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OUR PROMISE TO YOU

VIEW OUR MENU
twoguyspizza.ca/dining-room

FOR MORE INFO ON OUR BEER & WINE
twoguyspizza.ca/craft-beer-and-wine
OR visit our verified UNTAPPD page!

Follow us on social media

KEEPING IT CLEAN!
Tables and chairs are 
sanitized before and 
after each guest. We will 
remain diligent with high 
contact touch points and washrooms, 
as well as other surfaces throughout 
the building. As always, we are 
following all government health 
and food safety guidelines to ensure a safe and 
healthy experience for you, our guests!

STAYING HEALTHY!
Our staff’s health is monitored 
daily. They have been 
advised not to report 
to work and to seek 
medical attention if they 
are experiencing flu-like 
symptoms or have come 
into contact with any 
affected individuals.

CONTACTLESS PAYMENT!
Whatever you need let 
us know. Pay over the 
phone. Curbside delivery. 
Contactless delivery to 
your house. Tap payment 
at the table. Just let us 
know!

SINGLE-USE ITEMS!
Some of our steps of service 
may be a little different, to 
assure “less-contact” service 
throughout your experience. 
The menu can be viewed 
on your phone or we have 
single-use copies. Most of our 
condiments will be single-use 
packaging. If you need anything at all, please 
ask us!

STAY HOME
Please stay home if you are feeling sick! You can 
always order for delivery by calling 403-331-2222 or 
visiting www.twoguyspizza.ca
RESERVATIONS – ABSOLUTELY!
For now, we are taking reservations for all times 
and all days. This will help us spread out the 
parties and know which guests are joining us and 
when. We also ask that you wait outside or in your 
car as much as possible for your table and please 
do not arrive more than 5 minutes early. Please be 
respectful in regards to the length of your dining 
time, so we can facilitate all our reservations. We 
only have 8-9 tables! We are required to gather 
information fo potential contact tracing for every 
table. Thanks for understanding. Cheers

HAVE FUN… 6 FEET APART
Spread out and minimize contact with other 
guests as much as possible. We ask that “joiners” 
or other guests do not sit at your table. Thanks
BATHROOMS
Only two guests in each washroom at a time 
please. And we trust that you are washing your 
hands before and after too! There are sanitizer 
stations throughout the restaurant as well. Thanks
BAR SERVICE IS LIMITED
The bar seating is very limited. Please remember to 
spread out if sitting there. We generally reserve these 
seats for one party or family unless social distancing 
can be achieved otherwise. Thanks for understanding.
ASK FOR A TO-GO BOX
If you need anything at all, please ask. When you are 

done and you wish to take food home, we ask that 
you box it up yourselves at the table to assure less 
contact with your food. If you want your food served 
in a box, we can make that happen too! Thanks
MASKS
Lethbridge currently has a Temporary Mandatory 
Face Covering Bylaw. We ask that all customers wear 
a mask when in the public space at the front of the 
restaurant, when visiting our public bathrooms and 
when walking to your table. When you are consuming 
food or drinks at your table, you may remove your face 
covering. Thanks for your cooperation.
USE TAP FOR PAYMENT
We will take what we can get…but tap is awesome! 
Thanks.

SPREAD OUT!
The tables are spread 
out to comply with 
the current provincial 
health & safety 
guidelines. We are 
operating at reduced 
capacity. The staff will 
try to distance themselves as much as possible, 
and the addition of plexiglass will reduce possible 
contamination spread as well.

WASHING OUR HANDS!
Our team is washing 
their hands between 
all contact and there is 
hand sanitizer available 
throughout the 
restaurant – front and 
back.

The health & safety of our guests, staff, and community is our top priority!

YOUR PROMISE TO US Please do your part in protecting our community

@twoguyspizza     #twoguyspizza



MONDAY
Closed Mondays temporarily.

TUESDAY
TACO TUESDAY!
Nachos 25% OFF!

“Taco-Themed” Pizzas 25% OFF!

Nacho Libre & Side Taco Salad 25% OFF!

Chips & Salsa $5 

Corona $5

WEDNESDAY
WINGS & HOPS WEDNESDAY!
Wings (or Riblets or Cauli-wings) 25% OFF*! 
*with a beverage purchase per single serving

HOPPY DAY 25% OFF hoppy beers!
OR $1 OFF glasses of wine!

THURSDAY
THROWBACK THURSDAY!
Pay Throwback prices on Throwback items! 
(Ask your server today about our current Throwback menu specials!)

HALF PRICE bottles of wine! (must purchase food)

FRIDAY & SATURDAY
“AB” HOUR! 3-6 pm

Alberta Brews 25% OFF! OR
$1 OFF glasses of wine!

“APPY” HOUR! 8 pm - close
25% OFF appies! 1 pound wings, 1/2 pound riblets, cauli-
wings, giant nacho platters, veggie platters

Disclaimer: For appy hour, beverage purchase is necessary for food 
savings at a 1:1 ratio. Additional toppings cost extra. Valid in dining 
room only. Cannot be combined with other savings or promotions. 
Feature pizzas are sometimes limited-time offers.

SUNDAY
Paper Bag Beers $4! (ya never know what you might get)

“HAIR OF THE DOG” CALZONE DAY 
25% OFF when you buy a beer (or beverage)!

DAILY SPECIALS & FEATURESDAILY SPECIALS & FEATURES

LUNCH SUGGESTIONSLUNCH SUGGESTIONS

PIZZA BY THE SLICE (TUES - SAT 11am -2pm)   $4.29
SIDE SALADS   $7.00

PIZZA BY THE SLICE DAILY SCHEDULE
DAY PIZZAS
MONDAY  Nothing for now, we’re closed Mondays
TUESDAY  Mozza Lozza, Arriba Arriba, BBQ Chicken, The Roadhouse
WEDNESDAY  Honey Almond Chicken, California Veg, Canuck, Cheeseburger
THURSDAY  Sweet Canoe, Sweet Pepper Chicken, Louisiana Cajun Chicken, 

Hawaiian
FRIDAY  Kinda Big Dill, The Roadhouse, Mozza Lozza, BBQ Chicken
SATURDAY  California Veg, The Sicilian, The Roadhouse

Disclaimer: Additional toppings cost extra. Valid in dining room 
only. Cannot be combined with other savings or promotions. 
Feature items are sometimes limited-time offers.



BREADSTICKS   $4.25 (with marinara)

CHEESESTICKS   $5.25 (with marinara)

PIZZA SKINS   $6.25 (with sour cream)

VEGGIE PLATTER   $11.00 
a variety of veggies with dip

WINGS
one pound $12    two pounds $22    three pounds $31

BONELESS PORK RIBS 
half pound $10    full pound $18
Choose from these favorites:
DRY salt & pepper, greek, lemon pepper, all dressed, cajun, 

dill pickle, roasted red pepper & garlic, chipotle mango

SAUCED  mild, honey garlic, hot, teriyaki, insanity, sweet chili thai, 
spicy-aki, bbq, honey-srirachi, bbq ranch

CAULI-WINGS   $11.00
breaded cauliflower bites  VEG
pick your favourite wings sauce or spice!
- served with carrots, celery, ranch

POP (Coca-Cola, Diet Coke, Sprite, Nestea Cool, Root Beer, Ginger Ale) $3.29
VITAMIN WATER (Variety of flavours) $3.59
ENERGY DRINKS (Variety of flavours) $4.29
MINUTE MAID JUICES (Variety of flavours) $3.49
DASANI $2.59

CAESAR SALAD  $12
romaine, croutons, parmesan, caesar dressing     add chicken for $4

NACHO LIBRE SALAD  $16
nachos, romaine, seasoned beef, jalapeños, tomatoes, cheddar, mozza, 
served with sour cream and salsa

GOAT CHEESE & SPINACH SALAD  $16
spinach, chicken breast, pecans, tomatoes, red onions, goat cheese, 
served with sundried tomato vinaigrette

ARUGULA AND BEET SALAD  $16
crispy pancetta, arugula, beets, goat cheese, pecans, onions,  zesty 
orange vinagrette

CHICKEN CLUB SALAD  $16
romaine, chicken breast, bacon, tomatoes, onions, cheddar, served 
with ranch dressing

BBQ CHICKEN SALAD  $16
romaine, bbq chicken, corn, beans, corn chips, tomatoes, cheddar, 
cilantro, bbq ranch dressing

CATERING BOWL  $30 
any of our side salads can be made HUGE for your gathering! Feeds 5-10 
Add beef or chicken for $8

ADDITIONAL SALAD TOPPINGS
 SIDE MEAL CATERING
Veggies $1.00 $2.00 $4.00
Meats $2.00 $4.00 $8.00
Cheeses $2.00 $4.00 $8.00

Add beef or chicken or crispy pancetta for $2

GARDEN romaine, shredded carrots and cucumber, tomatoes, 
mushrooms, red onions, choice of dressing

SPINACH & GOAT CHEESE spinach, pecans, tomatoes, 
red onion, goat cheese served with sundried tomato vinaigrette

CAESAR romaine, croutons, parmesan, caesar dressing

GREEK cucumbers, kalamata olives, green peppers, red onions, 
tomatoes, feta, greek dressing

TACO nachos, romaine, tomatoes, jalapeños, mozza, cheddar, 
sour cream, salsa

ARUGULA AND BEET arugula, beets, goat cheese, pecans, onions, 
zesty orange vinaigrette

TO START

WINGS & RIBS

BEVERAGES

SIDE SALADS  $7.00

NACHOS

CHIPS & SALSA   $6.00
HALF-NACHO PLATTER   $11.00 
Add meat for $2

GIANT NACHO PLATTER   $19.00 
Add meat for $4

MEAL SALADS

COFFEE (By Red Engine Roasters) $3.00
TEA (Variety of Flavours) $3.00
MILK/CHOCOLATE MILK $2.75



GELATO OF THE DAY  $5.00  vanilla, chocolate, dulce de leche

DESSERT PIZZAS
8” small $7    10” medium $10
apple cinnamon caramel  |  blueberry | cherry | cookies n cream

DESSERT CALZONE! nutella s’more  $8

THE COOKIE  $7
warm white chocolate macadamia nut cookie topped with 
vanilla gelato and chocolate swirl

COFFEE & TEA  $3

SHOT OF BAILEY’S IRISH CREAM  $4

SAUCES
Two Guys original sauce | extra spicy tomato | vegan tomato sauce
bbq sauce | garlic lover’s tomato | alfredo | donair sauce | cajun sauce 
roasted garlic alfredo | ranch | teriyaki | mango chutney | cream cheese 
salsa | sour cream | basil pesto | garlic aioli | honey garlic | garlic dill aioli

MEATS
pepperoni | ham | salami | sausage | bacon | beef | steak | chicken 
meatballs | donair meat | anchovy* | capicola* | pancetta* | pulled pork

VEGETABLES
green peppers | red peppers | banana peppers | pineapple 
jalapeño peppers | peppadew peppers | mushrooms | spinach 
tomatoes | onions | red onions | chives | black olives | corn | green olives 
kalamata olives | black beans | artichoke hearts 
rosemary mashed potato

CHEESES
mozzarella (extra*) | cheddar* | monterey jack* | parmesan | feta*
goat cheese* | provolone* | swiss* | ricotta | vegan mozza*

FRESH STUFF & SWIRLS
arugula | cilantro | basil | fresh tomatoes | balsamic glaze | spicy ranch 
honey | mustard aioli | garlic aioli | hoisin sauce | swirls of any sauce

MISC
almonds | pecans | panko crumbs | crushed nachos 
crushed Doritos | Vietnamese ‘mix veg’ | pickles 
frizzled onions | vegan sausage

* DENOTES PREMIUM TOPPINGS

PRICE PER PIZZA
 BASE ADDITIONAL PREMIUM
 (CHEESE PIZZA) TOPPINGS TOPPINGS*

8” Small $8.50 $1.30 $1.90
10” Medium $12.50 $1.85 $2.75
14” Large $22.00 $2.50 $3.75
16” XLarge $26.50 $3.00 $4.50
18” XXLarge $30.50 $3.50 $5.25

Gluten Free 11” $17.50 $1.85 $2.75
Base cheese pizza is dough, pizza sauce and mozza

CREATE YOUR OWN “TWO 
GUYS” PIZZA MASTERPIECE!

All of our pastas are baked with mozza and cheddar, and 
topped with parmesan!

TWO GUYS LASAGNA
featuring ricotta, beef, marinara sauce and four cheeses!

CHICKEN FETTUCCINE
fettuccine, alfredo, chicken, mushrooms

FETTUCCINE & MEATBALLS
with “beefed up” marinara sauce, meatballs and green peppers

SPICY RAVIOLI
italian sausage ravioli, spicy tomato sauce, more sausage, red peppers, 
monterey jack and cheddar

GENOVESE PENNE PESTO
penne, creamy basil pesto, chicken, spinach, artichoke hearts, red peppers

MARGHERITA TORTELLINI  $14
four-cheese tortellini, tomato sauce, diced tomatoes, fresh basil and 
fresh parmesan VEG

ADDITIONAL PASTA TOPPINGS
Veggies  $1.00     Meats  $2.00     Cheeses  $2.00

 PICK A NOODLE
fettuccine | penne | italian sausage ravioli | four-cheese tortellini

 PICK A SAUCE
alfredo | tomato | rosé | beefed-up marinara | creamy basil pesto 
basil pesto

 BAKED WITH CHEESE

ADDITIONAL PASTA TOPPINGS
Veggies  $1.00     Meats  $2.00     Cheeses  $2.00
Try chicken, or meatballs, or extra cheese…or anything!

MAKE YOUR
RESERVATION
NOW AT
TWOGUYSPIZZA.CA

BAKED PASTA $16

CREATE YOUR OWN PASTA $14

DESSERTS

MARGHERITA
TORTELLINI

ASK YOUR SERVERS ABOUT DESSERT FEATURES FROM MACS & CUSTARD, CRAZY CAKES, AND OTHER LOCAL PARTNERS



TWO GUYS CLASSICS
HAWAIIAN
original pizza sauce, ham, pineapple, and cheddar

CANUCK
original pizza sauce, pepperoni, mushrooms and bacon

MINI-MEAT
original pizza sauce, pepperoni, ham and beef

CLASSIC DONAIR
donair sauce, donair meat, red onions, tomatoes and cheddar

PEROGY PIZZAZZ 2.0
sour cream, rosemary garlic potatoes, bacon, cheddar, with fresh chives 
and a ranch swirl

VEGGIE DELIGHTS
CLASSIC VEGGIE
original pizza sauce, mushrooms, green peppers, onions, tomatoes, 
and cheddar

MOZZA LOZZA
original pizza sauce, mozza, cheddar, feta, swiss and parmesan

MARGHERITA
original pizza sauce, cheddar,  parmesan, fresh basil and fresh 
tomatoes

GREEKUS VEGGIUS
original pizza sauce, spinach, olives, green peppers, red onions, 
tomatoes and feta

CALIFORNIA VEG 
garlic aioli, spinach, artichoke hearts, red peppers, red onions, 
goat cheese, fresh basil and tomatoes

Check out the veggie-friendly Peppadew Pesto pizza in the 
“We’ve Gone Too Far” section.

TWO GUYS CLASSICS & VEGGIE DELIGHTS
8” Small $12    10” Medium $17    11” Gluten Free $22

14” Large $27    16” XLarge $33    18” XXLarge $39
assume mozza on all pizzas = SPICY

DELUXE SENSATIONS
PRONGHORN
original pizza sauce, pepperoni, mushrooms, sausage, green and 
red peppers and olives

CHEESEBURGER
original pizza sauce, beef, bacon, tomatoes, pickles, cheddar and 
a mayo swirl

KINDA BIG DILL
creamy garlic dill aioli, mozza, provolone, goat cheese, bacon, lots of 
pickles, with extra fresh dill and parmesan on top!

CHINOOK
original pizza sauce, pepperoni, ham, olives, green peppers and onions

ARRIBA! ARRIBA!
sour cream, salsa sauce, taco-seasoned beef, crushed nachos, 
jalapeños, onions, tomatoes and cheddar

MMM…MEAT!
CLASSIC MEAT-EATERS
original pizza sauce, pepperoni, salami, ham, beef and bacon

MEAT MOUNTAIN
original pizza sauce, ham, salami, sausage, bacon and cheddar

SWEET CANOE
extra spicy tomato sauce, pepperoni, ham, teriyaki steak, bacon and 
cheddar

CLASSIC PULLED PORK
homemade BBQ sauce, pulled pork, red onions, banana peppers, 
cheddar and a garlic aioli swirl

BREAKING MY MEATBALLS
Two Guys spicy sauce, sausage, meatballs, banana peppers, monterey 
jack and cheddar, fresh basil, fresh parmesan and a honey swirl

DELUXE SENSATIONS & MMM…MEAT!
8” Small $13    10” Medium $18    11” Gluten Free $23

14” Large $29    16” XLarge $35    18” XXLarge $41
assume mozza on all pizzas = SPICY

PIZZA PIZZA

PRICED THE SAME AS OUR 8” PIZZAS
Create-your-own or try any Two Guys creation ‘ZONE-style!

CALZONES $9-15

CLASSIC
PULLED PORK

Two Guys Pizza now offers an 11-inch low-dietary gluten-free 
crust by Calgary’s Care Bakery. There’s an additional $5 charge to 
our 10” medium pizza price on the menu.

REFER TO TWOGUYSPIZZA.CA FOR OUR FULL GLUTEN-
SENSITIVE MENU OR ASK YOUR SERVER.



CHICKEN CREATIONS
ROADHOUSE
ranch dressing, chicken, bacon, red peppers and cheddar 
CANADA’S BEST PIZZA 2008

HONEY ALMOND CHICKEN
honey garlic sauce, chicken, pineapple, bacon, almonds and cheddar

BBQ CHICKEN
BBQ sauce, chicken, bacon, pineapple, red onions and cheddar

MONTEREY CHICKEN
alfredo sauce, chicken, mushrooms, bacon, chives, monterey jack and 
cheddar

LOUISIANA CAJUN CHICKEN
creamy cajun sauce, chicken, bacon, jalapeños, green peppers, 
monterey and cheddar cheeses, topped with fresh cilantro and 
parmesan CANADA’S BEST PIZZA 2012

CAJUN CHICKEN ALFREDO
alfredo sauce, cajun chicken, mushrooms, onions and parmesan

BUFFALO CHICKEN RANCHEROS
ranch dressing, spicy chicken, mushrooms, jalapeños, chives and 
cheddar

TANDOORI CHICKEN
mango chutney, tandoori chicken, green peppers, chives, cheddar, with 
a side of tzatziki to pour on!

SOPRANO
roasted garlic alfredo, spinach, chicken, artichoke hearts, banana 
peppers, feta, fresh basil and fresh tomatoes

CHICKEN CLUB
original pizza sauce, chicken, bacon, onions, tomatoes and cheddar 
with a ranch swirl

TERIYAKI CHICKEN
teriyaki sauce, sesame seeds, chicken, pineapple, green peppers, onions 
and cheddar

SWEET PEPPER CHICKEN
original pizza sauce, chicken, peppadew peppers, bacon, cheddar, 
fresh basil, with a ranch swirl

CHICKEN CREATIONS
8” Small $14    10” Medium $19    11” Gluten Free $24

14” Large $30    16” XLarge $36    18” XXLarge $42
assume mozza on all pizzas = SPICY

THE ITALIAN FAMILY OF PIZZAS
THE ITALIAN CLUB
basil pesto, capicola, pancetta, provolone, onions, fresh tomatoes, 
fresh arugula and parmesan, and a swirl of balsamic glaze    5TH 
PLACE 2012 INTERNATIONAL PIZZA CHALLENGE - LAS VEGAS

THE SICILIAN 
spicy tomato sauce, salami, pancetta, provolone, sausage, fresh 
cilantro and fresh parmesan

GARLIC CHICKEN ITALIANO
garlic aioli, pancetta, chicken, red peppers, cheddar, fresh arugula, 
parmesan and a swirl of balsamic glaze

PIZZA QUATTRO STAGIONI
(FOUR SEASONS)
original pizza sauce, capicola, ricotta, artichokes, mushrooms, 
kalamata olives, fresh parmesan and a honey swirl

PEPPADEW MOBSTER
pizza sauce, pancetta, provolone, sausage, mushrooms, peppadew 
peppers, fresh parmesan, basil and a honey swirl

SORRY ITALY…“WE’VE GONE TOO FAR!”
MAMMOTH - 11 toppings!
original pizza sauce, pepperoni, ham, salami, beef, bacon, pineapple, 
mushrooms, olives, green peppers, onions and tomatoes

HOT NASHVILLE CHICKEN 
x JALAPEÑO POPPER
cream cheese, spicy chicken, swiss, jalapeños, panko crumbs, cheddar 
with fresh pickles and a ranch swirl

TACO SALAD IN A BAG…ON A PIZZA
salsa & pizza sauce, beef, jalapeños, topped with crushed Doritos 
tacos, shredded lettuce, diced tomatoes, fresh cheddar and a spicy 
ranch drizzle

PIG 3-WAY CUBANO
homemade bbq sauce, pulled pork, ham, swiss, bacon, cheddar with 
fresh pickles and a mustard garlic aioli

BIG KAHUNA PULLED PORK 
teriyaki sauce, pulled pork, pineapples, jalapeños, cheddar, frizzled 
onions, cilantro

BANH MI CHICKEN (VIETNAMESE SUB)
garlic aioli, chicken, jalapeños, onion, cheddar, sliced carrot & 
cucumber, cilantro, hoisin sauce & mayo

PEPPADEW PESTO
basil pesto, peppadew peppers, pecans, red onions, feta, fresh arugula, 
parmesan and a swirl of balsamic glaze VEG

ITALIAN FAMILY & “WE’VE GONE TOO FAR”
8” Small $15   10” Medium $20   11” Gluten Free $25

14” Large $31    16” XLarge $37   18” XXLarge $43
assume mozza on all pizzas = SPICY

PIZZA PIZZA

PEPPADEW 
MOBSTER



CRAFT BEER
LIGHT & EASY
Pilsner Old Fashioned (Saskatchewan’s favourite!) 6
Mill Street Organic Lager 7
Phillips Blue Buck Ale  7
Ribstone Creek (AB) Lager 7
Alley Kat (AB) Scona Gold Kölsch 7
Jasper (AB) Pilsner  6
Steamwhistle Pilsner  6
Pilsner Urquell (CZ) Plzen, Czech Republic (500mL can) 8
Phillips 78 Kolsch  7
Old Man River (AB) Blue Bridge Lager 7
Big Rock (AB) Grasshopper 6
Ölgerðin Egill Skallagrímsson (ICE)
Borg Bríó No. 1 Pilsner (500mL can) 8
Hawk Tail Brewery (AB) Cerveza (473mL) 8

CRISP & FRUITY
Wild Rose (AB) Wraspberry (473mL can) 8
Brewsters (AB) 52nd St Peach Ale 7
Brewsters (AB) Brewfoot Blueberry Ale 7
Fernie What the Huck  7
Fruli (BE) Strawberry Beer 7
Alley Kat (AB) Main Squeeze Grapefruit Ale   7
Hell’s Basement Brewery (AB) “Fruit Bat” Raspberry 7
Medicine Hat Brewing (AB) Burnside Blood Orange Ale 7

CIDERS & NOT BEER!
Angry Orchard (US) Crisp Apple Cider   7
Big Rock (AB) Rock Creek Apple Cider 7
Big Rock (AB) Rock Creek Peach Cider 7
Crabbies (UK) Alcoholic Ginger Beer (500mL can) 9
Stiegl (AT) Radler Grapefruit 7
Village Brewery (AB) Cider (473mL) 8
Grizzly Paw (AB) Grizzly Greyhound   7
Eau Claire Distillery (AB) Cherry Gin Collins 8
Burwood Distillery (AB) Fruit N Funk 8
Hey Y’all Hard Iced Tea  6

WHITES & WHEATS & SAISONS
Unibroue Blanche De Chambly (473mL) 9
Hoegaarden (BE) Classic Wit 7
Fahr (AB) Hefe  6
Kronenbourg (FR) 1664 Blanc 7
Troubled Monk (AB) Bucktooth Belgian White 7
Theoretically Brewing (LETHBRIDGE) 
Study Buddy Hefeweizen (473mL can) 7

BLONDES, BROWNS, AMBERS & REDS
Spectrum Ale Works (LETHBRIDGE)
Stiffler’s Mom Blonde (473mL) 8
Big Rock (AB) Honey Brown Lager 6
Spectrum Ale Works (LETHBRIDGE)
Skyfire Amber Ale (473mL) 8
Leffe (BE) Blonde  8
Tool Shed (AB) Red Rage (473mL) 8
Old Man River (AB) Blind Canyon Blonde 7
New Belgium Brewing (US) Fat Tire Amber Ale (473mL can) 7
Unibroue Maudite  7
Troubled Monk (AB) Open Road Brown 7
Rogue (US) Hazelnut Brown Nectar 8

GLUTEN-FREE
Whistler Brewing Forager Lager GF 7
Whistler Brewing Forager Pale Ale GF 7

NON-ALCOHOLIC BEERS
Village Brewery (AB) “Local” Pale Ale (473mL) 7
Erdinger (GR) Alkoholfrei (500mL) 7
Central City Red Raceer “Street Legal IPA” (500mL) 8



CRAFT BEER
HAZY & HOPPY
The Establishment Brewing (AB) 
Sky Rocket Series NEIPA (473mL) 10

Cabin Brewing (AB) Super Saturation NEPA (473mL) 10

‘88 Brewing (AB) Night Gallery NEPA (473mL) 10

Hawk Tail Brewery (AB) New England Pale Ale  (473mL) 9

Blindman Brewing (AB) 
New England-Style Pale Ale (473mL can) 9

Deschutes (US) Fresh Haze IPA  8

Parallel 49 Trash Panda Hazy IPA  7

SUMMER SEASONALS (while supplies last!)

Ile Sauvage Tropique Guava Vanilla Sour (473mL) 10

Ile Sauvage Raspberry Sour (473mL) 10
Spectrum Ale Works (LETHBRIDGE)
Chaos Mixed Berry Sour (473mL) 8

Ribstone Creek Brewery (AB)
Raspberry Berliner Weisse (473mL) 9

Blindman Brewing (AB)
FloridaWeisse (Lemons & Limes)^2 (473mL) 10

Travois (AB) Guava Lime Blonde (473mL) 8

Snake Lake Brewing (AB) 
Prairie Dreams NE Pale Ale (473mL) 9

Fernie First Ascent Gose (473mL) 8

Tree Mellow Moon Pineapple Hefe (473mL) 8

The Establishment Brewing (AB) 
“rotating sour” (473mL) -  ask your server 10

IPAS & PALE ALES & SESSION ALES
Snake Lake Brewing (AB) Drink-Easy Lo-Cal SIPA 7
Sierra Nevada (US) Pale Ale (473mL can) 9
Blindman Brewing (AB) River Session Ale (473mL can) 9
Phillips Electric Unicorn White IPA  7
Spectrum Ale Works (LETHBRIDGE)
Big Juicy IPA (473mL)  8
Deschutes (US) Fresh Squeeze IPA 8
Cabin Brewing (AB) Sunshine Rain IPA (473mL) 10
‘88 Brewing (AB) Wave Pool Tropical IPA (473mL) 10
Fernie Lone Wolf IPA  7
Medicine Hat Brewing (AB) Industrial Avenue IPA 7

SOURS
Railyard (AB) Peach Sour (473mL) 8
The Establishment Brewing (AB) 
Jam Rock (blackberry vanilla) (473mL) 10
Blindman Brewing (AB) Kettle Sour (473mL) 9
Zero Issue Brewing (AB) 
Innsmouth Passionfruit Mango Sour (473mL) 8
Spectrum -Hot Pink Lemonade Sour 6

PORTERS & STOUTS & BOLD 
SELECTIONS
Innis & Gunn (UK) Original Oak Aged Beer 7
Guinness (IR) -you know the deal! (500mL can) 8
Dieu Du Ciel Peche Mortel 8
Mill Street Vanilla Porter (440mL) 8
Deschutes (US) Black Butte Porter 8
Deschutes (US) Obsidian Stout 8
Unibroue La Fin du Monde (Abbey Tripel) 8
Village Brewery (AB) Blacksmith Black Ale (473mL can) 8
Alley Kat (AB) Olde Deuteronomy Barley Wine 10

Ask your server or check out our chalkboard for 
“FEATURE BREWS” from some other great breweries 
and other feature beers that have arrived!
This will always change and we will usually have a limited 
number of these great brews!

Also ask your server about other seasonal beers and 
manager selections.
Check out our website or our UNTAPPD page for more 
details and info on our beer. Beer is Canadian unless 
otherwise stated. All beer and wine prices are subject to 
tax. All beer is by the bottle or can (330-355mL) unless 
otherwise stated.

Watch for the (AB) and try an Alberta beer.

Ask your server about our

BEER PASSPORT
program!



WINE

RED WINE  6oz glass 9oz glass bottle

Big House “Cardinal” Red Zinfandel USA (big, cinnamon, blackberry) 8 11 30
Banrock Station Shiraz Australia (raspberry, spice, smooth) 8 11 30
Black Cellar Malbec Merlot Canada (smooth, berries, cherries) 8 11 32
Line 39 Pinot Noir USA (rich fruit, polished, silky) 8 11 38
Ruffino il Ducale Red Blend Italy (dry, earthy, delicate) 8 11 36
Beronia Rioja Tempranillo Spain (ripe fruit, vanilla, balanced)   34
Finca Flichman Misterio Malbec Argentina (mocha, berries, spice)   36
Ironstone Zinfandel USA (powerful, rich, smooth)   36
Heartland Cabernet Sauvignon Australia (berries, licorice, vanilla)   38
Monasterio de las Vinas Reserva Spain (robust, balanced, fresh)   38
19 Crimes, Shiraz Durif Australia (spicy, licorice, fruits)   40
Piattelli Vineyards Malbec Premium Reserve Argentina (blackberries, plums, intense)   42
Quail’s Gate Pinot Noir Canada (light, cherries, earthy)   46
Small Gully Mr. Black’s Concoction Shiraz Viognier Australia (aromatic, huge, velvety)   46
Broc Cellars Love Red Blend - Organic USA (raspberry jam, fresh)   58
Zonin Amarone Della Valpolicella DOC Italy (complex, raisins, dark chocolate)   82

WHITE WINE  6oz glass 9oz glass bottle

Frontera Sauvignon Blanc Chile (citrus, peach, balanced) 8 11 30
Banrock Station Unwooded Chardonnay Australia (pear, papaya, light) 8 11 30
Barone Montalto Pinot Grigio Italy (fruity, soft, refreshing) 8 11 32
Dry Creek Vineyard Chenin Blanc USA (refreshing, fruity, citrus)   36
Cantina Zaccagnini Pinot Grigio Italy (kiwi, apple, minty spices)   36
Shooting Star Chardonnay USA (buttery, rich, baked apples)   36
Tenuta di Corte Giacobbe - Pinot Grigio delle Venezie Italy (apricots, peaches, yellow citrus fruit)  38
Saint Clair Sauvignon Blanc New Zealand (passionfruit, black currant, refreshing)   38
Charles Smith Kung Fu Girl, Riesling USA (mineral, apricot, lime leaves)   42
Sokol Blosser Evolution White USA (complex, spice, citrus, nectarine)   46

SPARKLING & ROSÉ  half bottle bottle

Rigamarole Rosé (citrus, fruity, refreshing)   34 
Mionetto ‘Il’ Prosecco  21 40



opentable.ca

opentable.ca
(log in and scroll to Write a 

Review)

google.ca
(search for two guys pizza)

twoguyspizza.ca

tripadvisor.ca
(click on Write a Review)

facebook.com
(go to the two guys pizza page)

BOOK YOUR RESERVATION

LEAVE US SOME FEEDBACK

PIZZA MATH

@twoguyspizza     #twoguyspizza

Small - 8 inch
cut into 4

50.24 sq inch

XXL - 18 inch
cut into 12

254.34 sq inch
Medium - 10 inch

cut into 6
78.5 sq inch
*11 inch GF

94.985 sq in
XL - 16 inch

cut into 12
200.96 sq inch

Large - 14 inch
cut into 8

153.86 sq inch

People in your group X average slices per person, then divide by the 
number of slices in the pizza you choose.
Ex. - 6 people X 4 slices = 24 slices divided by 12 (slices in each XL 
pizza) = 2XL pizzas can feed roughly 6 people

*keep in mind that bigger pizzas mean the slices 
get bigger and the value is greater per bite!

GET SOCIAL WITH TWO GUYS PIZZA



AS SEEN ON

HOURS
DELIVERY - TAKEOUT - DINING ROOM

Sunday, Tuesday, Wednesday,Thursday 11am - 10pm

Friday - Saturday  11am - 11pm

PIZZA BY THE SLICE
Lunch Tuesday - Saturday  11am - 2pm

All hours, including holiday hours, are subject to change. For the latest 
updates, please visit our website or follow us on social media.


