
All served with a side of kale salad. 

GROWN-UP FRIED CHEESE 11
Whole milk mozzarella, hot pepper relish,  
capicola, marinara.

COMMUNITY MEATBALLS 14
Beef + Italian sausage meatballs in marinara. 
Topped with goat cheese, basil, parmesan. 

GARLIC KNOTS 7
Tossed in olive oil, fresh garlic, parmesan  
and basil with marinara sauce.
VEGAN OPTION AVAILABLE

BRUSCHETTA CAPRESE 10
Niedlov’s sourdough toast topped 
with fresh tomato, mozzarella, 
basil and balsamic glaze.
VEGAN OPTION AVAILABLE

CALABRIAN WINGS 14
Crispy chicken wings tossed in our homemade 
Calabrian buffalo sauce. Served with your 
choice of buttermilk ranch or blue cheese.  
NON-SPICY BBQ OPTION AVAILABLE

APPETIZERS

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Lifelong Chattanooga residents, Taylor 
and Michael Monen founded Community 

Pie in 2012 with a vision of friends and 
family gathering together to enjoy laughs 
and share memories around a table full of 
pizza and beer. Growing up in the 80's and 

90's, they share memories of old-school 
Pizza Hut dining rooms and their favorite 
divey pizza joints from their college years. 

Their first location of Community Pie was 
thoughtfully chosen in the city-center of 
their hometown Chattanooga and the 

couple has since been on a tireless mission 
to perfect their favorite styles of 'za and 
bring some famous, authentic, big-city 

pizzas to the Scenic City. Grab a slice, grab 
a pint of Elliot Kehoe's Five Wits Beer and

SHARE SOME FUN AND 
GOOD TIMES WITH US!

CHATT  TOWN
TRADITIONAL HOUSE 6.5
Iceburg, romaine, tomato, bell pepper, mushrooms, olives, red onion, shredded mozzarella, 
croutons. Served with your choice of Creamy Italian or Calabrian Ranch dressing.
VEGAN OPTION AVAILABLE

RAW KALE 5.5
Kale, sliced almonds, dried 
cranberries, parmesan cheese 
and champagne vinaigrette.
VEGAN OPTION AVAILABLE

GREEK SALAD  6.5
Romaine, kale, spinach, cucumber, bell 
peppers, tomatoes, pepperoncini, kalamata 
olives, feta, red onions, chickpeas, 
croutons and Greek vinaigrette.

Make it a large dinner size salad with
 roasted chicken or fried chicken for $5 more 

ARUGULA 6
Fresh arugula, pine nuts, goat cheese, 
shaved parmesan cheese, cracked 
black pepper and lemon vinaigrette.
VEGAN OPTION AVAILABLE

CLASSIC CAESAR 6
Romaine, croutons, parmesan, cracked 
black pepper, caesar dressing.  
Add Applewood Bacon $2 

SALADS

HP

RICOTTA + HONEY 9
Whole milk ricotta and local honey  
with Niedlov’s toast.

VODKA DE LA CARBONE 16
Pipette pasta, spicy vodka sauce, Italian 
sausage, fresh basil, onion, hand  
crushed tomato, roasted mushrooms.

CHICKEN PARMESAN 16
Breaded fried chicken, topped with 
mozzarella and marinara sauce. 
Served with a side of spaghetti.

SPAGHETTI 12
Fresh tomato, garlic, parmesan and basil.  
Add meatballs +$5

EGGPLANT PARMESAN  16
Breaded fried eggplant, topped with 
mozzarella and house made vodka sauce. 
Served with a side of spaghetti. 

FRESH PASTA  All pastas are topped with fresh basil,  
parmesan,and served with a garlic knot. 

EGGPLANT PARM 12
Breaded fried eggplant topped with 
mozzarella, basil and house made vodka 
sauce served on a toasted kaiser roll.

MEATBALL SUB 14
Housemade meatballs topped with 
mozzarella, basil and housemade marinara 
and served on a toasted hoagie.  

ITALIAN CHICKEN CLUB 13
Crispy Italian fried chicken, prosciutto, 
fried sage, shredded iceberg lettuce, roma 
tomatoes and creamy Italian dressing 
served on a toasted kaiser roll.  

CHICKEN PARMESAN 12
Hand breaded fried chicken topped 
with mozzarella, basil and house made 
marinara served on a toasted kaiser roll.   

SANDWICHES



SEE OUR CURRENT
FLAVOR LIST

HOME SLICE 4
Rotates daily. Ask your server for 
today's special. 

PEPPERONI 3.5

DEMARCO 3.5
Red Sauce, Mozzarella, Brooklyn 
Mozzarella, and Fresh Basil

CHEESE 3

CHOOSE YOUR PIZZA STYLE
PIZZA

BUILD YOUR OWN

STEP 1
STEP 2
STEP 3
STEP 4

Extra Cheese
Fresh Mozzarella  

 Smoked Mozzarella
Ricotta  

Provolone
Goat Cheese
Feta Cheese
Gorgonzola

Vegan Shredded Mozz 
+50¢ 

Pepperoni
Italian Sausage           

Applewood Bacon
Meatball

Roasted Chicken
Capicola
Salami

Prosciutto
Vegan Pepperoni +50¢ 
Vegan Sausage +50¢ 

Hand-crushed Tomato

Calabrian Chile
Fresh Garlic

Peppadew Peppers
Pepperoncini

Fresh Mushroom
Basil

Caramelized Onion  
Red Onion

Pesto
Roasted Garlic

Fresh Jalapeño
Black Olives
Green Olives
Spinach
Artichoke
Chipotle Pineapple
Green Pepper
Kalamata Olives
Roasted Red Pepper
Roasted Mushrooms
Balsamic Glaze

CHEESE MEATVEGGIES

PIZZA BY-THE-SLICE

CHOOSE YOUR SIZE
Small 14” — $15  / Large 19” — $19

CHOOSE YOUR STYLE
New York or Detroit

CHOOSE YOUR SAUCE
red, marinara, vodka or white (olive oil + ricotta)

CHOOSE YOUR CHEESE
shredded mozzarella or vegan mozarrella

14" ADDITIONAL TOPPINGS ARE $2 EACH
19" ADDITIONAL TOPPINGS ARE $2.5 EACH

NOW OFFERING GLUTEN-FREE CRUST
Add $2 (made and priced like our small Detroit style pizza)  

STRAWBERRY MARGARITA    12
Tequila blanco, fresh strawberry sour, triple sec, sugared rim. 

PEACH SANGRIA           9/21
Peaches, orange, pineapple, white wine, brandy, triple 
sec and peach liqueur. Glass or carafe. 

NEGRONI SOUR    13
Gin, Campari, lemon sour, Montenegro Amaro.

HOMESTYLE ICE CREAM 

PERFECT MANHATTAN    14
Old Overholt, Carpano Antica, vintage dry curacao, bitters and luxardo cherries.  

ROSEMARY LEMONADE    9
Gin, rosemary cordial, limoncello, fresh lemon and soda.

CLASSIC MARGARITA    11
Anejo tequila, triple sec, agave, lime.

LIMONCELLO       7/9/11
Homemade Limoncello. As a shot, on the rocks or martini. 

APEROL SPRITZ    12
Prosecco, Aperol, soda, orange. 

TUSCAN RED SANGRIA          8/20
Traditional Tuscan style red wine sangria served with fresh fruit. Glass or carafe. 

PINK MARTINI    12
Vodka, fresh strawberry, orange, St. Germain, triple sec and aged vermouth.

DESSERT

SPECIALTY COCKTAILS

ADD SIDE OF CALABRIAN RANCH  $.75

1 SCOOP  $4
2 SCOOPS  $7

SUMMER BREEZE    13
Pineapple punch with a vibey garnish.  

Banana Peppers

MEATBALL 20/25
Meatballs, ricotta, red onion, garlic, 
fresh mozzarella, basil and parmesan.

SUPER SUPREME 21/26
Pepperoni, black olives, green olives, 
green peppers, sausage, red onion 
and mushrooms. 
VEGAN OPTION AVAILABLE

PEPP AND MUSH 19/24
Pepperoni, mushroom and 
mozzarella. 

MELROSE 20/25
Italian sausage, caramelized onion, 
goat cheese, peppadew peppers, 
smoked mozzarella.

ITALIAN STALLION 21/26
Salami, capicola, black olives, green 
peppers, pepperoncini, roasted 
red peppers, oregano, Brooklyn 
mozzarella, fresh mozzarella.

MARGHERITA 17/21
Shredded & Fresh mozzarella, fresh 
hand-crushed tomato, fresh basil, red 
sauce top. Add Calabrian chiles $2/$2.5.

VEG OUT 19/24
Hand-crushed tomatoes, artichoke 
hearts, mushrooms, red onions, basil, 
green peppers, green & black olives. 
VEGAN OPTION AVAILABLE

DEMARCO 16/20
Hand-torn basil, fresh & shredded 
mozzarella and parmesan.

TIE DYE 20/25
Vodka sauce, pesto and Brooklyn 
Mozzarella.

LITTLE ITALY 21/26
Italian sausage, pepperoni, ricotta, 
Calabrian chiles, fresh garlic, basil 
and parmesan. 
VEGAN OPTION AVAILABLE +$1/+$2

BBQ CHICKEN 21/26
Urban Stack's Bourbon BBQ sauce, 
chicken, red onion, jalapeño, 
mozzarella, cilantro, cheddar cheese.

ROASTED MUSHROOM 18/23    
Olive oil, spicy roasted mushrooms, 
capers, fresh & smoked mozzarella, 
hand-crushed tomato, thyme.

VEGAN ON SHROOMS 21/26
Olive oil, vegan mozzarella, spicy 
roasted mushrooms, caramelized 
onions, capers, roasted garlic, 
arugula. Add vegan sausage +$2.5/$3

HOT HAWAIIAN 21/26
Capicola, chipotle glazed pineapple, 
Brooklyn mozzarella, fresh jalapeno.

BIANCA SUPREME 20/25
Olive oil, fresh mozzarella, spinach, 
spicy roasted mushrooms, roasted 
garlic, bacon and gorgonzola (no 
tomato sauce).

SUPER HERO 21/26
Pepperoni, caramelized onions, 
provolone, Community Pie meatballs, 
smoked mozzarella, black olives, 
calabrian chiles and oregano. 

SPICY BIANCA 17/22
Olive oil, fresh mozzarella, ricotta, 
garlic, Calabrian chiles, basil. 

SAUSAGE & PEPPERS 19/24
Italian sausage, roasted red peppers, 
red onion, jalapeño, green pepper, 
crushed red pepper and parmesan 
cheese. 
VEGAN OPTION AVAILABLE

DRUNK PIG   20/25
Vodka sauce, ricotta, Italian sausage, 
fresh mozzarella, parmesan cheese, 
basil and crushed red pepper.

HOT MESS 21/26
Vodka sauce, shredded mozzarella, 
pepperoni, banana peppers, spicy 
roasted mushrooms, red onion, 
parmesan, topped with calabrian 
ranch.


