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Welcome! We take great pride in our wood-fired oven pizza 
made from the freshest local ingredients and handcrafted by 
our skilled pizza chefs. Paying close attention to quality and 
detail, our pizzas are made in an authentic Neapolitan style 
with a thin crust and artisanal toppings true to the traditional 

pizza originating in Naples, Italy. 

It is our passion for supporting local purveyors, environmental 
protection and sustainable practices that inspires us to 

provide an exceptionally different dining experience for our 
guests. On behalf of Priscilla Lane Rondeau and the entire 

900 family, we thank you for choosing to dine at 900 Degrees!

Weekly Events
Happy HourHappy Hour
Available at the bar 3-6pm Monday-Friday
Our Happy Hour offerings include $5.95 house wines by the glass as 
well as $4.95 select drafts and select appetizers at half price. 
Please ask your bartender for details!

MondayMonday
Raising Dough to Support Local Charities 
Our Raising Dough program has been running since we opened, 
providing a community platform to raise funding and support for local 
charities. Ask a manager on how you can schedule a night to raise 
dough for your favorite cause!

TuesdayTuesday
2 for 1 Tuesday 5-9pm
Buy any signature pizza and get the second signature pizza free! 
Dine in only. Limit one free pizza per party.

WednesdayWednesday
Unwind Wednesday 5-9pm
Enjoy our select list of half priced bottles of wine.

Award-Winning Gourmet Pizza, Wood-Fired Wings, 
Family Favorite and Customer Service



4/23

Bianco  Glass Bottle

Lunetta Prosecco, Italy                (single serve bottle) 9.50 
Enticing aromas of apple and peach. Refreshing and 
dry with crisp fruit flavors. 

Lunetta Prosecco Rosé, Italy      (single serve bottle) 9.50 
Apple, red berries, raspberry and peach give way to 
a refreshing palate.

 Decoy by Duckhorn Rosé, California  11.00 38.00
This lovely Rosé displays enticing aromas of pink 
grapefruit and fresh melon, along with hints of 
strawberry and spring wildflowers.

 Torresella Pinot Grigio, Italy  10.50 36.00
It is elegant and well-balanced, with aromas of citrus 
and cut pear, and delicate florals. 

 Matua Sauvignon Blanc, 
Marlborough, New Zealand   9.50 32.00

The original New Zealand Sauvignon Blanc is 
deliciously pure, bursting with ripe lemon citrus notes 
and hints of passion fruit and basil. 

Frisk Prickly Riesling, Australia  10.00 34.00
This zippy Riesling is floral and weighted, with notes 
of lime sorbet, rose petals and a hint of fennel.

Mon Frere Chardonnay, California  9.00 30.00
Rich aromas of citrus, pear and stone fruit lined with floral 
notes and a hint of nutmeg and vanilla on the finish.

 J. Lohr Estates
Riverstone Chardonnay, Monterey  10.50 36.00

A full-bodied Chardonnay with a balance of fruit and 
oak toastiness and a palate-cleansing acidity.

  Sokol Blosser Evolution White, Oregon 11.00 38.00
Aromatic wine with heaps of citrus notes like lychee and 
lime zest, hints of tropical fruit and just a touch melon. 

Villa Pozzi Moscato, Italy  9.50 32.00
Medium-bodied, semi-sweet, white peach and 
honeysuckle.

Please ask your server about this month’s
special wine event and features.

 Sustainable, Organic, or Biodynamic Wines

 Priscilla's Picks

*No Added Sulfites
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Rosso Glass Bottle

Joel Gott Pinot Noir, California  10.50 36.00
Aromas of raspberries, cherries, brambleberry and 
cola with notes of vanilla lead to a long, elegant finish, 
with notes of cigar.

 Dough Pinot Noir, Oregon   13.00 46.00
Classic Oregon tart cherry and red fruit along with 
subtle dried flower aromas. 
Founded on the principle that change can rise from the 
smallest of actions, Dough Wines donates money back 
to the James Beard Foundation and other culinary 
scholarship programs.  

 Elouan Pinot Noir, Oregon  13.00 46.00
Dark ruby in color, this wine powers up with aromatics 
of a plum pie, mixed-berry jam and smoky, game-bird 
characteristics that set the stage for flavors of cherry, 
blackberry, boysenberry, and smoked bacon. 

 Sassoregale Sangiovese, Tuscany   38.00
Clean and precise, with hints of Morello cherries, wild 
berries and a moderate spiciness.

Bogle Essential Red, California  10.00 34.00
This compelling blend of Old Vine Zinfandel, Syrah, 
Cabernet Sauvignon and Petite Sirah is packed with 
note of juicy, jammy fruit, spicy cedar and hints of pipe 
tobacco and cocoa.

 Freakshow Red, Lodi   50.00
A blend like no other! This wine is laden with aromas 
of dark ripe fruits, espresso and spice, and notes 
of blueberry cobbler, caramel, spicy pepper & pipe 
tobacco on the palate. 

Rodney Strong Merlot, Sonoma County  9.50 32.00
A supple and well oaked aroma, with a toasty, buttery 
edge to the plum and cherry laced fruit flavors.

Valentin Bianchi Elsa Malbec, Argentina  10.00 34.00
Offers ripe plums, cherries, hints of vanilla and coffee, 
with a long, lush finish.

 Predator Old Vine Zinfandel, Lodi  11.00    38.00
An intense, full-bodied wine with red fruit, blackberry, 
baking spice, black pepper & vanilla oak leading to a 
smoky finish.  

Mon Frere Cabernet Sauvignon, California  9.00 30.00
Bold & juicy, this wine has aromas of plum and 
blackberry, layered with elegant floral tones of lavender 
and sage that enhance its vanilla tones.

 Josh Cellars Cabernet Sauvignon, California 11.00 38.00
Juicy with plum and blackberry flavors prominent, 
layered with smoky and sappy maple wood.

The Stag Cabernet Sauvignon, California   50.00
Rustic, rich & bold with hints of wild raspberry, 
cranberry, dark cherry, allspice, clove, tobacco leaf, 
cinnamon & vanilla oak. 

 Sustainable, Organic, or Biodynamic Wines

 Priscilla's Picks

*No Added Sulfites
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We return to the spirit of our original wine program by 
showcasing approachable, fun and delicious selections. 
Look for "Priscilla's Picks" (  ), among your own future 
favorites. As a guide, we laid the wines out from lightest 

to heaviest in style in each of the given categories. 
Cheers to you from the 900° Wine Team! Enjoy! 

House Wine
Sycamore Lane

Chardonnay • Cabernet Sauvignon
8.00 ~ Glass

Straccali
Chianti

8.00 ~ Glass
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Signature 900 Cocktails
The 900 Degrees Mule   10.00

Tito’s Handmade Vodka, fresh lime, simple syrup and 
ginger beer. 

The 900 Margarita    12.00
Milagro Silver Tequila, Cointreau, orange juice and our 
house-made sour mix.

A Whole Lotta Piña Colada   12.00
Gray Whale Gin, triple sec, coconut cream, pineapple juice 
& ginger syrup, served on the rocks!

Live Free or Rye   14.00
Redemption Rye, simple syrup, sweet vermouth, dash of 
bitters and a Luxardo cherry.

Black Raspberry Limoncello Spritz   12.00
Lunetta Prosecco, raspberry liqueur, limoncello. 

Sangria  10.00 26.00
By the glass or 32 oz. pitcher of red or white wine sangria.

Signature 900 Martinis
The 900 Espresso Martini   14.00

Tito’s Handmade Vodka, Shanky’s Whip Irish Whiskey Liqueur, 
Café Borghetti, fresh espresso.

Limoncello Tini   14.00
Tito’s Handmade Vodka, limoncello, fresh lemon juice with 
a sugar rim.

Fenway   14.00
Grapefruit vodka, elderflower liqueur, fresh grapefruit juice 
topped with prosecco.

Purple Rain   14.00
Pomegranate vodka, Chambord and fresh pineapple juice.

Liquid Tiramisu   14.00
Tito’s Handmade Vodka, espresso liqueur, caramel, 
amaretto and chocolate liqueur.

Peanut Butter Cup Martini   14.00
Skrewball Peanut Butter Whiskey, Marie Brizard 
Chocolate Royale, peanut butter chocolate liqueur.

5th Avenue   14.00
Redemption Rye Whiskey, sweet vermouth, bitters.

Ask your server about our seasonal infusions

Happy Hour
4.50 Select Drinks
5.95 House Wines
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Beer Selections
Drafts

Ask your server about our local 
draft & craft can selections 

Bottles
Angry Orchard

Bud Light
Budweiser
Heineken

Heineken 0.0 (Non-alcoholic)
Michelob Ultra
Michelob Light

Ommission (gluten-free)
Peroni

Local
Ginger Mojito   12.00

Three of Strong Merrymeeting Spiced Rum (Portland, ME), 
Sorel Liqueur, fresh lime, ginger beer.

Ward 8   12.00
A true Boston Classic! Boston Harbor Distillery Putnam 
Rye (Boston, MA), fresh lemon, orange juice & grenadine 
served straight up or on the rocks. 

Maine Mojito   12.00
Cold River Gin (Freeport, ME), fresh muddled orange & 
cilantro, soda water.

Getting’ Figgy With It   12.00
Cathedral Ledge Fig Vodka (North Conway, NH), 
fresh lemon, pink grapefruit juice & prosecco served 
straight up! 

Healthy Alternatives 
Tropical Strawberry Fizz   6.00

Strawberry juice, fresh lime & pineapple juice topped with soda.

Faux Margarita   6.00
Fresh lime juice, grapefruit juice & agave syrup with a 
pinch of sea salt.

Flowers of Napoli   4.00
Orange, pineapple, cranberry, grapefruit and Grenadine. 

San Pellegrino Sparkling Water  4.00/6.00


