
the details

Sunday 10:00 a.m - 3:00 p.m. for our brunch menu,
coffee and brunch cocktails.

Reservations Accepted

Pine Pizzeria @ Sugar Pine 
1920 S. Coffman St.  Longmont, Co 80504

303.827.3763
www.sugarpinecatering.com

www.pinepizzeria.com

savory

Frico  11
Potato pancake, alpine cheese, caramelized onion,
roasted red pepper, topped with pistachio pesto,

scallions

Farmer's Omelet  11
Roasted cherry tomatoes, spinach, parmigiano

reggiano | V, GF
* Includes side salad of mixed local greens dressed
with olive oil and lemon and housemade focaccia  *

Italian Omelet  12
Prosciutto, fontina cheese, topped with pesto | GF

* Includes side salad of mixed local greens dressed
with olive oil and lemon and housemade focaccia  *

The Kippered Omelet  12
Smoked salmon, ricotta, capers, dill | GF

* Includes side salad of mixed local greens dressed
with olive oil and lemon and housemade focaccia  *

Eggs in Purgatory  13
Eggs poached in pomodoro sauce, served with

housemade focaccia | V

House Frittata  12
Italian crustless egg dish finished off in the oven

with chef’s choice seasonal vegetables
* Includes choice of side salad or cup of seasonal

fruit | GF *

Pasta Carbonara  18
Bucatini in a sauce of eggs, pancetta, and pecorino

cheese
* Includes housemade focaccia *

housemade focaccia
sandwiches

* Sandwiches served with a side of seasonal fruit  *

Classico  14
Prosciutto, fresh mozzarella, arugula, saba

Romesco  14
Egg, pancetta, spinach, romesco | DF

Veg  13
Pecorino fried egg, roasted cherry tomato, pistachio

pesto | V

sweet

Seasonal Cheese Danish  7
Housemade puff pastry, sweetened cream cheese,

seasonal jam

Seasonal Biscotti  8
3 per order

* Add 1 to coffee $3 *

Cannoli  6
Sweetened mascarpone, chocolate chips

Bombolini  10
Small donut holes, creme anglaise, jam and lemon

icing

Panettone French Toast  14
Housemade whipped cream, pistachio, Vermont maple

syrup | V
*  Seasonal *

Pine Cinnamon Roll  8
House made cinnamon roll, vanilla bean cream cheese

icing
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to drink (non-alcoholic)

Coffee  4
Fresh brewed, locally roasted ResQ coffee

* Oatmilk .75 cents extra  *

Hot Chocolate  5
Homemade hot chocolate w/ whipped cream

Café Cacao  7
Locally roasted ResQ coffee combined w/ our homemade

hot chocolate and whipped cream

Fresh Juice  4
Orange, grapefruit, cranberry or pineapple

Soda  2.50
Topo Chico, Coke, Diet Coke, Sprite, Ginger ale

to drink (alcoholic) 

Pine Bloody Mary  $13
Homemade mix with tomato sauce, Worcestershire,
celery salt and more! Can be made Mild or Spicy.

* Virgin (N/A)- $8 *

Mimosa  10
La Marca Prosecco, fresh orange juice

Peach Bellini  13.5
La Marca Prosecco, fresh peach puree

Upslope Lager Beermosa  10
Upslope Craft Lager, fresh orange juice, orange

bitters

Irish Coffee  13
Tullamore Dew Irish Whiskey, locally roasted ResQ

coffee, homemade whipped cream, brown sugar

Nutty Italian Coffee  13
Frangelico hazelnut liquor, amaretto liquor, locally
roasted ResQ coffee, homemade whipped cream, brown

sugar

BEER in the can

Odell Brewing 90 Shilling Amber Ale  6

Odell Brewing Mountain Standard IPA  6

Left Hand Brewing Sawtooth Amber Ale  7

Left Hand Milk Stout Nitro  7

Upslope Craft Lager  6

River North Brewery Pils Lager  7

RationAle N/A hazy IPA  6

Blood Orange Sparkling Hop Water N/A  5

WINE by the glass/bottle

19 Crimes Red Blend  14 | 40

Palladino-Barbera d'Alba (2020)  15 | 46

Ricasoli Brolio Chianti Classico  18 | 52

Sterling Pinot Grigio  14 | 40

Whitehaven Sauvignon Blanc  15 | 48

Rose Chateau d'Esclans The Beach  14 | 45

La Marca Prosecco  12 | 38

Pinot Noir Sterling Vintner's
Collection  12 | 40

Angels Envy Bourbon  18

Oban 14 Year (Single Malt)  18

Komos Tequila  20
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