
Sunday-Wednesday 11am to 10pm
Thursday-Saturday 11am to 11pm

§   Our pizzas are prepared with our own house-made marinara  
§   Our dough is made with Caputo “00” flour 

§   We use preservative-free low sodium fresh mozzarella 
§   Our chicken is certified hormone free 

§   We serve organic wild New Zealand King Salmon 
§   We do not cook with aluminum pots or pans 

§   Any of our pizzas can be prepared with whole wheat dough

Stamford’s Original 
Coal-Fired Pizza

Take Out & Delivery Available
203-977-7700

coalhousepizza.com



BLUE SKIES  7.75/12.75
Fresh tomato sauce, mozzarella, parmesan, fresh basil, extra virgin olive oil

LITTLE RED ROOSTER  9.75/13.75
Fresh tomato sauce, mozzarella, fresh basil, pepperoni

SHAKE YOUR MONEYMAKER  14.75/18.75
Freshly-shucked chopped clams in our white clam sauce made with garlic, white and red pepper, oregano, parsley   
(white or red pizza)

SITTIN’ ON TOP OF THE WORLD 14.75/18.75
Mozzarella, shrimp marinated in garlic, oregano, extra virgin olive oil, parmesan cheese (white or red pizza)

KICKER  8.75/12.75
Fresh tomato sauce, mozzarella, basil, jalapeños, poblanos, a choice of hot oil or extra hot oil infused with garlic cloves  

LUCILLE  14.75/18.75
Fresh tomato sauce, mozzarella, basil, home-style prime beef meatballs, drizzled white truffle oil

HOOCHIE-COOCHIE MAN  11.75/15.75
Fresh tomato sauce, mozzarella, extra virgin olive oil, yellow squash, zucchini, sliced artichokes, mixed sweet 
peppers, home-style pesto sauce made with fresh basil, garlic, parmesan cheese, and nuts  

WALK ON THE WILD SIDE  11.75/15.75
Fresh tomato sauce, mozzarella, white kimchi, white onions, mixed sweet peppers, wild mushrooms, beef marinated 
in a spicy-sweet Korean sauce

FAVORITE THINGS  10.75/15.75
Roasted garlic, mozzarella, ricotta cheese, fresh rosemary, imported prosciutto, home-style pesto made with nuts

LOVER MAN  10.75/14.75
Fresh tomato sauce, mozzarella, fresh basil, anchovies, sliced Spanish onions, Kalamata olives, sun-dried tomatoes

QUEEN BEE  10.75/14.75
Fresh tomato sauce, mozzarella, basil, smoked Virginia honey ham, pineapple chunks

FREIGHT TRAIN  10.75/15.75
Fresh tomato sauce, mozzarella, parmesan cheese, fresh basil, crumbled Italian sausage, onions, mixed peppers

SHOO SHOO BABY  10.75/15.75
Fresh tomato sauce, mozzarella, shredded Honey BBQ chicken, Monterey Jack cheese

VIBRATIONS  10.75/14.75
Warm fresh tomato sauce on crispy dough topped off with cool fresh mozzarella, baby arugula, freshed chopped 
tomatoes, balsamic reduction drizzle

SIDEWINDER  14.75/17.75
Fresh tomato sauce, mozzarella, fresh basil, garlic, sautéed broccoli rabe, cherry peppers, hot oil, house-made Coalhouse 
spicy sausage 

PIZZA 
small / large

Try any of our pizzas with our house-made whole wheat dough!



FREDDY FREELOADER  13.75/17.75
Fresh tomato sauce, Monterey Jack cheese, mozzarella, parmesan cheese, roasted chicken marinated in olive oil, 
scallions, cilantro, and Texas-mesquite spices, with house-made pico de gallo and a drizzle of sour cream 
(white or red pizza) 

KEY TO THE HIGHWAY  12.75/16.75
Shitake, cremini, and oyster mushrooms, mozzarella, roasted onions and garlic, goat cheese, and a touch of fresh nut 
pesto (white or red pizza)  

MINNIE THE MOOCHER  13.75/17.75
Mozzarella, roasted pepper sauce, white onions, roasted garlic, jalapeños, poblanos, house-made eggplant croutons, 
drizzled with spiced manchego

CROSSROADS   14.75/18.75  
Fresh tomato sauce, mozzarella, house-made spicy Coalhouse sausage, onions, jalapeños, poblanos

BLUES BEFORE SUNRISE   13.75/17.75
Mozzarella, extra virgin olive oil, parmesan cheese, chilled garlic-marinated grilled eggplant, zucchini, onions, 
mushrooms, tomatoes, fresh basil, cool fresh mozzarella, balsamic vinegar

TIME OUT   13.75/17.75
Mozzarella, parmesan cheese, basil, garlic, olive oil, fresh chopped tomatoes bruscetta-style, balsamic vinaigrette 
reduction

STRONG PERSUADER   13.75/17.75
Mozzarella, parmesan cheese, arugula, extra virgin olive oil, fresh lemon juice, shaved Manchego cheese, tomatoes  

KIND OF BLUE  14.75/18.75
Mozzarella, caramelized onions, pancetta, extra virgin olive oil, capers, chilled goat cheese and chopped tomatoes, 
balsamic vinegar reduction drizzle

BUMPIN’ ON SUNSET  14.75/18.75
Fresh goat cheese, roasted sliced pears, honey truffle oil, sliced red onions, roasted ground pistachios

BIRTH OF THE COOL  14.75/17.75
Mixed greens, cucumber chunks, diced red onions, chopped tomatoes, crumbled gorgonzola, balsamic 
reduction, atop warm pizza dough with nut pesto   

UNFORGETTABLE  14.75/18.75
House-made vodka sauce, bacon chunks, Pecorino Romano, fresh ground pepper, fresh basil

TOPPINGS .................................................................................................... 12” pie ..... 16” pie  
One topping                                                                                                    1.50            2.00

Artichoke
Cherry Peppers

Eggplant Croutons
Garlic

Kalamata Olives
Onions

Wild Mushrooms
Spinach

Sweet Peppers
Tomatoes
Zucchini

Mozzarella
Goat Cheese

Monteray Jack
Ricotta

Anchovies

Bacon Chunks
BBQ Chicken
Honey Ham

Pancetta
Pepperoni
Prosciutto

Sausage - Spicy or Sweet
Hot Oil

SPECIALTY TOPPINGS ............................................................................................... 12” pie ....... 16” pie
Grilled Chicken •  Korean Marinated Skirt Steak • Meatballs                             4.75             8.75



COALHOUSE CHOPPED SALAD  9.75
w/ chicken (4.75) skirt steak (4.75) shrimp (5.75) wild salmon (6.75)
Romaine, plum tomatoes, roasted corn, chickpeas, cucumbers, red onions, roasted beets, julienned carrots, 
avocado, roasted pumpkin seeds, served with a light dressing made with Bermuda onions, shallots, garlic, 
white vinegar, olive oil with crumbled gorgonzola

LOVE SUPREME  8.75
w/ chicken (4.75) skirt steak (4.75) shrimp (5.75) wild salmon (6.75)
Baby spinach, roasted almonds, golden raisins, slivered red onions, fresh cilantro, marinated 
artichoke hearts, served with a fresh tomato dressing made with red onions, roasted garlic, fresh rosemary, 
oregano, cilantro, tomatoes, red wine vinegar and olive oil

EASY RIDER  8.75
w/ chicken (4.75) skirt steak (4.75) shrimp (5.75) wild salmon (6.75)
Arugula, roasted sweet peppers, roasted walnuts, olive oil, shaved parmesan cheese, fennel, radishes, served 
with a lemon vinaigrette dressing prepared with freshly squeezed lemon juice, shallots, 
garlic, white wine vinegar and olive oil  

LITTLE QUEEN OF SPADES  8.75
w/ chicken (4.75) skirt steak (4.75) shrimp (5.75) wild salmon (6.75)
Mixed baby greens, roasted seedless red grapes, Roma tomatoes, scallions, roasted almonds, served with an 
Asian rum dressing made of rice vinegar, soy sauce, sesame oil, agave, rum, olive oil    

BOOM BOOM  8.75
w/ chicken (4.75) skirt steak (4.75) shrimp (5.75) wild salmon (6.75)
Mixed baby greens, roasted sliced pears, sliced red onions, roasted sweetened walnuts, served with a lemon 
vinaigrette dressing prepared with freshly squeezed lemon juice, shallots, garlic, white wine vinegar and 
olive oil

‘ROUND MIDNIGHT  8.75
w/ chicken (4.75) skirt steak (4.75) shrimp (5.75) wild salmon (6.75)
Romaine, oven-baked croutons, shaved parmesan cheese, our house-made Caesar dressing 

IN A SILENT WAY  8.75
w/ chicken (4.75) skirt steak (4.75) shrimp (5.75) wild salmon (6.75)
Mixed greens, Roma tomatoes, hard boiled eggs, avocado, gorgonzola, house-made bleu cheese dressing 

BODY AND SOUL  8.75
w/ chicken (4.75) skirt steak (4.75) shrimp (5.75) wild salmon (6.75)
Mixed greens, mixed peppers, Roma tomatoes, red onions, grilled corn, feta cheese, tossed in a cilantro 
vinaigrette dressing and topped with fresh avocado 

WANG DANG DOODLE  14.75
w/ chicken (4.75) skirt steak (4.75) shrimp (5.75) wild salmon (6.75)
Grilled marinated asparagus, beer marinated figs, Kalamata olives, house-roasted sweetened walnuts, 
aged Manchego cheese, sliced imported Prosciutto, beets with feta and a balsamic reduction, house-made 
spicy chipotle hummus, sundried tomatoes and marinated cannellini beans, house-made Coalhouse cracker 

SALADS  Try our salads atop our warm pesto pizza dough (2.75)



SMOKESTACK LIGHTNIN’ BABY BACK RIBS  11.75 (6)/ 19.75 (12)
Slow-roasted baby ribs with a house-made dry spice rub of hot smoked paprika, sea salt, tumeric, chili powder, black powder, 
turbinado sugar, with a house-made honey BBQ gravy on the side.

MA RAINEY’S ROADHOUSE CHICKEN WINGS  11.75 (12)/ 19.75 (24)
Marinated for 24 hours in micro-brewed beer, honey mustard, olive oil, garlic. Our succulent hormone-free chicken wings 
are loosely coated with panko bread crumbs, and lightly fried.  We tumble each serving in one of our house-made Coalhouse 
sauces (listed below). Each serving comes with either our home-style bleu cheese or cucumber dill sauce, and crispy crudites, 
served on a bed of romaine.

PESTO PRIMAVERA  14.75  Seasonal vegetables, unbleached semolina penne, Parmigiano Reggiano, house-made pesto 

SPAGHETTI & MEATBALLS  12.75  Unbleached semolina spaghetti, parmesan cheese, prime beef meatballs, house-
made marinara, parsley

SPAGHETTI BOLOGNESE  12.75  Unbleached semolina spaghetti, tomato sauce, ground pork & prime beef, 
parmesan cheese

PENNE VODKA  14.75  Unbleached semolina penne, homemade marinara, bacon chunks, parmesan, ground black pepper, 
fresh basil

SPAGHETTI POSILLIPO  17.75  Unbleached semolina spaghetti, shrimp, fresh clams, roasted garlic, olive oil, basil, fresh 
tomatoes, crushed red pepper, served with house-made nut pesto crostini

HOUSE-MADE WING SAUCES (each additional dipping sauce 1.00)

Mild 
Medium

Mojo Hot Sauce

Bourbon Street Buffalo
Chipotle BBQ

Hickory Smoked BBQ 

Honey BBQ
Honey Mustard
Korean Sweet

PASTA

RIBS & CHICKEN WINGS

Pairing ~ Little Penguin Chardonnay, Norton Malbec

Pairing ~ Sierra Nevada Torpedo IPA, Stone Pale Ale

NACHOS
COALHOUSE NACHOS  7.75 small / 11.75 large
House-made spicy sausage, cannellini beans, cheddar cheese, pico de gayo, marinara, sour cream, guacamole

Pairing ~ Lagunitas IPA, Sierra Nevada Kellerweiss

Bacon & Spinach (3.75)
Sausage & Peppers (4.75)
Wild Mushrooms (4.75)

Broccoli Rabe & Sausage (5.75)

— with —

HOUSE-MADE MAC &  CHEESE  7.75
Unbleached semolina elbows, cheddar cheese, �milk, butter, honey 
panko bread crumbs, scallions, �pepper, marinated diced Roma 
tomatoes, parmesan cheese

MAC & CHEESE

Consuming raw or undercooked meats, poultry, seafood, shelfish or eggs may increase your risk of 
food-borne illnesses, especially if you have certain medical conditions

BURGERS
Eight ounces of prime beef, romaine, tomato, red onion.  Each burger is served on either a toasted English Muffin, or wrapped in romaine, 
with pickles, house-made coleslaw,  home-style oven-baked potato wedges, and Coalhouse bleu cheese sauce. 

Available “Some Pink” or “No Pink”

Broccoli Rabe
Cherry Peppers

Roasted Red Peppers
Sauteed Mushrooms

Sauteed Onions
Bacon

Gorgonzola
Organic Cheddar

Available Burger Toppings 1.00 Add 
Avocado 

2.00



COALHOUSE MINESTRONE SOUP  7.75  House-made vegetable stock, seasonal �vegetables, garlic, sea salt, black 
pepper, tomato �sauce, grated parmesan cheese, Coalhouse crackers

COALHOUSE PASTA FAGIOLI  7.75  House-made vegetable stock, oregano, garlic, sea salt, tomato sauce, parmesan, 
extra virgin olive oil, served with fresh red onions, rosemary, Coalhouse crackers

CROSTINI  8.75  House-made garlic pesto crostini made with nuts and a choice of our sweet or spicy marinara 

BROCCOLI RABE  9.75  Sautéed in garlic, extra virgin olive oil
w/ Chicken (5.25) Sausage (6.25) Skirt Steak (6.25) Shrimp (7.25) Wild Salmon (8.25) 

OVEN-ROASTED SAUSAGES  9.75  Sweet Italian sausage, house-made marinara, parsley

OVEN-ROASTED MEATBALLS  9.75  House-made prime beef meatballs, marinara, parsley

CHICKEN TENDERS  11.75  Six large pieces of hormone-free chicken breast coated in panko breadcrumbs and lightly-fried, served with a 
choice of our home-style Coalhouse sauces 

PORK SANDWICH 11.75  Sliced honey roasted BBQ pork loin served on a toasted English Muffin with pickles, our oven-baked potato 
wedges and our Coalhouse bleu cheese sauce

SWEET SAUSAGE LASAGNA  12.75  Layers of sweet sausage, parmesan cheese, mozzarella, house-made tomato sauce, fresh basil  

EGGPLANT PARMESAN  9.75  Layers of grilled eggplant, parmesan cheese, mozzarella, house-made tomato sauce, fresh basil

WASABI SHRIMP  14.75  Eight large shrimp prepared as either steamed in lemon beer broth or beer-battered and pan-fried served with our 
house-made Coalhouse wasabi sauce over a bed of baby spinach with a fresh lemon wedge

CHICKEN SCARPARIELLO  14.75  Hormone-free chicken breast, sweet Italian sausage, broccoli rabe, spicy cherry peppers, roasted sweet 
peppers, garlic, balsalmic vinegar

WILD SALMON  19.75  Grilled organic wild New Zealand King Salmon dressed with our house-made sauce of brandy, Dijon mustard, 
capers, shallots and a touch of cream served over a bed of baby spinach

CHEF’S SPECIALTIES

Jim’s Organic Coffee (decaf available) ........................	      2.75
Jim’s Organic Iced Cofee ...................................	      2.75
Home-style Unsweetened Iced Tea ................	      2.75
Home-style Iced Tea ..........................................	      2.75
Organic Boxed Juice ..........................................	      2.25
Home-style Lemonade ......................................	      2.75
Boylan’s Sodas .....................................................  	     2.75
Traditional Sodas ...............................................	      2.00
Shirley Temple .................................................... 	      3.25
Arnold Palmer ....................................................	      3.25
Bottled Water ......................................................	      2.00
Perrier ...................................................................	      2.25
Milk ......................................................................	      2.25
AHLASKA Organic-Chocolate Milk ..........	      2.75

RICOTTA CHEESE CAKE ..........................  6.75
Served with a fresh strawberry and sweet balsamic vinaigrette reduction

BRUTTI MA BUONI ......................................   6.75
“Ugly but good” house-made meringue toasted almond cookie, and a choice 
of Buck’s vanilla, chocolate or strawberry ice cream, and a fresh strawberry

CHOCOLATE LAVA CAKE ......................   6.75
Stone Smoked Porter, Swiss chocolate filling, Bucks vanilla ice cream, 
and a fresh strawberry

TIRAMISU .................................................................  6.75
Ladyfingers, espresso, Kahlua, house-made strawberry sauce, 
Swiss chocolate, and a fresh strawberry

RICE PUDDING .................................................  6.75
House-made rice pudding, cinnamon stick, Buck’s vanilla ice cream, and a 
fresh strawberry

DESSERT PIZZA ..................................................  7.75
Oven-roasted pizza crust, Nutella, marshmallows, fresh strawberries, 
powdered sugar, Ahlaska organic chocolate syrup

DESSERTSDRINKS

SOUP


