J U L E S
T H I N

C R U S T

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 White, Organic 100% Whole Wheat, JULES’ Exclusive Gluten-Free Blend*

CHEESE PIES

VEGGIE PIES

Large $18.00 Medium $14.00 Mini $7.50
Gluten-Free: Medium $14.25 Mini $8.00

Large $21.50 Medium $16.00 Mini $8.00
Gluten-Free: Medium $16.50 Mini $8.25

C1 Fresh mozzarella, organic tomato sauce, basil
C2 Fresh mozzarella, roasted organic tomatoes, garlic,
parmesan, basil, mozzarella, oregano, olive oil
(with or without balsamic drizzle)
C3 Brooklyn Pie: Fresh mozzarella, mozzarella, parmesan,
garlic, oregano and a drizzle of organic tomato sauce
C4 Kids Pie: Organic tomato sauce, mozzarella
(Medium $13.00 Large $16.00)

MEAT PIES
Large $22.50 Medium $17.00 Mini $8.00
Gluten-Free: Medium $17.50 Mini $8.75
M1 Pepperoni, sweet italian sausage, mushrooms, organic
tomato sauce, mozzarella
M2 All natural pulled pork with locally made BBQ sauce,
scallions, red onions, mozzarella
M3 Roasted chicken, chopped organic tomatoes and onions,
mozzarella, lime juice, cilantro, extra virgin olive oil
M4 Kim's Pie: Roasted chicken, portobello mushroom,
caramelized onion, mozzarella, balsamic BBQ sauce, chives
M5 Jeff Special: Roasted chicken, organic tomatoes,
shallots, feta, arugula, vinaigrette
M6 Buffalo Chicken: Roasted chicken, gorgonzola,
buffalo dressing, celery, arugula, mozzarella
M7 Homemade sausage, sauteed peppers and onions,
Calabrian chile, basil, mozzarella
M8 Chorizo, roasted chicken, bacon, sauteed peppers,
arugula, mozzarella, house-made tomatillo and jalapeño
sauce ($1 additional)

= Seasonal & New Menu Additions

V1 Feta cheese, kalamata olives, sumac, parsley, mint,
radish, red onions, fresh chopped organic tomatoes, romaine,
organic tomato sauce
V2 Fresh chopped organic tomatoes, basil, arugula, garlic,
cubes of fresh mozzarella, organic tomato sauce, mozzarella
V3 Seasonal Squash: Please call the store for our current
summer or winter squash special
V4 Brie, sliced pears, toasted almonds, rosemary,
mozzarella
V5 Dairy-Free; Organic tomato sauce, fresh basil, chopped
organic tomatoes, oregano, garlic
(Medium $12.50; Large $15.50)
V6 Artichoke hearts, chopped organic tomatoes, arugula,
garlic, mozzarella, fresh cubed mozzarella, gorgonzola,
oregano
V7 Coconut Thai curry: Potato, cauliflower, squash, peppers,
house-made yellow curry, mozzarella, cilantro
V8 Spinach, pesto, artichoke hearts, garlic, red onions,
fresh mozzarella, oregano, salt, pepper
V9 Beet, oranges, goat cheese, pea shoots, red onions,
mozzarella, vinaigrette
V10 Homemade pesto, caramelized onions, organic roasted
tomatoes, locally produced goat cheese, fresh mozzarella
V11 Roasted potato, fresh mozzarella, rosemary, scallions,
sour cream, parmesan, olive oil
V12 Organic broccoli, grana padano, ricotta cheese,
red onions, capers, drizzle of lemon vinaigrette, mozzarella
V13 Fresh mozzarella, organic sliced tomatoes, oregano,
basil, extra virgin olive oil
V14 Roasted brown and portobello mushrooms, organic
tomato sauce, garlic, arugula, mozzrella
V15 Dairy Free; Roasted brown and portobello mushrooms,
garlic, extra virgin olive oil, arugula, organic tomato sauce
(vegan cheese available upon request)

CUSTOM PIES: CREATE YOUR OWN! (All toppings are Gluten-Free)
Large $16.00 plus $2.25 per topping, Medium $14.00 plus $2.00 per topping, Mini $8.00
Gluten-Free: Medium $14.25 plus $2.00 per topping, Mini $8.00 plus $1.25 per topping
CRUST: Organic white, Organic 100% whole wheat,
JULES’ Exclusive gluten-free blend*
MEAT: Pepperoni, sweet Italian sausage, bacon, roasted
chicken, pulled pork, homemade sausage, chorizo
VEGETABLES: Red peppers, green peppers, yellow peppers,
roasted red peppers, roasted zucchini, jalapeño peppers,
romaine lettuce, spinach, capers, Spanish onions, red onions,
caramelized onions, scallions, shallots, mushrooms,
portobello mushrooms, kalamata olives, artichoke hearts,
chopped tomatoes, pineapple, broccoli, roasted potatoes,
kale, squash, asparagus

CHEESE: Mozzarella, fresh mozzarella, parmesan, grated
romano, organic goat cheese, gorgonzola, feta, ricotta, Daiya
vegan cheese
HERBS, SEASONINGS & SAUCES: Arugula, basil, rosemary,
cilantro, oregano, mint, honey, garlic, sour cream, anchovies,
balsamic BBQ sauce, tomatillo and jalapeño sauce

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.

*Gluten-Free Pies are made-to-order only, using our exclusive gluten-free 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.

ORDER ONLINE:
JULESTHINCRUST.COM

LOCATIONS
DANVILLE

925-743-2790

OAKLAND

510-597-1859

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.

JULES SALADS
Dressings: Balsamic Vinaigrette, Champagne Vinaigrette, Buttermilk Ranch, Peanut Sauce, Caesar (contains raw egg).
We lightly toss all of our salads and provide a little extra dressing on the side. Add Roasted Chicken to any salad $2.25
Corporate size salads also available.
S1 Apple Pecan: Mixed greens and pea shoots topped with candied pecans, crisp apples and dried cranberries,
balsamic vinaigrette $7.95
S2 Jules Med: Mixed greens, cucumbers, tomatoes, kalamata olives, red onion, shaved radish, mint, parsley, feta, croutons and
a dollop of harissa – champagne vinaigrette $7.95
S3 Kale Quinoa: Curly kale, red cabbage, carrot, quinoa, avocado, apple, toasted seeds – champagne vinaigrette $10.95
S4 Asian Chicken: Savoy cabbage, red cabbage, romaine, pea shoots, cucumber, carrots, chicken, toasted seeds,
peanut dressing 10.95
S5 Kale, Goat cheese and Brussels Sprout: Kale, shredded brussels sprouts, beets, roasted tomatoes, red onion, roasted potato,
goat cheese – champagne vinaigrette $10.95
S6 Jules Caesar: Little gems, parmesan cheese, croutons – Caesar dressing $7.95
S7 Mixed Green: Mixed greens and pea shoots $5.75
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