
m a t c h b o x
vintage pizza bistro

t a k e  o u t  m e n u

monday - sunday

to order, contact

phone: 760-778-6000
fax: 760-416-8656

info@matchboxpalmsprings.com

www.matchboxpalmsprings.com

www.matcboxdc.com

pizza
what makes a great pizza?  it starts with a great oven.  ours is an 

authentic wood-fired masonry oven where the fire has burned 

constantly since the day we opened.  modern gas and electric 

ovens cannot produce the intense heat needed over 800 degrees 

to achieve the crispy, smoky crust that our oven provides.  with 

dough made fresh daily in-house, our goal is to make the best 

pizza in california.

bistro
in the mood for something a little fancier?  steak, ahi tuna, lamb?  

our chef-driven bistro dishes are simply and classically prepared.  

you’ll find our appetizers and entrees well seasoned and hearty, 

never bland.

the space
the challenge? build an interesting restaurant in an expansive 

second floor space that includes outdoor seating in historic 

downtown palm springs.  the owners, with backgrounds in 

restaurants as well as construction, designed and built the entire 

space.

matchbox vintage pizza bistro
155 south palm canyon dr.

palm springs, ca 92262
ph. (760) 778-6000
fx. (760) 416-8656

www.matchboxpalmsprings.com

an automatic gratuity of 18% will be added to parties of 8 or more
ask your server about kid’s items

ask your server about our dessert specials

create your own

small pizza (10” six slices)	 11

large pizza (14” eight slices)	 17

all pizzas start with one of the three bases and mozzarella

additional toppings    $1 on small  /  $2 on large

all toppings same price half or whole.  garlic and 
anchovies are always free

•

•

•

bases

extra virgin olive oil 

house-made pesto 

zesty tomato sauce

meat

spicy meatball 

fresh cut pepperoni 

sweet italian sausage 

prosciutto 

crispy bacon 

chicken

cheeses

mozzarella

ricotta 

smoked gouda

goat cheese

vegetables

oven roasted red peppers 

sautéed cremini mushrooms 

portabella mushrooms 

sweet onions 

spiced artichoke hearts 

kalamata olives 

roma tomatoes

banana peppers 

sun-dried tomatoes 

fresh basil 

roasted garlic purée

oven-dried tomatoes

extras

extra mozzarella

extra zesty tomato sauce

dessert pizzas

fresh berry and mascarpone	 10
lightly sweetened mascarpone and marinated berries, finished 
with a honey balsamic drizzle, garnished with fresh mint

caramelized pear and almond	 10
fresh pears and a rich filling, baked crisp and served with vanilla 
bean ice cream and a port wine reduction

more desserts

molten chocolate cake	 8
served warm with vanilla bean ice cream and fresh mint

chocolate chip bread pudding	 8
served with warm rum bananas

cheesecake of the week	 8

daily selection of ice creams and sorbets	 6

we accept visa, mastercard, american express, discover, diners



pizza
                                                            small/large

matchbox meat	 15/21
pepperoni, sweet italian sausage, crispy bacon, zesty 
tomato sauce & mozzarella

oven-dried tomato & buffalo mozzarella	 15/21
pesto sauce, house oven dried tomatoes & perlini 
mozzarella

pepperoni	 14/20
double pepperoni, zesty tomato sauce & mozzarella

fire & smoke	 14/20
fire roasted red peppers, sweet onions, fresh garlic, 
chipotle pepper tomato sauce with smoked gouda 
& fresh basil (very spicy)  	  

fresh portabello	 14/20
sliced portabello, marinated spiced artichoke, fresh 
garlic, extra virgin olive oil & mozzarella

spicy meatball	 15/21
house-made spicy meatball, crispy bacon, crushed 
red pepper, zesty tomato sauce & mozzarella

prosciutto white	 14/20
prosciutto, kalamata olives, fresh garlic, ricotta 
cheese, extra virgin olive oil & mozzarella

veggie	 13/19
sautéed cremini mushrooms, sweet onion, roasted 
red peppers, zesty tomato sauce & fresh mozzarella  	

sausage & onion	 15/21
sweet italian sausage, sweet onion, roasted red 
pepper, zesty tomato sauce & mozzarella

Q special	 15/21
grilled herb marinated chicken, portabella 
mushrooms, roasted red peppers, zesty tomato 
sauce & mozzarella

chicken pesto	 15/21
grilled herb marinated chicken, house-made pesto 
sauce & mozzarella

appetizers

wild murasaki calamari	 9
flashed fried and served with jalapeño jelly	

3.6.9 mini’s on brioche	 8/13/17
burgers: hand-pattied angus beef with onion straws
chicks: tender fried breast with onion straws
porkers: slow roasted tender bbq pork with spicy 
house cole slaw

spicy ahi tempura rolls	 13
fresh marinated ahi with ginger garlic and soy, 
wrapped in
nori and sticky rice flash fried tempura style

mozzi carrozzi	 9
italian bread, fresh mozzarella, roma tomatoes & 
fresh basil, 
deep-fried with zesty tomato sauce	         

grilled jumbo scallops	 14
served with sesame sticky rice with fresh chives

tomato basil soup	 8
buffalo mozzarella crouton, basil oil

salads
	
simple salad	 8
mixed greens, pear tomatoes, shaved red onion,
dried cherries, shaved pecorino romano 
with a parmesan crisp & balsamic vinaigrette 	

matchbox chopped salad	 9
chopped romaine lettuce, diced tomato, crispy 
bacon, pasta
ringlets, red onion in a creamy herb vinaigrette

spinach salad	 10
fresh baby spinach, roasted pear tomatoes & 
candied walnuts 
in a warm apple smoked bacon vinaigrette

grilled tuna salad	 16
bronzed medium rare, crisp greens and spinach 
with wonton crisps & a honey wasabi vinaigrette

compliment your salad with
grilled chicken	 6
flat iron steak	 8
grilled tuna	 8

sandwiches
                              
bistro burger	 13
hand-pattied angus beef, topped with red wine gorgonzola, 
pickled red onions, romaine & tomato on a toasted brioche 
roll with house-cut fries

house chicken panini	 12
grilled chicken, pepper jack cheese, basil pesto aioli roasted 
pepper and baby spinach in a crusty french bread panini

grilled chicken and portabella stack	 15
grilled chicken, fresh mozzarella, julienne vegetables and 
tomatoes, between grilled portabellas with arugula red onion 
salad

open faced steakhouse sandwich	 15
marinated and grilled flat iron steak with cremini mushrooms, 
sautéed onions, gruyere cheese, horseradish mayonnaise & 
onion straws on toasted ciabatta with house-cut fries

matchbox kielbasa	 10
IPA caramelized onions, fresh pretzel bread, cole slaw and 
mustards
(perfect combination with a belgium draft beer)	

entreés

10oz grilled top sirloin	 24
topped with red wine gorgonzola & onion straws
with a roasted garlic clove 	             

grilled canadian salmon	 22
saffron basmati, fresh spinach, hazelnut buerre blanc

italian sausage rigatoni	 16
fresh garlic, roasted pear tomatoes, spinach, veggies,
with a parmesan tomato cream sauce 	             

pepper-crusted yellowfin tuna	 24
served over sesame sticky rice with stir fried vegetables 	

matchbox fish n chips	 18
chimay batter whitefish, matchbox chips and balsamic syrup

grilled dijon-crusted pork chop	 25
mashed yukon gold & sweet potatoes with
dried cherry compote & balsamic reduction  	   

pan roasted citrus glazed chicken	 19
sambal citrus glaze, saffron basmati, caramelized baby 
carrots 

pizza rolls 
chicken pesto  12 

pepperoni & meatball  12
spicy veggie  12


