O R D E R O N L I N E AT J U L E S T H I N C R U S T . C O M

LOCATIONS
ARDMORE

610-896-6100

DOYLESTOWN
JENKINTOWN
NEWTOWN

JULES FLY-BY SERVICE:

215-345-8565
215-886-5555

JULES ON WHEELS:

215-579-0111

NORTH WALES 484-808-2223
PRINCETON, NJ 609-759-0082
WAYNE

484-580-8003

All of our locations are BYOB

Where
available, call ahead and order your favorite
pie, then pull into our exclusive Fly-By Pickup
Area and we’ll bring your order out to your car.
Please pre-pay and place phone orders to the
proper location.
BOOK OUR
PIZZA TRUCK TODAY! Choose from ANY of our
pies. For Parties of 30+ persons.
Contact: wheels@julesthincrust.com

JULES CATERING:

Perfect for any
business meeting event or party. Choose from
Family Style or Personal Pizzas, with
plenty of choices. Serving as few as 10 or as
many as 200.

ORGANIC SALADS
Your choice of our Homemade Dressings: Balsamic Vinaigrette, Buttermilk Ranch (naturally low fat), Caesar, Champagne Vinaigrette,
Lemon Vinaigrette. Add roasted hormone-free chicken or organic goat cheese $1.75 Corporate size salads also available.
S1 Mixed Greens: Organic spring mix and microgreens $6.50
S2 Caesar Salad: Organic romaine, parmesan and croutons $7.00
S3 Mediterranean Salad: Organic spring mix, cucumbers, cherry tomatoes, red onion, chickpeas, olives and feta $8.00
S4 Winter Warmth: Organic spring mix, quinoa, roasted cauliflower, butternut squash, sunflower seeds, organic goat cheese $9.00
S5 Power Salad: Organic kale, apples, avocado, quinoa and dried cranberries $8.50
S6 Field Salad: Organic spring mix, organic goat cheese, candied pecans, dried cranberries, and apple. $8.00
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Our crusts and tomato sauces are made fresh every day using only the finest ingredients available.
We source our produce from organic and/or local farms whenever possible.
ORDER ONLINE: J U L E S T H I N C R U S T . C O M

JULES SIGNATURE PIES: CHOOSE FROM THREE CRUSTS
Organic Whole Grain White, Organic 100% Whole Wheat, JULES’ Exclusive Gluten-Free Blend*

CHEESE PIES

VEGGIE PIES

Large $16.00 Medium $13.00 Mini $7.00
Gluten-Free: Medium $13.75 Mini $7.00

Large $19.25 Medium $15.00 Mini $7.00
Gluten-Free: Medium $15.00 Mini $7.37

C1 Fresh mozzarella, organic tomato sauce, fire roasted
tomatoes, basil, garlic
C2 Mozzarella, fresh mozzarella, cherry tomatoes, basil,
salt, pepper, garlic, olive oil
C3 Brooklyn Pie: Fresh mozzarella, mozzarella, parmesan,
garlic, oregano, with a drizzle of organic tomato sauce
C4 Plain Cheese: Organic tomato sauce, mozzarella
(Large $14.25, Medium $12.25)

MEAT PIES
Large $19.75 Medium $16.25 Mini $7.00
Gluten-Free: Medium $16.50 Mini $8.25
M1 Pepperoni, sweet Italian sausage, mushrooms, organic
tomato sauce, mozzarella
M2 Locally smoked, hormone-free, BBQ pulled pork,
scallions, red onions, BBQ sauce, mozzarella
M3 Honey sriracha chicken, bacon, caramelized onions,
arugula, ricotta, mozzarella
M4 Kim's Pie: Roasted hormone-free chicken, portobello
mushrooms, caramelized onions, balsamic BBQ sauce,
chives, mozzarella
M5 Brisket, chives, horseradish sauce, mozzarella
M6 Bacon, carbonara sauce, organic roasted potatoes,
parsley, mozzarella
M7 Bacon, pineapple, red onion, BBQ sauce, organic
goat cheese, mozzarella
M8 Buffalo Chicken: Roasted hormone-free chicken, spicy
buffalo sauce, gorgonzola, arugula, chopped celery,
mozzarella

= Seasonal & New Menu Additions
Cooking Notes on Pizza Box. Additional Reheating Method: Place
slices in a skillet with a touch of olive oil & heat for 3 to 5
minutes over medium to high heat.

V1 Feta cheese, kalamata olives, sliced red onions, chopped
organic tomatoes, crisp romaine, organic tomato sauce
V2 Bruschetta Reimagined: Mozzarella, chopped tomatoes,
onions, garlic, parmesan, olive oil, basil, parsley, salt, pepper,
fresh mozzarella
V3 Kev's Pie: Pesto, fresh mozzarella, sautéed spinach,
artichoke hearts, garlic, oregano, salt, pepper
V4 Brie, sliced pears, rosemary, honey, mozzarella
V5 Vegan: Organic tomato sauce, fresh basil, fire roasted
tomatoes, oregano, garlic (Large $13.25, Medium $11.50)
(vegan cheese & meat available upon request)
V6 Artichoke hearts, chopped organic tomatoes, arugula,
garlic, mozzarella, fresh mozzarella, gorgonzola, oregano
V7 Roasted zucchini, roasted sweet corn, poblano sour cream,
crushed red pepper flakes, salt, pepper, olive oil, mozzarella
V8 Sautéed spinach with garlic, ricotta, mozzarella
V9 Mexican: Chili-lime black bean spread, mozzarella,
roasted sweet corn, chopped organic tomatoes, red onions,
scallions, cilantro, chipotle sour cream
V10 Corn crema, roasted sweet corn, portobello mushrooms,
fresh tarragon, mozzarella
V11 Kale, lemon vinaigrette, red onions, apples, mandarin
oranges, mozzarella
V12 Organic edamame, ricotta cheese, organic goat cheese,
caramelized onions, fresh mint, drizzle of lemon vinaigrette,
mozzarella
V13 Pesto, organic goat cheese, fresh mozzarella,
caramelized onions, basil, fire roasted tomatoes
V14 Sautéed baby button and portobello mushrooms, organic
tomato sauce, olive oil, garlic, salt, pepper, parsley,
arugula, mozzarella
V15 Sauteed broccolini, chickpeas, red onion, garlic,
shaved parmesan, lemon juice, mozzarella

CUSTOM PIES: CREATE YOUR OWN! All toppings are Gluten Free
Large $14.25 plus $2.00 per topping, Medium $12.25 plus $1.75 per topping, Mini $7.00
Gluten-Free: Medium $12.75 plus $1.75 per topping, Mini $6.76 plus $.75 per topping
CRUST: Organic whole grain white, Organic 100% whole
wheat, JULES’ Exclusive gluten-free blend*
MEAT: Pepperoni, sweet Italian sausage, hormone-free BBQ
pulled pork, bacon, brisket, roasted hormone-free chicken,
spicy buffalo chicken, balsamic BBQ chicken, honey sriracha
chicken, anchovies
VEGETABLES: Red peppers, green peppers, yellow peppers,
roasted red peppers, roasted zucchini, jalapeño peppers,
poblano peppers, romaine lettuce, spinach, capers,
Spanish onions, red onions, caramelized onions, scallions,
mushrooms, portobello mushrooms, kalamata olives,

artichoke hearts, chopped tomatoes, fire roasted tomatoes,
pineapple, pears, broccolini, broccoli, edamame, roasted organic
potatoes, roasted sweet corn, chickpeas, butternut squash
CHEESE: Mozzarella, fresh mozzarella, parmesan, grated romano,
brie, organic goat cheese, gorgonzola, feta, ricotta
HERBS, SEASONINGS & SAUCES: Arugula, basil, rosemary,
cilantro, oregano, mint, tarragon, honey, garlic, sour cream,
corn crema, chipotle sour cream, poblano sour cream,
horseradish sour cream
VEGAN SUBSTITUTES: Daiya vegan cheese, vegan sausage,
vegan chicken

*Gluten-Free Pies are made-to-order only, using our NEW exclusive gluten-free vegan recipe, and are available in Medium and Mini
sizes. Please check your pizza box to ensure that it is marked with a GLUTEN-FREE STAMP, signifying that it contains a certified
gluten-free pie.

