FALL
2021
We make our dough fresh every day with Italian caputo flour, all of our sauces are made from
scratch, using fresh local produce, Organic CA grown tomatoes, the highest quality ingredients.
Our Pizzas are well seasoned with CA Vibes, full flavored & fire roasted in an open flame oven.

SALADS

House Salad

$6

Little gem lettuce, radish, shaved carrot, cucumber, house crouton,
(Homemade: Buttermilk Dressing OR Lemon Vinaigrette V)

Beets By Chef Bowl

$10

The Fall of Caesar Salad

$10

Citrus Quinoa, Roasted beets, fall berries, Arugula, goat
cheese, Golden balsamic vinaigrette (GF)
Fall Greens, Vegetarian Caesar dressing, shaved carrot,
crouton, parmesan, chive, black pepper (V)

Moroccan Holiday

$9

Little gem lettuce, dill cucumber, feta, pickled onion, crouton,
harissa yogurt dressing (mildly spicy)
Add flame roasted chicken + $3

STARTERS

ESCAPE FROM NEW YORK PIZZA

Our California twist on New York Pizza
Hand tossed deliciousness with a crisp crust. 10” round
(vegan cheese +$2, GF crust +$3, V Pepperoni avail)

DETROIT PIZZA

Pan Pizza with a light airy crust & golden crispy cheese edges
8x10” rectangle (vegan cheese +$2)
NEW YORK

DETROIT

Cheese

$15

$17

Pepperoni

$17

$19

Hawaiian

$17

$19

Falling Leaves White Sauce

$17

$19

Get Shorty

$21

$23

Wandering Spaniard

$17

$19

YO Adrian!

$17

$19

Drunken Forager

$17

$19

Venice Vacay

$20

$22

$17

$19

Marinara, Escape cheese blend. (V)
Marinara, pepperoni, Escape cheese blend.
Marinara, fresh pineapple, Calabrian chili
aioli, pickled Fresno chilies, mozz (V)
Cream Sauce, Fried Cauliflower, Brussel sprouts,
basil pesto, arugula, mozz (V, not available vegan)
Braised short rib, escape tomato jam, mozz,
garlic aioli, Italian herb ricotta, RedlandsHotSauce
Pizza Topper

Potato Croquette Verde

$10

Fall Toast

$10

Fire Roasted Snap Peas & Shishito

$8

Marinara, Italian sausage, red onion, roasted
fennel, pickled red onion, smoked mozz

Brussels on Oriental Ave.

$10

White sauce, white wine, sauteed mushrooms,
pickled red onion, arugula, shishito pepper, mozz (V)

Crispy Fries

$6

Pesto, organic chef’s blend mushroom medley,
sausage, marinated olive & tomato, mozz (V)

Paradise Loaded Fries

$10

Beyond Impossibility

Crispy potato croquette, salsa verde, garlic frisee salad,
cilantro crema, cotija, RedlandsHotSauce red, micro cilantro (GF, V)
Quite possibly the tastiest loaded toast ever! Village
bread, Romesco Sauce, fried Cauliflower, roasted
butternut squash, chimichurri (Vegan)

Crunch fried tofu, sweet Thai chili glaze (mild), micro cilantro,
sesame seeds (GF)
Deep fried Brussel sprouts, vegetarian demi glace, soy pickled
mushrooms (amazing!), carrots, sesame seeds, micro cilantro,
scallion (Vegan/GF)

Golden brown & delish! (GF, Vegan)
Scrumptious & savory, loaded w/ queso, pico de gallo,
cotija cheese, caramelized onion, Soy Chorizo, micro
cilantro (GF, V)

BURGERS

Escape Burger

$16

Village bread potato bun, juicy double patty, American cheese,
caramelized onion, lettuce, tomato, house made pickle.
Choice of Fries or house salad.
Make it Spicy! +$2
Sub for Impossible Burger +$3 Vegan Cheese +$2

SAMMICHES

The Dude

Served with chips, Sub for fries +$2

Olive tapenade, lettuce, salami, pepperoni, mozzarella,
tomato, sweet pickled pepper, basil pesto. (Veg Avail)

Grandma Rosie’s Sammich

$13

$14

Handmade meatball, marinara, mozzarella, parmesan (Veg Avail)

LITTLE ESCAPEES

6 pc. Dino Chicken Nuggies
6 pc. Veggie Chicken Nuggies
Mac & Cheese- Classic Kraft

Red sauce, beyond italian sausage, shishito,
vegan pepperoni, red onion, sun dried tomato (V)

GetLoaded Brownie

DESSERT

Blueberry Cobbler Cheesecake

$10

Sundae

$7

Creamy whiteChoc cheesecake, moist chunks of vanilla bean
cream cake, berry compote swirls, topped w/ whiteChoc shavings,
speckled w/ dried blueberries.

Shaved Chocolate, fresh strawberry sauce (Jacinto Farms),
whip cream, Choice of ice cream: Salted Caramel ChocChunk Gelato (GF)
OR Vanilla OR Vanilla Bliss (Vegan, GF)

All Beef Patty
WoofiePie

FURRY FRIENDS

Cream filled cookie

PB Bacon Pupcake
$6

*with choice of fries or mandarin oranges

Escape Downtown Oasis Brewery, Tasting Room, Kitchen
440 Oriental Ave. Redlands, CA 92374

$10

Luscious caramel, piled high w/ brownie cubes, toasted pecans &
drizzled w/ caramel ganache, Choice of ice cream: Salted Caramel
ChocChunk Gelato (GF) OR Vanilla OR Vanilla Bliss (Vegan, GF)

$14

RedlandsHotSauce Notcha-Mayo, Salami, steak, jack cheese,
tomato & bell pepper mix, pepperoncini

Milan Meatball Hero

Marinara, SoyChorizo, caramelized onion,
smoked mozz (V)

~Side of House made ranch $.50 ~Vegan Cheese +$2

$2
$4
$4

*Harissa: Moroccan spices: peppers, garlic, cilantro, paprika, cumin, caraway.
*RedlandsHotSauce Notcha Mayo: lime, chili powder, mild habanero, apple cider vinegar
*RedlandsHotSauce Pizza Topper: Lot 22 evoo, mild korean chili, red pepper, seasonings
*Shishito peppers: mildly spicy East Asian pepper
*Aleppo: mild chile pepper hand dried in Syria, mild tangy fruit notes
*Vegan pepperoni: Soy free *Regular pepperoni is beef
* We do our best to avoid cross contamination: But please be advised that our food may
have come in contact with peanuts, tree nuts, soy, milk, eggs or wheat

