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Hours

Sunday 12-8

Monday Closed

Tuesday-Thursday 11-9

Friday 11-10

Saturday 12-10

Garlic Knots
Our signature dough, 
tied into knots and baked 
in a buttery garlic sauce 
until golden brown. 
Served with a side of 
marinara sauce. 

5.95
7.95 Gluten Free 

‘Boli Bites
Bite sized “Original” 
Stromboli that are 
perfect for snacking. 
Served with a side of 
marinara.

8.95

Fried Mac ‘n’ 
Cheese
Breaded Mac ‘n’ Cheese 
bites, toasted to golden 
perfection!  

6.95

Toasted 
Ravioli
Our cheese ravioli, 
breaded and sautéed in 
olive oil and served with 
a side of marinara.  

6.95

Italian Chips 
& Queso
Delicious pasta chips 
seasoned with rosemary, 
garlic and sea salt. 
Served with a spicy 
queso sauce.  

7.95
8.95 Gluten Free 

BuffaloWings
Hot, Mild, BBQ or 
Sweet Chili - Boneless or 
Traditional - Served with 
fresh celery sticks and 
your choice of ranch or 
blue cheese.    

10 pc 9.95 
20 pc 18.95

ItalianNachos
You’ve never tasted 
nachos like this. Crispy 
pasta chips with zingy 
queso sauce, roasted red 
pepper, spicy Italian 
Sausage, pepperoncini 
and a dollop of cream 
cheese.   

12.95
13.95 - Gluten Free 

In 2007 we set out to marry 
old fashioned hospitality, 
quality, handmade food,  

wine, and local micro brews in 
a historic environment with 
great atmosphere.

  Three years later, with a lot of 
help from family and friends, 
Wholly Stromboli opened its 
doors for business in the 103 
year old St. John Building.

  During the renovation of 
the building, we preserved as 
much of the historic element 
of the building as 
possible and now 
have artifacts 
found during 
construction on 
display in the 
bar area.

  There are 
some who 
believe that this 
building houses 
the presence 
of past occupants who make 
themselves known from time 
to time, so keep your eyes 
peeled!

  Melissa, one of the owners, 
attributes  Wholly Stromboli’s 
success to the combination 
of a great staff, serving 
quality, hand made cuisine 
in a friendly environment 
that’s centrally located for 
many.    “It’s not uncommon 
for people to travel from all 
over the region to meet up 
here at Wholly Stromboli” 
says Melissa.  “I love how 
people see Wholly Stromboli 

as a place to connect, whether 
it’s locals meeting up for 
lunch, or out of town guests 
traveling to meet up here, or 
someone hosting an event in 
our Speakeasy event center.”

  We would like to thank our 
staff for all of their hard work, 
and our loyal customers who 
have helped us be successful 
over the last 5 years! 

  During that time, we’ve hand 
made over 123,000 pounds of 
dough and turned that dough 

into enough 
strombolis to 
stretch across 
M a n h a t t a n 
Island over 
five times, and 
made enough 
marinara sauce, 
during those 5 
years, to fill a 
rail car.  We’ve 
lost count of 
the number of 

hand-rolled meatballs we’ve 
made, and have probably cried 
enough onion tears to fill a 
claw-foot bathtub!

  We are proud of the food 
that we hand prepare each 
day with ingredients sourced 
from many local businesses, 
and hope that you taste the 
unique quality found only 
here at Wholly Stromboli!

Thank you for joining us!

Eric and Melissa Rickman, 
Owners, and the entire 
Wholly Stromboli Staff

Appetizers to get things STARTED

Hooray For Lasagna Wednesdays!
“The only night of the week we serve Lasagna” 

Definitely a treat! Mom’s recipe, of course.  Layers 
of tender pasta, our signature Bolognese sauce, 
tons of Mozzarella and ricotta cheese blended 
with fresh herbs and spices baked to ooey, gooey 
perfection!  Served with a house salad and garlic 
bread. You won’t be disappointed.

14.95 - Sausage or Meatballs? Add 1.95 ea.
15.95 To-Go

Turn Up the HEat

Make ALMOST ANYTHING 

Diablo STYLE 

FOR FREE

CelebratING FIVE YEARS!
Italian Chips & Queso

“I  love how 
people see 
Wholly 
Stromboli 
as a place to 
connect”
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WHOLLY STROMBOLI!
Ah! - the sTromboli - A HOT & Delicious blanket of dough filled with 

The finest ingredients including cheeses, Italian meats and vegetables.
Original
Our classic stromboli 
loaded with Genoa 
salami, zesty pepperoni, 
Muenster and provolone 
cheeses rolled, then 
baked until golden 
brown. 

10” 9.95
24” 20.95 

Triple Bypass
Named by our sons, this 
one lives up to its name. 
Genoa salami, pepperoni, 
Italian sausage, ham, 
Muenster and provolone 
cheeses.

10” 11.95
24” 24.95 

Hulapeño
A truly unique 
combination, stuffed 
with cream cheese, ham, 
Genoa salami, pepperoni, 
Italian sausage, Muenster 
cheese, provolone cheese, 
jalapeño and pineapple. 
Trust Us!

10” 13.95
24” 26.95 

Margherita
Fresh Basil + Mozzarella 
+ Roma Tomato + Garlic 
Butter Sauce = Simple 
Perfection 

10” 9.95
24” 20.95

ultiMEATum 
The ultimate meat lovers 
‘Boli stuffed with provolone,  
salami, pepperoni, sausage, 
meatball, bacon and ham.

10” 11.95
24” 24.95 

Veggieboli
We didn’t forget about 
our vegetarian friends. 
This one includes bell 
pepper, onion, black 
olives and mushrooms 
with generous helping of 
Muenster and provolone 
cheeses. 

10” 9.95
24” 20.95 

Philly Cheese 
Steak
Sure to make any 
Philidelphian proud. 
Lean roast beef, onion, 
bell pepper and melted 
provolone cheese. Served 
with our own aioli sauce.

10” 10.95
24” 23.95
+ mushrooms - 1.99/2.99
+ jalapeños - 1.99/2.99

PB&J
Relive your childhood 
with this peanut butter 
and jelly deliciousness in 
a ‘boli. 

10” 5.95
24” 18.95

Staten Island 
Sausage, Pepper 
& Onion
Loaded with sliced 
Italian Sausage, 
provolone cheese, and 
sautéed bell pepper & 
onions.  

10” 10.95
24” 22.95

Kitchen Sink
This monster has 
everything but the kitchen 
sink in it. Grilled chicken, 
roast beef, bacon, sausage, 
ham, meatball, jalapeño, 
caramelized onion, roasted 
red pepper, Muenster, 
provolone, and Mozzarella, 
and mushrooms. You won’t 
leave here hungry! No 
substitutions please. 

10” 16.95
24” 29.95

Bear Mountain 
Smokehouse 
Roast beef, black 
forest ham, bacon and 
provolone cheese, served 
with BBQ sauce.

10” 12.95
24” 23.95

Hyperboli
Hy·per·bo·le Hyperboli 
hī’pərbəlē/ • noun
1. obvious and intentional 

exaggeration.
2. Fort Lupton Dynamite 

Green Chiles make 
an appearance in this 
‘Boli along with cream 
cheese, Black forest ham, 
provolone cheese, grilled 
chicken, jalapeños and 
Muenster cheese. Then 
we sprinkle our secret 
Diablo Seasoning over 
the top and bake it to 
perfection. 

10” 14.95
24” 27.95

Hell’s Kitchen
It’s a five alarm party in 
your mouth! Provolone 
cheese, cream cheese, 
grilled chicken breast 
jalapeño, pineapple, 
Sriracha Sauce and fresh 
Basil 

10” 11.95
24” 24.95

Verrazano BLT
Piled with bacon, 
Black Forest Ham 
and provolone, baked 
then stuffed with cool 
lettuce, tomato & mayo. 

10” 10.95
24” 22.95
+ avocado 2.50 / 6.50 

SALADS
House 4.95 (3.95 w/entree) 12.95 (family style) 
+ chicken 3.50/7.50 Crispy romaine lettuce with  
tomato, red onion, cucumber, mushroom, pepperoni, 
pepperoncini, roasted red pepper and shaved 
Parmesan, then topped with our deli style croutons.

Spanish Harlem Chicken 10.95 Tender 
grilled chicken on a bed of crisp romaine, diced 
tomato, provolone cheese, black beans, corn and ripe 
avocado. Served with our spicy aoli sauce. 

Cobb 12.95 A bed of fresh romaine lettuce 
topped with grilled chicken, hard-boiled eggs, fresh 
provolone cheese, black olives, crispy bacon, and 
avocado. 

Antipasto 10.95 / 16.95 (family style) An 
assortment of Italian meats and cheeses served on 
a bed of fresh romaine lettuce with black olives, 
pepperoncini, marinated artichoke hearts, and 
tomatoes. 

Classic Caesar Side - 4.95, Regular 6.95 
+3.50/chicken +4.50/shrimp An improvement on 
the typical Caesar salad - chopped romaine lettuce, 
shredded Parmesan cheese, roasted red peppers, 
black olives then topped with our signature croutons 
and creamy Caesar dressing.

Caprese 10.95 Fresh Mozzarella, Roma 
tomato and fresh basil dressed with kosher salt and 
drizzled with balsamic glaze.  A light, refreshing way 
to start your meal! 

Make it a Calzone! 
Add Ricotta and Red 
Sauce + .99

10” Gluten Free + 3.99

A 24” Boli feeds 4-6 
happy people

BYOB
Build Your Own ‘boli

Includes Cheese - You Pick the rest

10” 4.95 + toppings

24” 16.95 + toppings

10” Gluten Free + 3.99 

Toppings
1.99 each 10”
2.99 each 24”

Pepperoni
Ham
Genoa Salami
Italian Sausage
Bacon
American Cheese
Provolone
Mozzarella
Muenster
Bell Pepper
Onion
Tomato
Black Olives
Mushrooms
Jalapeño
Pineapple

Premium 
Toppings

2.99 each 10”
3.99 each 24”

Artichoke Hearts 
Roasted Red Pepper
Caramelized Onions
Green Chile
Pesto
Basil
Three Cheese Blend
American Cheese
Cream Cheese
3 Cheese Blend

Grilled Chicken, 
Meatballs or Roast 
Beef 3.50/7.50

Shrimp 4.50/8.50

Turn Up the HEat

Make aNY ‘boli

Diablo STYLE 

FOR FREE

NEW!
NEW!
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WHOLLY PIZZA!
It’s only the finest New York style pizza you WILl find 
anywhere outside of New york. (and we’re being modest)
Margherita
Our delicious three 
cheese blend topped with 
sliced Roma tomatoes and 
fresh basil. 

10” 10.95
20” 20.95

Triple Bypass
Genoa salami, pepperoni, 
Italian sausage, ham, 
Mozzarella and provolone.

10” 14.95
20” 24.95

Kickin’ Buffalo 
Chicken
Cool ranch cream cheese 
sauce replaces pizza sauce, 
then we top it with 
Mozzarella cheese and 
spicy buffalo chicken. 

10” 11.95
20” 21.95

Bronx Bomber
Babe Ruth ate one of these 
before every game.!  We 
combine Italian sausage, 
pepperoni, bell pepper, 
onion, mushrooms, black 
olives and Mozzarella.

10” 14.95
20” 24.95

BBQ Chicken
Sweet and tangy with 
a kick. We start with 
smokey BBQ sauce and 
top it with provolone 
cheese, our signature 
grilled chicken, onion, 
jalapeños, and of course 
bacon.

10” 11.95
20” 21.95

The R-Pie
Our youngest Ryan’s 
Favorite pie and a staff 
favorite! We start with 
our homemade pizza 
sauce, fresh ricotta and 
Muenster cheeses. Then 
pepperoni, bacon and 
black olives. Yum!

10” 12.95
20” 22.95

Mediterranean
Our signature garlic 
butter sauce replaces 
traditional pizza sauce on 
this amazing pie, then we 
top it with caramelized 
onions, garlic, roasted red 
pepper, artichoke hearts, 
mushrooms, sautéed 
chicken, and Italian sausage 

10” 16.95
20” 26.95

Hulapeño
Just like the Hulapeño 
‘Boli with cream cheese, 
ham, Genoa salami, 
pepperoni, Italian 
sausage, jalapeño, 
pineapple, Muenster and 
provolone cheese. 
(no pizza sauce)

10” 15.95
20” 25.95

Hell’s Kitchen
Get fired up with this 
little number, a little 
sweet and a little hot! 
We start with cream 
cheese then top it with 
Mozzarella, grilled 
chicken breast, jalapeño, 
pineapple, Sriracha 
Sauce and fresh basil.  

10” 11.95
20” 21.95

ultiMEATum
The ultimate meat lovers 
pizza. Heaping with 
Mozarealla, salami, 
pepperoni, sausage, 
meatball, bacon and ham

10” 14.95
20” 24.95

SUPER HERO SANDWICHES
served with choice of Fries, soup or salad AND a smile
Meatball 
Sliders
We take our irresistible 
garlic knots, slice them 
in half and nestle our 
tender, homemade 
quarter pound meatballs 
between the halves. Top 
them with homemade 
marinara, Mozzarella and 
bake them to perfection.

11.95

Meatball Hero
Our homemade meatballs 
topped with homemade 
marinara and shredded 
Mozzarella.

10.95

Classic Italian
Loaded with ham, salami, 
pepperoni, Muenster, 
provolone, lettuce, 
tomato, onion, oil, 
vinegar, mayo, mustard, 
salt and pepper.

10.95

Chicken Club
Our fresh “East-Coast-
Style” hero roll, toasted 
and topped with mayo, 
a Panko chicken breast, 
crispy bacon, provolone 
cheese, lettuce and 
tomato.

11.95  +Avocado 2.50

Sausage, 
Peppers & 
Onions (oh my)
Italian sausage sautéed 
with onions and bell 
peppers then topped 
with provolone cheese.

10.95

Chicken Parm
Panko chicken sautéed in 
olive oil and topped with 
red sauce and melted 
Mozzarella cheese.

11.95

Philly Cheese 
Steak
Sure to make any 
Philidelphian proud. 
Lean roast beef, onion, 
bell pepper, melted 
provolone cheese and 
mayo.

10.95 
+ mushrooms .99
+ jalapeno .99

Sausage Hero
Italian sausage combined 
with our homemade 
marinara and Mozzarella.

10.95

BYOP
Build Your Own  

Pizza
10” 9.95 + toppings
20” 16.95 + toppings
Gluten Free + 3.99 (10”)  

Toppings
1.99 each 10”
2.99 each 20”
Pepperoni
Ham
Genoa Salami
Italian Sausage
Bacon
American Cheese
Provolone
Mozzarella
Muenster
Bell Pepper
Onion
Tomato
Black Olives
Mushrooms
Jalapeño
Pineapple

Premium 
Toppings

2.99 each 10”
3.99 each 20”
Artichoke Hearts 
Roasted Red Pepper
Caramelized Onions
Green Chile
Pesto
Basil
Three Cheese Blend
American Cheese
Cream Cheese
3 Cheese Blend

Grilled Chicken, 
Meatballs or Roast 
Beef 3.50/7.50

Shrimp 4.50/8.50

 SideS
House or Caesar Salad 
With Entrée 3.95
Meatballs 1.95 each
Sausage 1.95 each
Garlic Bread Slice .99

Basket of Garlic Bread 
2.95 add cheese .99

French Fries 2.95

Turn Up the HEat

Make YOUR PIZZA

or Sandwich  

Diablo STYLE 

FOR FREE

Baltic 
Circle
The BEST 
PIZZA in Mid 
America right here 
in Fort Lupton. This 
pie was the first 
place winner at Pizza 
Expo in Las Vegas, 
Nevada. Decedent 
would be an 
understatement! We 
start with a cream 
cheese garlic sauce 
topped with a blend 
of fresh parmesan, 
provolone, Muenster 
and Mozzarella. 
Then we add sautéed 
artichoke hearts, 
roasted red pepper, 
onion, fresh garlic, 
chicken and Italian 
sausage. The pie is 
baked golden brown 
and then we add 
fresh basil, avocado 
and balsamic 
reduction. OMG!!!

10” 20.00

NEW!

NEW!
NEW!
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SIGNATURE PASTA
Fiocchi De 
Stromboletti
A pasta purse filled with 
Grana Padana, Tellegio, 
Robiola & Ricotta cheeses 
along with crisp pieces of 
fresh pear. Sautéed with 
toasted almonds, garlic 
and sage in a buttery 
sauce. Finished with a 
balsamic glaze.  

14.95

Manicotti  
Ala ‘Boli
Three hand rolled 
pasta tubes filled with 
our very own blend 
of ricotta cheese and 
fresh herbs, topped 
with marinara sauce 
and melted Mozzarella 
cheese.

13.95

Gnocchi 
Gorgonzola
Artisan gnocchi 
filled with imported 
Gorgonzola cheese We 
toss this amazing pasta in 
a delicious garlic butter 
sauce with fresh basil 
and top it with ribbons 
of crispy Genoa salami.

15.95

Baked Cheese 
Ravioli
Ravioli filled with ricotta 
cheese that is baked and 
served with marinara 
sauce. 

11.95

Chicken Bacon 
Mac & Cheese
Tender rigatoni tossed in 
our homemade cheese 
sauce, grilled chicken 
breast, crispy bacon and 
a dash of crushed red 
pepper to kick it up 
a little. You won’t be 
disappointed. 

13.95 

Arrabiata
Arrabiata in Italian 
means “Angry”.  Rigatoni 
served in our homemade 
arrabiata sauce, which 
is a spicy Bolognese 
sauce with crushed red 
pepper, cayenne and lots 
of garlic. This amazing 
sauce is finished with a 
hint of Alfredo sauce to 
tame the heat.  

13.95
17.45 w/ chicken

Mediterranean 
Fettuccine with sautéed 
onion, bell pepper, 
mushroom, artichoke 
hearts and roasted red 
pepper in a buttery 
garlic sauce.  

10.95
14.45 w/ chicken
15.45 w/ shrimp

Baked Ziti
Ziti covered in marinara 
sauce, baked to a bubbly 
goodness. 

10.95

Chicken 
Parmesan
A tender chicken breast 
lightly breaded with 
seasoned Panko and herb 
blend. Then we top it 
with our homemade 
marinara sauce and 
bubbly, ooey gooey 
Mozzarella cheese. 

14.95
Try it with half 
marinara and half 
Alfredo for + $2
Gluten-Free + 4

Eggplant 
Parmesan
Eggplant lightly breaded 
in our signature Panko 
and herb blend. Then 
we top it with our 
homemade marinara 
sauce and bubbly, ooey-
gooey Mozzarella cheese. 

13.95
Try it with half 
marinara and half 
Alfredo for + $2
Gluten-Free + 4

Italian Meatloaf 
Parmesan
Our spin on an old 
favorite. Our hand 
crafted Italian style 
meatloaf is lightly 
breaded in our signature 
panko and herb blend. 
Then we top it with our 
home made marinara 
sauce and bubbly, ooey 
gooey Mozzarella Cheese. 
Oh Yes we did!

16.95

SAVE ROOM
OR TAKE IT HOME!
Want to find Nirvana?
Treat yourself to one of these 
indulgently delectable desserts:

New York Cheese Cake

Cannoli

Spumoni Ice Cream

Tiramisu

Cinnaknots

Gelato

QUENCH
Pepsi

Diet Pepsi
Mountain Dew

Dr. Pepper
Fruit Punch

Lemonade
Orange Crush

Iced Tea
Sweet and Flavored Teas

IBC Draft Root Beer (Bottle)
Italian Sodas

Italian Cream Sodas
Coffee

Hot Tea
Gourmet Hot Chocolate

IMBIBE
WITH AN 
Extensive 
selection of 

Beer,
Wine 

OR SOMETHING FROM OUR

full bar

Turn Up the HEat - Make YOUR PASTA Diablo STYLE FOR FREE

SOUP FOR YOU!
Italian Divorce 3.95 - Cup / 5.95 - Bowl
Made fresh daily with meatballs, zucchini, potatoes and 
tender cheese tortellini

Soup Of The Day 3.95 - Cup / 5.95 - Bowl
Made fresh daily - your server has the inside scoop (or 
ladle, as it were) on the soup of the day.  (Seasonal)

All Pasta dishes include A slice of 
our DELICIOUS homemade garlic bread

BUILD 
YOUR OWN PASTA 10.95

Pick Your Pasta:
Spaghetti
Ziti
Fettuccine
Angel Hair
Penne
Rigatoni
Traditional Gnocchi +$1.50
Cheese Tortellini + $2
Gluten Free Penne + $3
Gluten Free Fettuccine + $3

Pick Your Sauce:
Marinara
Arrabiata +3
Bolognese + 2
Pesto +3
Vodka Sauce + 2.50 
Alfredo +2.50 

Add On:
Chicken +3.50
Panko Chicken +4.50
Shrimp + 4..50
Meatballs + 1.95 ea.
Italian Sausage + 1.95 ea.

1

2

3
NEW!

NEW!

NEW!


