
SALADS
House Salad   $6/$8
Romaine lettuce, spinach, and baby arugula, red onion, grape tomatoes, cucumber, 
choice of dressing

Caesar   $6/$8  
Romaine lettuce, shaved Parmesan, house-made croutons Add anchovies for $2                                                                                      

Spinach & White Bean (V)   $12
Italian white beans over baby spinach, crumbled feta, grape tomatoes, red onion, 
Kalamata olives, artichoke hearts, garlic, sea salt, black pepper, Balsamic vinaigrette

Grilled Chicken & Arugula   $13
Grilled chicken over baby arugula, grapes, walnuts, shaved Parmesan, red onion, 
grape tomatoes, Champagne Vinaigrette       
                                                    
Hop Chef Salad   $14
Romaine lettuce, house-made croutons, roasted corn, banana peppers, red onion, 
grape tomatoes, cucumber, ham, grilled chicken, bacon, shredded Cheddar and 
Monterey Jack cheese, Ranch dressing               

Dressings: Champagne Vinaigrette, Balsamic Vinaigrette, Ranch, Vegan Ranch, Bleu 
cheese, Caesar
Add grilled chicken to any salad for $4

(V)-Vegetarian (VG) - Vegan

STARTERS

German-style Pretzel (V)   $7        
Sea salt, spicy brown mustard, beer cheese                                                                   

Meatballs Alla Hop   $12
House marinara, melted mozzarella, Pecorino-Romano, basil                                                                                                

Wings   $12
Served with celery and your choice of Ranch or Bleu Cheese
Choose from: Traditional, Buffalo, Korean BBQ                                                                                                                       

Pimento & Beef Sliders   $13
House-made pimento cheese, ground beef, toasted potato slider buns                                                                              

Roasted Garlic & 3 Cheese Breadsticks (V)   $10
House marinara and Sriracha-Ranch dipping sauces                                                   

Substitute Teese vegan cheese at no cost, or Udderless plant-based cheese for 
$3 (contains cashews)

1600 W. CARY ST. • RICHMOND, VA 23220

CALL: (804) 353-HOPS (4677)
ORDER ONLINE: HOPCRAFTRVA.COM

IF YOU HAVE A PARTY LARGER THAN 6, PLEASE CALL AHEAD TO SEE IF WE 
ARE ABLE TO ACCOMMODATE YOU. WE MAY NOT BE ABLE ACCEPT PARTIES 
LARGER THAN 6 WITHOUT A RESERVATION. PARTIES OF 6 OR LESS ARE 
SEATED ON A FIRST COME, FIRST SERVED BASIS! THANK YOU!

FOLLOW US ON: 
                           @hopcraftrva

WE  DELIVER  BEER!
CHECK OUT OUR HUGE RETAIL BEER SELECTION!

DINE-IN/TAKE OUT/DELIVERY
MONDAY - THURSDAY:  3 PM - 10 PM
FRIDAY & SATURDAY:  12 PM - 12 AM
SUNDAY:  11:30 AM - 10 PM
SUNDAY BRUNCH:  11:30AM - 3PM

THE  HOP
CRAFT  PIZZA  &  BEER

AT THE CORNER OF CARY & LOMBARDY, IN THE FAN

The Hop Craft Pizza & Beer was built on the principles of 
quality and community. 

We incorporate traditional American/Sicilian pizza making techniques with modern flavor 
profiles to produce a unique style of pizza that is all our own. All our dough is made in-
house, fermented for at least 48 hours, and baked at 550o in a flat top gas deck oven. We 
use Stanislaus Tomato products, whole milk mozzarella cheese and high gluten flour, unless 
otherwise noted. All our pizzas are available with vegan cheese and/or gluten-friendly crust.

We also believe that being a good neighbor is an essential part of any community and we are 
committed to supporting other local businesses. We offer a huge selection of beer from local 
breweries, outsource our desserts from a local bakery, and buy local produce.  

And what kind of neighbors would we be if we didn’t bring beer? We offer our entire selection 
of beer and wine for delivery. Call us or order online for delivery to your home, office, or 
business. We’ll bring the beer!*

Cheers!

*Must be over 21 years old with valid identification to purchase alcohol

HAPPY  HOUR
Monday - Thursday, 3pm - 6pm!
$5 Drafts  $5 Well drinks  $7 Wine by the glass
1/2 off Apps
$8 12” 2-Topping Pizzas

DELIVERY MAP



SPECIALTY PIZZA

Double Rainbow   $18/$22
House red sauce, mozzarella, pineapple, jalapeños, salami, and pickled red onions. Hand-Tossed                                                 

Once Upon a Time in Mexico (V)   $17/$21
Mozzarella, shredded cheddar-jack, roasted corn, cilantro-lime aioli, chili powder, fresh 
cilantro. Thin Crust                                                    

Whitey Bulger   $18/$22
Garlic & Oil, Fontina, mozzarella, clams, made in the tradition of New Haven, CT. 
Hand-Tossed     

Golden Girl (V)   $22
Mozzarella, hand-crushed tomato sauce, fresh mozzarella, sweet basil, EVOO, and sea salt. 
Grandma-Style

Sausagefest   $18/$22
House red sauce, mozzarella, Guinness beer brats, sautéed onions & peppers, mushrooms, 
white sesame seed crust. Hand-Tossed   

Clarence & Alabama   $25
Hand-crushed tomato sauce, mozzarella, baby arugula, prosciutto, crumbled goat cheese, 
and balsamic reduction.Sicilian Bake                                                            

Music City Miracle   $18/$22
House red sauce, mozzarella, Nashville-style hot chicken, red onion, dill pickles, and bleu 
cheese crumbles. Hand-Tossed    

Super Trooper (V)   $17/$21
Mozzarella, shaved parmesan, Pecorino-Romano, shiitake, Portabella, and button 
mushrooms, truffle oil. Thin Crust                                                                         

#1 Stunna   $26
Hand-crushed tomato sauce, mozzarella, hot Italian sausage, salami, roasted red peppers, 
dollops of ricotta, and chili flake. Sicilian Bake                

Vegan Girlfriend (VG)   $18/$22
House red sauce, Teese vegan cheese, ratatouille. Hand-Tossed                                                              

Greek God (V)   $19/$23
House red sauce, baby spinach, mozzarella, diced tomatoes, red onion, Kalamata olives, 
and Feta. Hand-Tossed
                                                 
The Green Mile   $19/$23
House-made basil pesto, mozzarella, grilled chicken, crispy bacon, diced tomato, and 
roasted cashews. Thin Crust  

Pickle Back (VG)   $21/$25
House red sauce, Udderless plant-based cheese (contains cashews), dill pickle, soy chorizo, 
hot pepper relish swirl, white sesame seed crust.  Hand-Tossed

CALZONES   $14   (BAKED OR DEEP-FRIED)
All calzones made with mozzarella, ricotta, and roasted garlic. Served with a 
side of house marinara. 

• Hot Italian Sausage & Salami w/Honey
• Broccoli, Cheddar, Roasted Red Pepper (V)
• Chicken, Artichoke, & Mushroom                                                    
• Create Your Own (Up to 3 toppings)

SANDWICHES
All sandwiches are served on a sub roll with waffle fries. Substitute house salad or 
Caesar salad for $3.                                                                                 

Italian   $13
Ham, pepperoni, salami, provolone, hot pepper relish, romaine lettuce, tomato, 
pickled red onions, mayo, sea salt, black pepper, oil & vinegar.

Meatball   $13
House-made meatballs & marinara, topped with melted mozzarella, Pecorino-
Romano, and basil.                                                                                               

Caprese (V)   $12
Fresh mozzarella, seasonal tomatoes, sweet basil, sea salt, cracked pepper, EVOO, 
Balsamic vinegar. Add Prosciutto for $3                      

Philly Cheesesteak   $13
Thin sliced beefsteak topped sauteed peppers, onions, melted American cheese, 
mayo, romaine lettuce.                                      

Sausage & Peppers   $13
Guinness beer brats, sautéed peppers & onions, hand-crushed tomato sauce.

DESSERTS
All desserts made by our good friends at Whisk: whiskrva.com 

Chocolate Chip Cookie   $3.50
Soft and chewy, dark chocolate pieces, salty and sweet

Double Chocolate Brownie   $6
Dark, bitter, and semisweet chocolate, topped with ganache and cocoa nibs

Salted Caramel Blondie   $6
Chewy brown sugar cake, semisweet chocolate, salted caramel sauce, white 
chocolate curls

Be sure to check out our retail section for a full selection of snacks, drinks, and 
other desserts, such as Nightingale Ice Cream Sandwiches, and Udderless plant-
based cheese for retail purchase! Or order online at www.hopcraftrva.com!

CREATE YOUR OWN

        CHOOSE YOUR BAKE

HAND-TOSSED OR THIN CRUST
12”/$13    4 Slices, feeds 1-2 people  
16”/$16    6 Slices, feeds 2-4 people

GRANDMA* 12” X 12”   $18
Square pizza baked in a cast iron re-enforced pan with a medium-thick crust, 
topped with cheese first, then sauce, crunchy bottom. 6 slices, feeds 2-4 people.     

SICILIAN* 12” X 18”   $22
Rectangular pizza baked in a cast iron re-enforced pan with a thick crust, soft 
inner crumb, and a crunchy bottom. 
8 slices, feeds 3-6 people.

GLUTEN-FRIENDLY^   14”/$20

        SAUCE IT UP
        House red sauce, garlic & oil, hand-crushed tomato sauce, basil pesto

        DRESS IT

CHEESES
SELECT 1, MOZZARELLA OR TEESE VEGAN CHEESE
UDDERLESS PLANT-BASED CHEESE (CONTAINS CASHEWS)
$4/12”         $5/16” & GRANDMA         $6/SICILIANADDITIONAL

ADDITIONAL ARE $2 EACH
Shredded Cheddar & Monterey Jack, Fontina, Pecorino-Romano, Parmigiano-
Reggiano, fresh mozzarella, feta, ricotta, bleu cheese, goat cheese

VEGETABLES, FRUITS & OTHER, $1.50 EACH
Artichoke hearts, baby spinach, basil, black olives, broccoli, cilantro, roasted 
corn, Crunch Dynasty, garlic, grapes, green peppers, jalapeños, banana 
peppers, pickles, pineapple, mushrooms, ratatouille, red onion, red pepper, 
scallions, sun-dried tomatoes, tomato, white onion

PROTEINS, $2.50 EACH
Anchovies, bacon, beer brats, hot Italian sausage, chicken, clams, ground beef, 
ham, hot chicken, meatballs, pepperoni, salami, 
Vegan Italian Sausage, vegan pepperoni, soy chorizo $3.50

        GRAB SOME BEER TO GO WITH IT!

Browse our retail beer and wine section in-store or online! We offer a full 
retail selection of craft beer and wine in six packs, 750 ml’s, and growlers for 
purchase inside our store, or for take-out or delivery with valid identification.

^While we practice caution when preparing our gluten-friendly items, The Hop 
Craft Pizza & Beer is not a gluten-free environment and we cannot guarantee 
that all items are completely gluten-free. Udderless Vegan Cheese is made from 
cashews. Please do NOT consume if you have a nut allergy.
*Items may be available in limited quantities.
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