
 

A Gillette, Wyoming  
Phenomenon since 2011 

 

601 South Douglas Highway  

Gillette,  WY 82716 
www.pizzacar re l l o . com  

(307) 363-1743 

Once upon a time, I was a young struggling artist 

who dreamt of food, family, and independence.  After 

selling pottery at art festivals, I had a vision of a 

mobile wood-fired oven with which I could create 

new works of art.  After some consideration, my 

partner and I knew we could create something that 

our entire community could enjoy, authentic wood-

fired pizza, made from scratch.  We worked diligently 

to build a trailer that could be used at festivals and 

special events to make delicious food.  We called this 

creation “Pizza Carrello” after learning that 

“Carrello” means “Cart” in the Italian language.   

After the trailer was completed, we began recruiting 

our family, friends, fellow artists, and foodies to help 

turn my vision into a reality.  The community did 

enjoy what our band of merry artists created and so 

we have continued to grow and build Pizza Carrello. 

Since our very beginning , we’ve been on a ceaseless 

journey to discover age-old techniques to create 

wholesome, delicious, and dynamic foods. We hold a 

high standard for ingredients and only the best make 

the cut. 

Over our five year journey, our crew has moved to 

several different locations and faced many 

challenges.  We are thrilled to be able to share this 

next chapter of our journey with you.  We hope you 

enjoy our new chosen art form and that it brings you 

as much joy as it gives us to create it.  

 
 



Pesto 
House-made Basil Pesto seared on by the fire. 

Chipotle 
House-made Chipotle sauce. Smoky, savory, spicy! 

Lemon Parmesan 
With fresh thyme, aged parmesan, and lots of lemon. 

BBQ 
House-made tangy BBQ sauce made with San 
Marzano Tomatoes and organic Brown Sugar. 

With your choice of sauce… 

Dry Rub 
No sauce just our house-made dry rub seasoning. 

Valencia Fire 
House-made Orange Glaze. Sweet, sticky, spicy! 

Dipping Bread 
Wood-Fired Fogatza made in the ancient way. 
     Served with Marinara de San Marzano……….…….$7 
     Served with Cheesy Spinach Artichoke Dip…….$12 

Mushroom Trio………………………..…..$8 
Three (3) Portobello mushrooms filled with cheese 
and topped individually with Peppers, Sausage .  

Jalapeno Poppers   ………….…………...$8 
Half of a large, fresh, unpredictably hot Jalapeno 
peppers filled with Philadelphia Cream Cheese, 
wrapped in Daly’s Bacon from Montana.  Served with 
lime wedges. Four (4) poppers per order. 

Cheesy Bread……………………………….$6 

Fresh pita bread topped with garlic infused olive oil 
and cheeses. Served with our Marinara de San 
Marzano. 

Dirty Olives……..……………………………$9 
European olives, garlic, herbs, and olive oil served 
with oven fresh pita bread. 

 

MEAT & CHEESE PLATES 
SERVES 2 PEOPLE UNLESS OTHERWISE NOTED. 

Salami Plate………..………….…………$10 

Salami, Smoked Gouda, Olives, Grapes, White Wine 
Mustard, House-made Pita Chips. 

Capicola Plate……..………….………….$11 

Capicola, Fontina Cheese, Tart Apples, Pickles, Mixed 
Nuts, Spicy Raspberry Compote. 

Plate of Parma…..………….…………...$14 
Certified Prosciutto de Parma crisped, 2 year aged 
Parmigiano Reggiano, Heirloom Tomatoes, Basil, 
Mozzarella, Olives, served with fresh pita bread, 
Balsamic Reduction, and Garlic-Infused Olive Oil. 

Anti-Pasta Supremo Platter………..$30 
A bounty of meats, bread, cheeses, olives, pickles, 
dips, and vegetables.  Serves 4-6 people. 

WOOD-FIRED WINGS 
Half Pound….……………………………..…$7 

One Pound….………………………………$12 

We believe in the Fire over the Fryer! 



Crazy Woman Steak Salad……..….$12 
Greens, green onions, flank steak, feta, blueberry 
compote, and almonds served with a garlic infused 
olive oil & balsamic reduction dressing. 

Mediterranean Menagerie………..$12 
Greens,  tomato, green onion, artichoke hearts, 
Kalamata olives, feta cheese, fresh red & yellow bell 
peppers, fresh baby dill, and roasted chicken. Served 
with our White Balsamic Vinaigrette.   

Pepperoni Salad………………………..$10 
Oven crisped pepperoni with greens, tomato, black 
olives, fresh oregano, fresh mozzarella, green onion, 
and Ariane’s Ranch Dressing.   

Apple Balsamico Salad..………………$9 
Greens, rosemary roasted chicken breast, fresh 
apples, and fresh mozzarella served with a garlic 
infused olive oil & balsamic reduction dressing. 

Caprese Salad……………………………$12 
Fresh basil, tomatoes, fresh mozzarella, served with 
a garlic infused olive oil & balsamic reduction 
dressing. 

Garden Salad………………………………$7 
Greens, tomatoes, fresh bell peppers, green onions, 
Ariane’s Ranch Dressing or our White Balsamic 
Vinaigrette.  

Chicken Bacon Ranch…………………$11 
Chicken, bacon, pepperoni, green onion, and red & 
yellow peppers warmed in the oven and then tossed 
with tomatoes, mozzarella, greens, and our ranch 
dressing. 

The Big Spicy   .………………………….$10 
Chicken, pepperoni, jalapenos, black olives, and 
green onions warmed in the oven and then tossed 
with mozzarella, greens, and our chipotle sauce.  

Pesto Chicken……………………………….$9 
Roasted chicken, tomatoes, mozzarella, greens, and 
our fresh basil pesto.   

B.L.T.  Wrap…………………………………..$8 
6 slices of Daily’s Bacon, greens, heirloom tomatoes, 
and mayonnaise made with cage-free eggs. 

Garden Melt………………………….……$11 
Caramelized mushrooms, peppers, and green onions 
with a creamy Mediterranean sauce, parmesan & 
mozzarella with wilted greens. 
Add roasted chicken for only $2! 

Flank Steak……………………………..….$12 
Flank steak, crimini mushrooms, greens, mozzarella, 
horseradish aioli.  

Italian Combo………………………….…$11 
Capicola, pepperoni, salami, greens, white wine 
vinaigrette.  

Our version of a sandwich with pita bread 

so fresh it’s not made until you order it!  

 
 



Cheese…………………………...$6 / $12 

Pepperoni……………………...$7 / $14 

Sausage………………….………$9 / $16 

Margherita……………………$10/$18 
San Marzano tomato sauce, fresh mozzarella, fresh 
basil, garlic infused olive oil. 

The Islander………………….$10/$18 
San Marzano tomato sauce, mozzarella, fresh 
pineapple, ham. 

Monster   ………………………$12/$22 
San Marzano tomato sauce, mozzarella, bacon, 
pepperoni, sausage, mushrooms, jalapenos. 

Carrello Supreme………….$12/$22 
San Marzano tomato sauce, mozzarella, sausage, 
pepperoni, mushrooms, black olives, green onions, 
and parmesan cheese.  

Carnivore………………………$13/$24 
San Marzano tomato sauce, mozzarella, ham, 
pepperoni,  sausage, bacon. 

Veggie Monster……………..$11/$20 
San Marzano tomato sauce, mozzarella, red & yellow 
peppers, green onions, mushrooms, basil pesto. 

VEGAN Monster…………….$11/$20 
San Marzano tomato sauce, red & yellow peppers, 
green onions, mushrooms, tomatoes, basil, garlic-
infused olive oil.  

Additional Toppings & Sides  
$1 each for 9” pizzas  /  $2 each for 14” pizzas  (unless otherwise noted) 

Ranch Dressing 
Chipotle 
Basil Pesto 
White Balsamic Vinaigrette 
Pepperoni 
Bacon ($2/$4) 
Ham ($2/$4) 

Sausage ($2/$4) 
Capicola ($2/$4) 
Salami ($2/$4) 
Chicken ($2/$4) 
Anchovies ($2/$4) 
Flank Steak ($2/$4) 
Prosciutto ($3/$6) 

Mushrooms 
Bell Peppers 
Green Onions 
Heirloom Tomatoes 
Artichoke Hearts 
Black Olives 
Green Olives 

Kalamata Olives 
Capers 
Banana Peppers 
Pineapple 
Fresh Mozzarella 
Feta 
Cream Cheese 

At Pizza Carrello, we use only  
unbleached, unbromated Wheat Montana flour from wheat grown  

on a third generation family farm without pesticides. 
 

Our wood-fired pizzas come in 2 sizes:   

9 inch personal  / 14 inch family size 
 

GLUTEN-LESS dough available in 9 inch personal size for $3 extra  

Or  14 inch family size for $6 extra 

 
 

 



Firecracker …………………..$12/$22 
Garlic infused olive oil, cream cheese, mozzarella, 
bacon, jalapenos, topped with cilantro and lime.   

Chicken Bacon Ranch……$11/$20 
House-made ranch, mozzarella, roasted chicken, 

bacon, green onions.  

Mushroom Pesto……………..$9/$16 
House-made fresh basil pesto, mozzarella, crimini 
mushrooms.  

Sausage Bianco……………..$11/$20 
Garlic infused olive oil, mozzarella,  sausage, 
mushrooms, green onions.   

Chipotle Steak Pizza……...$12/$22 
Chipotle sauce, mozzarella, onions, mushrooms, flank 
steak. 

Pesto Pepperoni……………$10/$18  
House-made fresh basil pesto, cream cheese, 
mozzarella, pepperoni.  

Chicken Dance………………$10/$18 
BBQ sauce, mozzarella, chicken, green onions, topped 
with cilantro.  

Pineapple Chipotle Chicken 
Pizza………………………………$13/$24 
Chipotle sauce, mozzarella, roasted chicken, pineapple, 
green onions, topped with cilantro & lime.  

Tommy Salami……………...$11/$20  
San Marzano tomato sauce, salami, fresh mozzarella, 
fresh basil, garlic-infused olive oil.  

Charcuterie Supremo…...$13/$24  
San Marzano tomato sauce, fresh mozzarella, capicola, 
salami, prosciutto with fresh oregano.  

Zorba the Greek……………$13/$24  
Garlic infused olive oil, mozzarella, spinach, artichoke 
hearts, Kalamata olives, chicken, Feta. 

Steak & Spinach………….…$12/$22 
Garlic infused olive oil, spinach, feta, mozzarella, 
mushrooms, flank steak. 

 
 

 

The Vineyard & The Farm  
Pizza…………………………….$13/$24  
Garlic infused olive oil, House-made Ricotta, 
Parmesan, Proscuitto, Grape halves, Seasoned 
Arugula, and Balsamic Reduction. 

Chicken Rustica..............$11/$20 
Garlic infused olive oil, mozzarella, rosemary, 
chicken, tart apple, topped with balsamic reduction. 

The Dazzle Berry…...$13/$24  
Garlic infused olive oil, fresh mozzarella, house-
made ricotta, smoked ham, raspberry compote, 
fresh jalapenos, seasoned arugula.  



 

Apple Pizza Pie.………………….$10/$20 
Sweet glaze, apples, Philadelphia Cream Cheese, 
Saigon roasted cinnamon, and almonds topped with 
powdered sugar. Available in 9” personal or 14” 
family size.   

Herb’s Heavenly Little Sins…………..$8 
Mini cinnamon rolls with brown sugar, butter, and 
Saigon roasted cinnamon topped with sweet glaze.   

Nutella Ella Calzone……………………..$5 

Half sized calzone filled with Nutella (chocolate 
hazelnut butter), and Philadelphia Cream Cheese 
topped with sweet glaze. Add Fruit Compote for $1. 

 

Bottomless Beverages..………………$1.95 
Ice Tea / Pepsi / Mountain Dew / 7-Up / Root Beer  
Dr. Pepper / Cherry Pepsi / Diet Mt. Dew / Diet Pepsi 

San Pellegrino Soda…………………$2/can 
Italian sodas made with real fruit juices, sparkling 
water and real cane sugar.  Available in Lemon, Orange, 
and Blood Orange. 

Duster Cutter Lemonade..…..…..$3 each 
This Wyoming original was created on the Warm 
Springs Ranch in Jackson Hole.  Available in Original 
and Huckleberry. 

Wood-Fired Cheesecake….………..$4 
Fluffy, decadent, and made from scratch with 
Philadelphia Cream Cheese and Cage-Free Eggs.  
Includes your choice of fruit topping.  Please ask 
your server for current toppings available. 

 

More  

information 

coming 

soon… 

 

Thank you  

for your  

patience! 


