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PETE ’S  STORY

Original Pete’s opened its famous doors on J St in Midtown Sacramento in 1987. Pete was the 

original pizza connoisseur, crafting every batch of pizza sauce and hand tossing each bit of 

dough that went into our ovens.

Our motto is “life’s too short for bad pizza”. That is why our award-winning recipe is the same as 

it was 30 years ago - some classics cannot be beaten! In fact, food and service are so integral 

to Pete’s that many Pete’s owners started work at the original J Street location as a pizza cook 

or server. 

Over time our menu expanded to include pastas, salads, burgers and desserts, and in 2006, 

Original Pete’s partnered with Firestone Walker Brewing to create hand-crafted brews such as 

the 805 and we became Pete’s Restaurant & Brewhouse! Soon enough, wine and cocktails 

became fixtures in Pete’s and we are proud to announce a new partnership with Turlock’s very 

own Dust Bowl Brewing Co., launching 5 all-new iconic Pete’s House Beers, as well as hosting fan 

favorites such as Taco Truck Lager. 

So, from all of us pizza tossers, burger grillers, salad choppers and brew pourers, welcome to 

Pete’s!



Pete’s WINES
Each of Pete’s house wines are produced by Rutherford Wine Co., using premium grapes, and are crafted to 

reflect true varietal character with a flavor profile perfect for everyday enjoyment. 

PINOT GRIGIO
A soft palate, with bright acidity and light flavors of green apple and pear.

CHARDONNAY
Dried apricot, nectarine, pear and cinnamon. Good acidity and a soft, silky 
finish. 

CABERNET SAUVIGNON
Black cherry and plum with earthy notes. A firm structure and smooth finish. 

WHITE ZINFANDEL
Juicy, refreshing flavors of strawberry and fresh pear. A round mouth feel 
and lively, clean finish. 

Pete’s HOUSE BEERS
GOLDEN STALLION BLONDE ALE

 4.5% ABV, 10 IBU, Light Gold Color. A crisp and refreshing blonde 
ale with a slightly sweet finish and clean aftertaste.

HALF-TIME IPA
6.5% ABV, 50 IBU, Straw Color. A simple grain bill allows the hops 
to shine through with citrus, passionfruit and a hint of pine in the 

aroma. It starts and finishes with a moderate bitterness that does 
not overpower.

NIGHT RIDER STOUT
5.3% ABV, 28 IBU, Black. A balance between roast coffee, 

chocolate and caramel flavors carries this full-bodied creamy 
stout served on nitro.

OUTLAW IMPERIAL IPA
10.2% ABV, 60 IBU, Straw Color. This is a beer for the seasoned craft beer drinker. Grapefruit and floral aromas 

and flavors are created by large amounts of late and dry hops. The bitterness is assertive and the beer finishes 
with some alcohol warmth.

RED HOUND RED ALE
5.3% ABV, 20 IBU, Amber Color. This beer is a malt showcase. Mild hop bitterness backs up layers of candylike 

and caramel sweet malt character with a touch of roast in this medium bodied red.

Coke 

Diet Coke 

Sprite 

Dr. Pepper

Barq’s Root Beer

Fanta Orange 

Unsweetened Iced Tea 

Raspberry Iced Tea 

Orange Juice

Apple Juice

Milk

Fresh Coffee 

Lemonade 

Strawberry Lemonade

Mango Lemonade

Arnold Palmer

Root Beer Float

BEVERAGES



TUSCAN STEAK
Grilled tenderloin steak cooked to a tender explosion of flavor and juiciness, with pesto, mozzarella, 
onions, roasted garlic, crumbled gorgonzola cheese and balsamic glaze. 12.49

CHICKEN CLASSIC
Garlic ranch sauce with fresh grilled chicken, mozzarella, scallions and bacon, topped by fresh Roma 
tomatoes and pesto aioli to finish. 10.99

MEAT LOVERS
Pepperoni, bacon and ham come together on mozzarella cheese, a winning combination! 11.49

PETE’S GARDEN
A colorful vegetarian delight! Garlic olive oil and parmesan cheese topped with mushrooms, roasted bell 
peppers, green onions and fresh tomatoes, with pesto aioli to finish! 10.49

PETE’S GARDEN

Flatbreads
Pete’s homemade dough recipe gives our flatbreads a unique and light taste, which partners perfectly 

with our delicious toppings. Choose one below or create your own 3-topping flatbread for just 8.99!

Menu Creation By: www.LocalMenuGuy.com

ASK OUR SERVERS ABOUT OUR GLUTEN-FREE OPTIONS!



PETE’S FAMOUS KNOTS 
Our famous pizza dough is tied, baked and tossed in a 
garlic butter glaze, then topped with fresh parmesan 
cheese; also available with cinnamon sugar glaze. 
Half 7.49 • Full 9.49  

STUFFED KNOTS 
Knots without the twist! Six rolls of our famous dough are 
baked with pepperoni and mozzarella cheese at their 
center. Goes great with Pete’s House beers! 11.99

COMBO PLATTER
Our four favorites all on one plate! Onion rings, 
mozzarella sticks, chicken strips and Thai prawns; 
served with chili sauce, ranch & marinara sauce. (No 
substitutions.) 14.49

CHICKEN STRIPS
Breaded, fried chicken breasts, served with Pete’s 
ranch dressing. 12.49

ARTICHOKE HEARTS
Tender artichoke hearts fried in a tasty beer batter, 
served with basil aioli and mild garlic butter then 
topped with Parmesan cheese. 11.99 

THAI STYLE SHRIMP
Six lightly fried shrimp in a rice flour lattice-style wrap 
served with sweet chili sauce, a very light delight! 14.99

BREW HOUSE SLIDERS (4 SLIDERS) 12.99
Pete’s very own Slider’s! Available in two mouth-
watering styles. Your choice of:

Spicy Buffalo Sliders - chicken breast covered in 
buffalo sauce, garnished with Asian slaw and chipotle 
dressing with tomato & green leaf.

Hawaiian Sliders - a delicious beef patty covered with 
pineapple salsa, topped with green leaf and Pete’s 
sauce and garnished with Asian slaw.

SWEET & SPICY GRILLED WINGS
The perfect wings! Buffalo wings with a hot and sweet 
taste. Grilled chicken wings tossed in Pete’s own fire 
sauce, with a touch of honey. 12.49

PETE’S CRISPY BUFFALO WINGS
Done traditional style. Fried and drizzled with traditional 
hot sauce. 12.49

CALAMARI
Half-pound of freshly prepared calamari, mixed bell 
peppers & onions tossed in our unique Brewhouse flour. 
Topped with zesty ancho aioli, set on a bed of Asian 
slaw.11.99

BBQ PORK RIBS
BBQ pork ribs slow roasted to perfection and basted 
with our famous homemade BBQ sauce, served with 
Asian slaw. 11.99

SEARED AHI TUNA
Spice crusted, sushi grade ahi tuna, seared rare to 
perfection, served with Asian slaw and pineapple salsa. 
16.49

PETE’S BASKETS
Basket of your choice of golden fries 6.49 or Panko 
crusted onion rings, garlic fries with parmesan cheese, 
sweet potato fries 8.49, or mozzarella sticks 10.49

SEARED AHI TUNA

PETE’S FAMOUS KNOTS

COMBO PLATTER

Appetizers

CALAMARI



10"Small
6 SLICES

12"Medium
8 SLICES

14"

10 SLICES

16"

12 SLICES

TOPPINGS:
Pepperoni
Bacon
Salami
Chicken Breast
Sausage
Linguica
Ground Beef
Smoked Ham
Canadian Bacon
Jalapeños
Yellow Onions
Green Onions
Red Onions
Spinach

Zucchini
Mushrooms
Artichoke Hearts
Sun-Dried Tomatoes
Tomato Slices
Fresh Tomatoes
Pine Nuts
Anchovies
Avocado
Black Olives
Pineapple
Garlic Puree
Green Bell Peppers

Red Bell Peppers
Yellow Bell Peppers
Mozzarella
Feta

SAUCES:
Pete’s Famous Red
Garlic Ranch
BBQ
Pesto

EACH ADDITIONAL TOPPING: Small 1.75 | Medium 2.00 | Large 2.25 |  X-Large 2.50

PETE’S COMBO
Pepperoni, salami, ham, linguica, sausage, bell 
peppers, olives and artichoke hearts. This is the 
creation that made Pete’s #1. 

PETE’S CHICKEN COMBO
Chicken breast, bacon, red onions and artichoke 
hearts with a creamy garlic sauce.

PETE’S ALL MEAT
Pepperoni, salami, ham, linguica, sausage and ground 
beef. And of course, lots of mozzarella cheese and 
plenty of Pete’s special red sauce.

PETE’S ITALIAN GARLIC
Creamy garlic sauce, linguica, Italian sausage, 
mushrooms, tomatoes, green onions and fresh Italian 
herbs.

CREAMY GARLIC & CHICKEN
Creamy garlic sauce, tender chicken breast, 
mushrooms, tomatoes, red onions, green onions and 
fresh Italian herbs.

BBQ CHICKEN
Grilled slices of tender chicken breast in Pete’s original 
homemade BBQ sauce, red onions and cilantro 
combine to create a taste you won’t want to miss!

HAWAIIAN LUAU
An exciting combo of tropical delights  make this pizza 
one of our most popular. Canadian bacon, pepperoni, 
mushrooms and luscious Hawaiian pineapple.

THE VEGHEAD
Artichoke hearts, black olives, zucchini, mushrooms, 
yellow onions, bell peppers, feta cheese, red sauce 
and garlic. Topped with fresh and diced Roma 
tomatoes.

THE PURIST
Olive oil and garlic replace our traditional sauce on this 
classic Italian pie. We then add freshly sliced tomatoes, 
mozzarella, 
feta, Parmesan 
cheeses 
and Italian 
seasonings.

16"

12 SLICES

14"

10 SLICES

12"Medium
8 SLICES

10"Small
6 SLICES

30.49 26.49 21.49 16.49

12.99 15.99

19.99 22.99

S IGNATURE  Pizzas
Pete’s traditional red sauce uses only all natural tomatoes with no added hormones or preservatives. Our pizzas are hand tossed 
New York style with fresh whole milk mozzarella and made with our Pete’s famous red sauce. Garlic Ranch, BBQ or pesto sauce 

available upon request. Crust choice – Thin or Regular. Gluten-Free crust available in small size only.

BUILD YOUR OWN 
Pizza



MINESTRONE
Pete’s minestrone is 100% organic! Made with only the 
highest grade fresh organic vegetables & simmered in 
a robust vegetable broth, served daily.

MONDAY
CHICKEN & DUMPLINGS
This hearty home-style favorite features tender herb 
dumplings seasoned with parsley and black pepper, 
simmered in a rich chicken stock with sliced carrots, 
onions, celery and chunks of tender chicken.

TUESDAY
POBLANO CHICKEN
A zesty Southwest-inspired soup that begins with a 
rich chicken stock. To that we add black beans, 
tender chunks of white meat chicken, roasted red bell 
peppers, toasted corn and jalapeños for a spicy south-
of-the-border kick.

WEDNESDAY
TURKEY SAUSAGE LASAGNA
Turkey sausage with pasta ribbon-shaped noodles and 
turkey sausage in a flavorful tomato broth with Italian 
cheeses and herbs.

THURSDAY
SHRIMP & CORN CHOWDER
This unique chowder stars tasty tender shrimp and 
roasted sweet corn. The supporting cast of red 
peppers, light cream and potatoes plays wonderfully 
to bring out every bit of seafood, dairy and vegetable 
flavor.

FRIDAY & SATURDAY ONLY
CLAM CHOWDER
This sublime chowder looks and tastes homemade 
because it’s packed with tender, succulent sea clams, 
fresh vegetables, red bliss potatoes and real cream.

SUNDAY
CHEFS CHOICE

PETE’S HOUSE SALAD
Shredded carrots and cabbage, garbanzo beans, 
kidney beans, black olives and croutons on a bed of 
garden fresh lettuce. 5.99 small / 7.99 large

AHI & AVOCADO
Tender Ahi drizzled lightly with a pineapple and chili 
dressing, accompanied with fresh avocado on a 
bed of Asian slaw, crisp greens with cucumbers and 
almonds. Mixed with oriental dressing, this is a fan 
favorite! 15.99

PETE’S STEAKHOUSE
Tender slices of beef tenderloin, grilled to your liking 
with fresh cut greens topped with tomatoes, almonds, 
bleu cheese, sliced radish and cucumbers, then 
garnished with golden crisp Pete’s Brewhouse onions 
and served with a side of balsamic dressing. 16.99

CAESAR
Crisp romaine lettuce topped with parmesan cheese 
and croutons, then tossed with Caesar dressing. 11.49

SPINACH
Baby spinach, mushrooms, bacon, tomatoes, pine 
nuts, sliced egg and Parmesan cheese served with 
balsamic vinaigrette. 13.99

COBB
Chicken, avocado, bacon, bleu cheese, diced 
tomatoes and sliced egg piled on a bed of fresh 
iceberg and romaine lettuce mix.  14.99

ORIENTAL CHICKEN
Crunchy chicken breast pieces, fresh Asian slaw, 
romaine, crunchy wonton strips, roasted red peppers, 
toasted almond slices and scallions. Tossed with 
oriental dressing. 14.99

BUFFALO CHICKEN
Pete’s classic salad mix with tomatoes, corn, avocado 
and pepper jack cheese, topped with tangy sliced 
Buffalo tenders. Served with your choice of ranch or 
bleu cheese dressing.14.99

SANTA FE
Grilled chicken, chopped lettuce, diced tomatoes, 
sweet corn, black beans, crispy tortilla strips and 
pepper jack cheese. Served with a side of chipotle 
ranch dressing and topped with guacamole, sour 
cream and black olives. 14.99

Soups
Our fresh soups are made with only exceptional ingredients and real stock, using the finest ingredients to produce amazing and 

diverse recipes with authentic flavors from around the world. Each Pete’s restaurant selects the days their guest favorites are 
served. Grab a cup for 6.49 or treat yourself to a bowl for 8.49. With entree 2.99

Salads
Dressings to choose from; Bleu Cheese, Thousand Island, Ranch, 
Balsamic Vinaigrette, Caesar, Honey Mustard, Chipotle Ranch 
or fat-free Italian. Add grilled chicken for 5.49 or shrimp for 7.49! 

With entree 2.99



HOT PASTRAMI
Lean pastrami with sharp Swiss, lettuce, tomato, spicy 
brown mustard and spicy horseradish mayo served on a 
French roll. 14.49

GRILLED CHICKEN & AVOCADO CLUB
Grilled chicken breast with avocado, bacon, tomato 
and lettuce topped with melted jack cheese and 
served with mayo on a French roll. 14.49

MONTEREY TURKEY
Fresh cut turkey, covered with bacon, jack cheese, 
avocado, lettuce and tomato. Served with pesto aioli 
on a French roll. 14.49

SICILIAN MEATBALL
Italian-style meatballs, 
sliced and served on a French roll with melted 
provolone, sliced green bell peppers and smothered in 
Pete’s signature marinara sauce. 15.49

PETE’S STEAK PHILLY
Tender sliced beef tenderloin smothered in jack cheese, 
topped with sautéed onions, bell peppers, mushrooms, 
bacon and mayo, served on a French roll. 16.99

PETE’S CHICKEN PHILLY
Tender boneless chicken breast smothered in jack 
cheese, topped with sautéed onions, bell peppers, 
mushrooms, bacon and mayo served on a French roll.  
14.99

MUSHROOM JACK
Half-pound patty smothered in sautéed mushrooms with 
melted jack cheese, served with Pete’s burger sauce, 
lettuce and tomato. 13.49

PETE’S DELUXE
Half-pound burger topped with crisp bacon, onion rings 
and cheddar cheese accented with Pete’s signature 
BBQ sauce. Served with lettuce and tomato. 14.49

JALAPEÑO
Half-pound patty topped with fresh jalapeños, pepper 
jack cheese, avocado, lettuce, tomato, finished off with 
a zesty ancho aioli on a toasted bun. 15.49

CALIFORNIA SPECIAL
Half-pound burger with avocado with jack cheese top 
this West Coast favorite, served with Pete’s house made 
thousand sauce, lettuce and tomato. 14.49

ALL AMERICAN
A classic American half-pound burger with cheddar 
cheese and all the trimmings! Your choice of Pete’s 
burger sauce or ketchup & mustard! 13.49 

TURKEY
Ground turkey breast blended with oregano, cumin, 
coriander and shredded jack cheese grilled to 
perfection, garnished with Pete’s burger sauce, 
guacamole, tomato, lettuce and red onions. 13.49

LAMB BURGER
Made with fresh ground superior farms domestic lamb 
meat. It explodes with flavor, juicy and tender. Comes 
with Pete’s burger sauce, aromatic herbs, earthy flavor, 
spinach, tomatoes, sauteed garlic, roasted red bell 
peppers and bleu cheese on an oil topped bun 15.99

VEGGIE
Grilled golden brown and served with sautéed onions, 
lettuce, tomatoes and Pete’s burger sauce. 13.99 

ALL AMERICAN

Burgers
(100% all natural ground chuck)

Our burgers are served with your choice of potato salad or French fries. Substitute with garlic fries, soup, house salad, onion rings or 
sweet potato fries. Lettuce wraps are available for all the burgers. Add bacon, avocado, jalapeños, fried egg or bleu cheese for only 

1.99 per topping.

PETE’S CHICKEN PHILLY

Sandwiches
All sandwiches are served with your choice of potato salad or French fries. Substitute with garlic fries, soup, house 

salad, onion rings or sweet potato fries for an additional charge.

Upgrade to Onion Rings*!
*Additional fee applies

Upgrade to Onion Rings*!
*Additional fee applies



ST. LOUIS RIBS
BBQ pork ribs slow roasted to perfection and basted 
with our famous homemade BBQ sauce. Served with 
French fries and choice of Asian slaw or potato salad. 
26.49 • Half Rack 17.99

14oz SUCCULENT RIB-EYE
Certified Angus Beef®, cooked just the way you like it. 
Served with your choice of French fries, garlic mashed 
potatoes or roasted vegetables and garlic bread. 33.99
Add shrimp 4.99

14oz NEW YORK STEAK
Certified Angus Beef®, grilled over an open flame. 
Served with garlic bread and your choice of French fries, 
garlic mashed potatoes or roasted vegetables. 32.99
Add shrimp 4.99

8oz PETE’S TOP SIRLOIN
Pete’s Certified Angus Beef® sirloin grilled to your liking. 
Served with garlic bread and your choice of French fries, 
garlic mashed potatoes or roasted vegetables 23.99
Add shrimp 4.99

CHICKEN TENDER PLATTER
Five battered chicken breast strips served with French 
fries or Asian slaw with your choice of homemade 
ranch, BBQ or honey mustard. 15.49

SPICY CHICKEN FETTUCCINE
Chicken breast grilled to perfection over fettuccine 
noodles tossed in a light chipotle cream sauce 
topped with Parmesan cheese and roasted red bell 
peppers.18.99

PRAWNS & CHIPS 
Beer-battered prawns accented with Pete’s savory tartar 
and tangy cocktail sauces. Served with French fries. 16.99

ALEHOUSE CHICKEN
A fan favorite! Chicken breast filets are dusted with our 
Brewhouse flour and sautéed to perfection. We then 
add mushrooms, onions and a delicate beer cream 
sauce, all served with garlic mashed potatoes! 16.99

SOUTHWEST CHICKEN
Chicken breasts sautéed with onions, zucchini, bell 
peppers, corn and black beans, then tossed in a 
zesty chili cream sauce. Served on a bed of mashed 
potatoes, it will hit the spot! 16.99

PETE’S ATLANTIC 
SALMON
The Atlantic Salmon is one 
of Pete’s favorite seafood 
dishes. Charbroiled salmon 
over a bed of linguine 
tossed with asparagus and 
sautéed onion in a lemon 
cream sauce topped with 
Parmesan cheese and 
parsley. Sure to satisfy all your seafood desires. 19.99

FISH & CHIPS
Filet of cod, fried golden 
brown in Pete’s beer-
batter, served with French 
fries, Asian slaw and our 
homemade tartar sauce. 
16.99 

CHICKEN GORGONZOLA BOWTIE
Gorgonzola cheese, tender grilled chicken, bacon, 
mushrooms, garlic, red and green onions and rosemary 
sautéed in a light creamy sauce with bowtie pasta. 
17.99

CHICKEN PARMESAN
Tender chicken breast on a bed of fettuccine 
smothered with provolone cheese and our 
homemade, rich, all natural marinara and Alfredo 
sauce. 17.99

LINGUINE & SHRIMP
Shrimp sautéed in clarified butter, garlic, fresh herbs, 
mushrooms, chopped green onions and Parmesan 
cheese in a light cream sauce. 17.99

FETTUCCINE ALFREDO
Fettuccine pasta served in a rich Alfredo sauce with 
just a hint of garlic. 16.99

SPAGHETTI
Pete’s own version of the savory classic Italian tomato 
sauce made with onions, bell peppers, basil, olive oil, 
garlic and various spices, with your choice of marinara 
sauce 14.99 or homemade Bolognese sauce. 16.99

SPAGHETTI AGLIO
Fresh tomatoes, garlic, basil, red pepper flakes sautéed 
with extra virgin olive oil and finished with fresh grated 
parmigiana cheese.13.99

SPINACH & THREE CHEESE RAVIOLI
Ricotta, parmesan and mozzarella cheeses stuffed 
together with spinach into a soft pasta shell. Finished 
with our creamy, rich and delicious famous Alfredo 
sauce. 16.99

TORTELLINI ALFREDO
Cheese stuffed tortellini in a rich Alfredo sauce with a 
hint of garlic.  16.49

BOWTIE PASTA WITH CHICKEN, FETA 
& PINE NUTS
Sautéed smoked chicken, wilted spinach, Roma 
tomatoes and basil topped with feta cheese and 
roasted pine nuts. 17.99

PETE’S HOUSE MADE LASAGNA
Mozzarella, ricotta and Parmesan cheeses blended 
with ground beef and Italian sausage, fresh spinach, 
herbs and spices between layers of rich fresh pasta, 
topped with Pete’s own tomato sauce and creamy 
Alfredo sauce. 17.49

PETE’S HOUSE MADE LASAGNA

Pete’s FAVORITES

Pastas
Add  a house salad or our delicious soup of the day for only 2.99 extra!

Try adding meatballs or grilled chicken to any item for only 5.49 or grilled shrimp for just 6.99

Add a house salad or our delicious soup of the day for only 2.99 extra!


