.75

WHite corn guacaMole + 
cHiPS
Avocado, white corn, black beans, 
jicama, scallions, bell pepper, cilantro 
and serrano peppers. Served with 
tortilla chips.   |  3.75

Mediterranean Plate
Tuscan white bean hummus, Feta 
topped with extra virgin olive oil 
and a Greek salad. Served with 
traditional pizza-pita bread.  |  4.50

tHe Wedge Salad
Iceberg lettuce topped with blue 
cheese dressing,  applewood 
smoked bacon, chopped egg and 
tomatoes.   |  4.50

dYnaMite SHriMP
Lightly fried shrimp tossed in spicy 
sweet chili sauce with scallions and 
toasted sesame seeds.  |  8.50

tuScan HuMMuS
Tuscan white bean hummus 
garnished with parsley, tomatoes, 
basil and garlic.  Served with warm 
traditional or honey-wheat with 
whole grain pizza-pita bread.  |  6.50

tortilla SPring rollS
Rolled flour tortillas sprinkled with 
herbs and baked in our pizza oven. 
Choose any two  |  8.50  
or three  |  10.50 
Mediterranean 
Portobello mushrooms, eggplant, 
sun-dried tomatoes, caramelized 
onions, Fontina, Mozzarella and 
Parmesan.  Served with sun-dried 
tomato marinara. 
Baja ChiCken 
Monterey Jack and Cheddar, corn, 
black beans, mild chilies, red onions 
and cilantro.  Served with homemade 
guacamole. 
thai ChiCken 
Peanut sauce, bean sprouts, scallions, 
carrots, cilantro and Mozzarella. 
Served with Thai peanut sauce.

SPinacH articHoke diP
Served hot with tortilla chips.  |  9.75

avocado cluB egg rollS
Avocado, chicken, tomato, Monterey 
Jack and applewood smoked bacon 
in a crispy wonton roll. Served with 
homemade ranchito sauce and herb 
ranch.  |  9.75

lettuce WraPS
Minced chicken and/or shrimp 
wok-seared with Shiitake 
mushrooms, water chestnuts 
and scallions. Served with spicy 
soy-ginger sauce. 
chicken  |  9.25 
shrimp  |  10.75 
chicken & shrimp  |  12.75

SeSaMe ginger cHicken  
duMPlingS
Topped with sesame seeds and 
scallions. Served with soy-ginger 
chili sauce.  |  7.50

articHoke + Broccoli
Our seasonal selection. Garnished 
with homemade croutons. 
Bowl  |  6.00    Cup  |  4.00

Sedona tortilla
Garnished with tortilla strips.  

 Without tortilla strips. 
Bowl  |  6.00    Cup  |  4.00

dakota SMaSHed Pea + 
BarleY
Garnished with scallions.  
Bowl  |  6.00  Cup  |  4.00

tWo in a BoWl
Combine any two of our soups, served 
side by side in the same bowl.  |  6.50

tHe original 
BBQ cHicken cHoPPed
Sweet corn, black beans, jicama, 
cilantro, basil, tortilla strips and 
Monterey Jack tossed in homemade 
herb ranch dressing. Topped 
with BBQ chicken, tomatoes and 
scallions.  Without tortilla strips. 
Full  |  13.50    halF  |  9.75 
+ avocado  |  2.50
caraMeliZed PeacH
Field greens, spinach, warm 
caramelized peaches, dried 
cranberries, red onions, toasted 
pecans and Gorgonzola tossed 
in homemade white balsamic 
vinaigrette.  
Full  |  11.75    halF  |  8.00 
+ applewood smoked bacon  |  2.00 
+ grilled chicken breast  |  4.00 
+ grilled shrimp or sautéed 
salmon  |  4.50
roaSted vegetaBle
Roasted artichoke hearts, 
asparagus, eggplant, red & yellow 
peppers, corn and sun-dried 
tomatoes served warm over 
Romaine tossed with homemade 
Dijon balsamic vinaigrette. Topped 
with avocado.  
Full  |  13.25    halF  |  9.50 
+ grilled chicken breast  |  4.00 
+ grilled shrimp or sautéed 
salmon  |  4.50
original cHoPPed
Salami, turkey breast, basil, 
tomatoes and Mozzarella tossed in 
mustard-Parmesan vinaigrette and 
topped with scallions.  Garbanzo 
beans added upon request.   
Full  |  13.25    halF  |   9.50
cPk coBB
Applewood smoked bacon, avocado, 
chicken, tomatoes, chopped 
egg, basil and Gorgonzola with 
homemade herb ranch or blue 
cheese dressing. Beets added upon 
request.   
Full  |  13.75    halF  |  10.00
claSSic caeSar
Romaine, shaved Parmesan and 
homemade croutons tossed in 
Caesar dressing.  
Full  |  10.00    halF  |  6.50 
+ grilled chicken breast  |  4.00 
+ grilled shrimp or sautéed 
salmon  |  4.50

Quinoa + arugula Salad 
Quinoa, arugula, red onion, 
sun-dried tomatoes, asparagus 
and toasted pine nuts tossed in 
homemade champagne vinaigrette 
and topped with Feta.  |  9.50 

cHineSe cHicken 
Napa & red cabbage, lettuce and 
wontons tossed with carrots, 
scallions, sesame seeds and cilantro 
in a sweet & sour dressing. Topped 
with chicken. 
Full  |  12.25    halF  |  8.50

MiSo SHriMP 
Napa & red cabbage, shrimp, 
avocado, cucumbers, daikon, 
edamame, carrots, scallions, cilantro, 
rice sticks and wontons tossed in 
miso dressing. 
Full  |  15.50    halF  |  11.75 
substitute chicken for shrimp 
Full  |  13.25    halF  |  9.50

Moroccan cHicken 
Moroccan-spiced chicken, Romaine, 
roasted butternut squash, dates, 
avocado, toasted almonds, beets, 
chopped egg, carrots, dried 
cranberries and bell peppers. 
Tossed with homemade champagne 
vinaigrette.   
Full  |  14.25    halF  |  10.50

WaldorF cHicken 
Field greens, chicken, grapes, Granny 
Smith apples, candied walnuts, 
celery and Gorgonzola tossed with 
homemade Dijon balsamic vinaigrette 
or blue cheese dressing.   
Full  |  13.25    halF  |  9.50

tHai cruncH 
Napa & red cabbage, chicken, 
cucumbers, edamame, wontons, rice 
sticks, peanuts, cilantro, carrots and 
scallions tossed with lime-cilantro 
and Thai peanut dressing. 
Full  |  13.25    halF  |  9.50 
+ avocado  |  2.50

Field greenS 
Bosc pears, candied walnuts and 
field greens tossed in homemade 
Dijon balsamic vinaigrette.   
Full  |  10.75    halF  |  7.25 
+ gorgonzola  |  1.00 
+ grilled shrimp or sautéed 
salmon  |  4.50

tacos served with tortilla chips and roasted tomato salsa.
carnitaS tacoS
Slow-roasted pork, homemade 
avocado salsa verde, red onions, 
cilantro, Romaine and shredded 
Napa cabbage.  |  11.00 
+ avocado  |  1.00

FiSH tacoS
Sautéed Ono, shredded cabbage and 
ranchito sauce.  |  11.00 
+ avocado  |  1.00
Steak tacoS
Steak, shredded cabbage and 
ranchito sauce.  |  12.00 
+ avocado  |  1.00

Sandwiches served with: 
choice of Bread | Herb Onion Focaccia | Herb Cheese Focaccia 

choice of Side | Cup of soup | Caesar salad | Szechuan slaw
grilled vegetaBle SandWicH
Portobello mushrooms, bell peppers, 
Fontina and Mozzarella, field greens, 
tomatoes and homemade sun-dried 
tomato aioli.  |  10.50
caliFornia cluB SandWicH
Chicken or turkey breast with 
applewood smoked bacon, avocado, 
tomatoes, lettuce and mayonnaise.   
11.50
grilled cHicken caeSar 
SandWicH
Chicken, shaved Parmesan, Caesar 
dressing, lettuce and tomatoes. 
11.00

italian deli SandWicH
Spicy Capicola ham, salami and 
pepperoni with Mozzarella and 
Fontina, basil and lettuce tossed 
with mustard-Parmesan vinaigrette.   
12.00
cranBerrY Walnut 
cHicken Salad SandWicH
Chicken, dried cranberries, walnuts, 
celery, onions and mayonnaise 
topped with lettuce and tomatoes.   
11.00
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ChiCken Tequila 
FeTTuCCine 
Spinach fettuccine with chicken, bell 
peppers, red onions and cilantro in 
tequila‑lime jalapeño cream sauce.   
13.00

asparagus + spinaCh 
spagheTTini 
Sautéed asparagus, spinach, 
fresh tomatoes, basil, garlic and 
Parmesan.  |  11.00 
+ grilled chicken breast or  
shrimp  |  4.00 
+ sautéed salmon  |  4.50

Jambalaya 
Blackened chicken and shrimp 
in spicy Jambalaya sauce with 
crawfish, Andouille sausage and 
Tasso ham on linguini fini, topped 
with scallions.  |  15.50

Four Cheese ravioli 
Asiago, Mascarpone, Ricotta and 
Parmesan ravioli sautéed in creamy 
Pomodoro sauce with basil.  |  12.00 
+ sautéed mushrooms  |  1.00

pesTo Cream penne 
Pesto cream sauce, sun‑dried 
tomatoes and Parmesan.  |  10.00 
+ chicken  |  3.00 
+ shrimp  |  4.00 
+ chicken & shrimp  |  6.50

kung pao spagheTTi 
Classic Kung Pao sauce with garlic, 
green onions, peanuts and hot red 
chilies.  |  10.00 
+ chicken  |  3.00 
+ shrimp  |  4.00 
+ chicken & shrimp  |  6.50

baby Clam linguini 
Baby clams, garlic, parsley, Parmesan, 
white wine and red pepper flakes. 
Tossed in light lemon cream or 
tomato basil sauce.  |  14.00

TomaTo basil spagheTTini 
Italian tomatoes, garlic and basil. 
9.75 
+ goat cheese  |  1.50 
+ grilled chicken breast  |  4.00

garliC Cream FeTTuCCine 
Garlic‑Parmesan cream sauce with 
parsley.  |  10.00 
+ chicken  |  3.00 
+ shrimp  |  4.00 
+ chicken & shrimp  |  6.50 
+ sautéed mushrooms  |  1.00

broCColi sun‑DrieD 
TomaTo Fusilli 
Baby broccoli, garlic, sun‑dried 
and fresh tomatoes, thyme and 
Parmesan.  |  11.00 
+ goat cheese  |  1.50 
+ grilled chicken breast  |  4.00

TraDiTional maC ‘n’ Cheese 
Fusilli in a light creamy cheese sauce.  
10.00

spagheTTi bolognese 
Traditional meat sauce, Parmesan 
and parsley.  |  12.50 
+ sautéed mushrooms  |  1.00

norWegian aTlanTiC salmon 
Pan‑sautéed salmon with grilled 
asparagus and creamy lemon‑caper 
spaghettini or  sautéed 
vegetables.  Blackened upon 
request.  |  18.00

ChiCken milanese 
Thinly pounded chicken breast, 
lightly breaded with panko and 
sautéed. Topped with arugula, 
shaved Parmesan, tomatoes, basil, 
garlic and a drizzle of extra virgin 
olive oil.  |  15.50

ChiCken piCCaTa 
Thinly pounded chicken breast, 
sautéed in creamy lemon‑caper sauce.  
Served with spaghettini.  |  15.50

CeDar plank salmon + 
Corn suCCoTash 
Norwegian Atlantic salmon roasted 
on a cedar wood plank with smoked 
paprika and lime. Served with 
homemade corn, spinach & red bell 
pepper succotash with cilantro and 
Feta.  |  18.00

substitute multigrain penne for any pasta upon request.

any of our pizzas above can be served on a thin crust  
for an additional 1.50

WilD mushroom
Cremini, Shiitake, Portobello 
and white mushrooms, Fontina, 
Mozzarella and wild mushroom 
walnut pesto. Garnished with 
parsley.  |  12.00 
+ chicken  |  1.50

habanero CarniTas
Slow‑roasted pulled pork, red 
onions, cilantro pesto, Mozzarella 
and Queso Quesadilla cheese with 
SPICY habanero salsa.  |  13.00

CaliFornia Club
Applewood smoked bacon, chicken 
and Mozzarella, hearth‑baked then 
topped with tomatoes, avocado and 
chilled lettuce tossed in mayonnaise.  
13.00

JamaiCan Jerk ChiCken
Jerk chicken, spicy sweet Caribbean 
sauce, Mozzarella, applewood 
smoked bacon, onions, bell peppers 
and scallions.  |  13.00

mushroom pepperoni sausage
Mushrooms, pepperoni, Italian 
sausage, Mozzarella and tomato 
sauce.  |  13.00

ChipoTle ChiCken
Spicy chipotle sauce, chicken, mild 
chilies, Mozzarella and Enchilado 
cheese. Topped with roasted corn 
& black bean salsa, cilantro and lime 
cream sauce.  |  12.25

blT pizza
Applewood smoked bacon and 
Mozzarella, hearth‑baked then 
topped with sliced tomatoes and 
chilled lettuce tossed in mayonnaise. 
Recommended on honey‑wheat with 
whole grain crust.  |  11.00

TraDiTional Cheese
Mozzarella and tomato sauce.  |  9.75

roasTeD garliC ChiCken
Roasted garlic, chicken, Mozzarella, 
onions, parsley and white wine garlic 
butter sauce.  |  12.25

TosTaDa
Southwestern black beans, Cheddar 
& Monterey Jack, hearth‑baked then 
topped with chilled lettuce, scallions, 
tortilla strips and homemade herb 
ranch. Served with roasted tomato 
salsa.  |  11.50 
+ lime chicken  |  1.50

Thai ChiCken
Thai peanut sesame sauce, chicken, 
Mozzarella, scallions, bean sprouts, 
carrots, cilantro and peanuts.  |  13.00

The meaT Cravers
Italian sausage, pepperoni, Canadian 
bacon, spicy Capicola ham, salami, 
Mozzarella and tomato sauce.  |  13.75

The Works
Italian sausage, pepperoni, 
mushrooms, Mozzarella, onions, 
green peppers, olives and tomato 
sauce.  |  13.50

WhiTe pizza
Mozzarella, Fontina, Ricotta, 
Parmesan, Pecorino Romano and 
sautéed garlic spinach.  |  11.50 
+ applewood smoked bacon  |  1.50

The greek
Mediterranean chicken and 
Mozzarella, hearth‑baked then 
topped with a chilled Greek salad. 
Served with Tzatziki sauce.  |  12.25 
vegetarian option ‑ substitute 
avocado for chicken

Five Cheese + Fresh TomaTo
Sliced tomatoes, basil, fresh 
Mozzarella, Monterey Jack, smoked 
Gouda, Mozzarella and shaved 
Pecorino Romano.  |  10.75

vegeTarian WiTh 
Japanese eggplanT
Mozzarella, baby broccoli, eggplant, 
corn, red onions, mushrooms,  
sun‑dried tomatoes and tomato 
sauce.  |  12.00 
Recommended on honey‑wheat with 
whole grain crust. 
+ goat cheese  |  1.50 

pepperoni
Pepperoni, Mozzarella and tomato 
sauce.  |  12.00

haWaiian
Pineapple, Canadian bacon, 
Mozzarella and tomato sauce.  |  12.25 
Substitute pepperoni for Canadian 
bacon upon request. 

pear + gorgonzola
Bosc pears, Gorgonzola, Fontina, 
Mozzarella, caramelized onions and 
hazelnuts. Topped with field greens 
tossed in Gorgonzola ranch.  |  12.50

roasTeD arTiChoke  
+ spinaCh
Artichoke hearts, sautéed garlic 
spinach, Fontina, Mozzarella and 
Parmesan with spinach artichoke 
sauce.  |  13.00 
+ chicken  |  1.50

pesTo ChiCken
Pesto chicken, onions, Mozzarella, 
sun‑dried tomatoes, basil pesto sauce 
and toasted pine nuts.  |  13.50

siCilian
Spicy marinara with Italian sausage, 
spicy Capicola ham, salami, Fontina, 
Mozzarella and Parmesan. Topped 
with herbs.  |  14.00

margheriTa
Italian tomatoes, Mozzarella and 
fresh Mozzarella. Topped with basil 
and Parmesan.  |  12.50

Four seasons
Italian tomatoes, artichoke hearts, 
salami, mushrooms, onions, 
Mozzarella and fresh Mozzarella. 
Topped with herbs and Parmesan.   
14.00

TriColoré salaD pizza
Caramelized Parmesan pizza 
crust topped with chilled arugula, 
baby red leaf lettuce, radicchio, 
tomatoes and shaved Parmesan 
tossed in homemade Dijon balsamic 
vinaigrette.   |  12.50 
+ grilled chicken breast  |  4.00 
+ grilled shrimp or sautéed 
salmon  |  4.50

honey‑wheat with whole grain crust available upon request.

BBQ sauce, smoked Gouda, Mozzarella, BBQ 
chicken, red onions and cilantro.  |  13.00

Our Original BBQ Chicken Pizza with fresh 
pineapple.  |  13.50

Our Original BBQ Chicken Pizza with applewood  
smoked bacon.  |  14.00

the OriGinal  
 bbq ChiCken pizza 

Invented here in 1985
haWaiian bbq 

ChiCken

bbq ChiCken + appleWooD 
smokeD baCon  

TOF_2_0412

PASTAS + SPECIALTIES

PIzzAS ThIn CruST

0412_TOF_2.indd   2 4/25/12   2:27 PM



We do not accept personal checks. All menu items and prices subject to change.
 To order online or find a location near you visit cpk.com

Your nearest CPK location:

CPKIDS Menu
CPKids 10 and under

STuff our lAWyerS mAke uS SAy: 
“Gluten-free” designations are based on information provided by our ingredient suppliers.  Warning: normal kitchen operations involve shared cooking and preparation areas.  We are therefore 
unable to guarantee that any menu item is free from gluten or any other allergen, and we assume no responsibility for guests with food allergies or sensitivities. Please inform a manager of any 
allergies when ordering.

Please see our nutritional guide. Additional nutritional information is available upon request.
Before placing your order, please inform your server if anyone in your party has a food allergy. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions.
A 2,000 calorie daily diet is used as the basis for general nutrition advice.  However, individual caloric needs may vary.  Visit mypyramid.gov for more information. The Dietary Guidelines for Americans 
recommend limiting saturated fat to 20 grams and sodium to 2,300 milligrams for a typical adult eating 2,000 calories daily. recommended limits may be higher or lower depending upon daily calorie 
consumption. The nutritional information in this menu is derived from information provided by our suppliers, analyses using industry standard software, and published resources, including those from 
the u.S.D.A. All nutritional information given is based on standard recipes and serving sizes and California Pizza kitchen cannot guarantee that the information provided is completely accurate as it 
relates to the prepared menu items at each restaurant. Variations in serving sizes, preparation techniques, product assembly supply sources and regional and seasonal differences in ingredients, may 
affect the nutritional values for each menu item. you should expect some variations in the nutrient content of the products purchased in our restaurants, and greater variation if an order is customized 
or topping combinations are altered. 

DeSSertS

beverageS
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ChoColate Soufflé CaKe
Warm Belgian chocolate soufflé cake 
with triple-thick hot fudge.  |  6.25   
+ häagen‑dazs  |  1.50

Red VelVet CaKe
A traditional favorite, frosted with 
vanilla bean cream cheese and white 
chocolate curls.  |  6.75 
+ häagen‑dazs  |  1.50

KeY lime Pie
on a graham cracker crust.  Served 
with whipped cream.  |  6.25

hot fudge BRoWnie Sundae
A warm brownie topped with Häagen-
Dazs vanilla ice cream, triple-thick hot 
fudge, fresh whipped cream, toasted 
pecans and a cherry.  |  6.00

hot fudge or CaRamel Sundae
Two scoops of Häagen-Dazs vanilla 
ice cream, toasted pecans, fresh 
whipped cream and a cherry. Topped 
with triple-thick hot fudge or warm 
caramel sauce.   |  5.50

aPPle CRiSP
Slow-baked Granny Smith apples 
with a brown sugar and butter 
topping. Served warm. Add caramel 
sauce upon request.  |  5.75 
+ häagen‑dazs  |  1.50

ButteR CaKe
Warm with fresh whipped cream.   
6.25 
+ häagen‑dazs  |  1.50

tiRamiSu
Sweet Italian cream cheese and 
marsala custard between layers 
of espresso and rum-soaked lady 
fingers.  |  6.25

CRanBeRRY CooleR

CheRRY limeade

fReSh lemonade

flaVoRed fReSh lemonade
Strawberry | Peach | raspberry 
mango | kiwi

fReShlY BReWed iCed tea

flaVoRed iCed tea
Strawberry | Peach | raspberry | mango 
Sugar-free flavors available.

SPeCialtY italian Soda
Strawberry | Peach | raspberry 
mango | kiwi 
Sugar-free flavors available.

aSSoRted Soft dRinKS
Pepsi | Sierra mist | muG root Beer 
mountain Dew | Diet Pepsi

maui PunCh
orange Juice | Pineapple Juice 
Grenadine

fiJi WateR
500 ml  |  1 liter

San PellegRino 
SPaRKling mineRal WateR
500 ml  |  1 liter

milK
Non-fat | Whole

hot ChoColate

Coffee
regular | Decaf

eSPReSSo
Single | Double

eSPReSSo dRinKS
Café mocha  |  Cappuccino 
Café latte  |  Café au lait

tazo hot teaS
Awake | earl Grey | Zen | Calm

Includes choice of a fountain beverage, kiwi Twist, lemonade, apple juice,  
milk or chocolate milk. Complimentary drink refills.

PIZZaS
oRiginal BBQ ChiCKen
BBQ sauce, chicken and 
mozzarella.  |  5.50

muShRoom PePPeRoni 
SauSage
mushrooms, pepperoni, 
Italian sausage, mozzarella 
and tomato sauce. |  5.50

haWaiian
Pineapple, Canadian 
bacon, tomato sauce and 
mozzarella.  |  5.50

PePPeRoni
Pepperoni, tomato sauce 
and mozzarella.  |  5.50

tRaditional CheeSe
with tomato sauce and 
mozzarella.  |  5.00

 

PaSta or SaLaD 

Substitute multigrain penne for any pasta upon request.
CuRlY maC ‘n’ CheeSe
5.50 
Add edamame .50

fuSilli With meat SauCe
and Parmesan.  |  5.50

ButteRed fuSilli
with butter or olive oil. 
5.00

fuSilli With tomato 
SauCe
5.00

fuSilli alfRedo
with Parmesan cream sauce. 
5.50

CPK Salad
Crisp romaine tossed with 
your choice of dressing, 
and topped with Cheddar 
Goldfish®.  Without 
Cheddar Goldfish®  |  5.50

ChICKen
gRilled ChiCKen BReaSt
Served with baby broccoli.  
6.00

CRiSPY ChiCKen
Served with baby broccoli, herb ranch 
and ketchup.  |  6.00

SWeetS
available with the purchase of a CPKids meal.

fReSh fRuit
fresh sliced pineapple and red 
seedless grapes.   |  1.00

KidS Sundae
Häagen-Dazs vanilla ice 
cream with triple-thick hot 
fudge, fresh whipped cream, 
rainbow chocolate chips and 
a cherry.   |  1.00

BRoWnie
Topped with fresh whipped 
cream, Hershey’s® chocolate 
syrup and a cherry.  |  1.00
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