
PIZZAS - 18 inches, 12 inches  
                  [10 inch Gluten free crust +3]

Cheese 16, 10
Mozzarella cheese and tomato sauce

Pepperoni 18, 10.50
Zoe’s Pepperoni, mozzarella and tomato sauce

Margherita 19, 11
Sliced tomatoes, fresh and shredded mozzarella, basil and tomato sauce

Two Meats 19, 11
Zoe’s pepperoni, House-made Italian sausage, mozzarella cheese and tomato sauce
Sub chicken sausage for one dollar

The Classic 19, 11
Zoe’s pepperoni, mushrooms, black olives, mozzarella cheese and tomato sauce

The Favorite 19, 11
House-made Italian sausage, fresh garlic, Mama Lil’s peppers, mozzarella cheese 
and tomato sauce     Sub chicken sausage for one dollar

Ham and Egg 20, 11.50
Choose Zoe’s prosciutto or Zoe’s coppa, soft-cooked egg*, mozzarella cheese and 
tomato sauce    Add organic arugula for two dollars

Anchovy 20, 11.50
Anchovies, ricotta, fresh tomato, mozzarella cheese and tomato sauce

The Real Hawaiian 19, 11
SPAM, pineapple, mozzarella cheese and tomato sauce
Sub Zoe’s Prosciutto for one dollar

Cinco 19, 11
Fontina, provolone, asiago, gorgonzola and mozzarella cheese with tomato sauce

Vegetarian 19, 11
Oven-roasted tomatoes, kalamata olives, goat cheese, mozzarella cheese  
and tomato sauce

White Center White 19, 11
Ricotta cheese, fresh chopped garlic, oregano, mozzarella cheese on an  
olive oil base

Potato 19, 11
Thinly sliced red potatoes, gorgonzola, chives, mozzarella cheese on an olive  
oil base

Chicken the Greek 19, 11
House-made chicken sausage, garlic, spinach, feta, mozzarella cheese and  
tomato sauce

Brooklyn 19, 11
House-made Italian sausage, mushroom, red onion, mozzarella cheese and  
tomato sauce

Vegan 19, 11
Spinach, mushroom, Mama Lil’s peppers and tomato sauce

SALADS

Mixed Green Salad 5.50
Organic mixed greens tossed with garbanzo beans, kalamata olives, gorgonzola 
cheese and balsamic vinaigrette

Caesar Salad 6.50
Chopped romaine, house-made croutons, shaved parmesan cheese with house-
made caesar dressing  
Top with anchovies for a dollar fifty

Quinoa Salad 6
xxxx
xxxx

9622 16th Ave SW 
White Center, WA 98106

T 206.432.9765

proletariatpizza.com

HOURS: 11-9 Monday through Thursday

11-10 Friday  •  12-10 Saturday

12-9 Sunday

TOPPINGS

1.50, 1
Fresh Garlic
Basil

2, 1.50 
Red Onions
Black Olives
Sliced Mushrooms
Pineapple

3, 2
SPAM
Sliced Tomatoes
Oven-roasted Tomatoes
Feta
Goat Cheese
Gorgonzola Cheese
Mama Lil’s Peppers
Kalamata Olives
Zoe’s Pepperoni
House-made Italian Sausage
Fresh Mozzarella
Spinach

3.50, 2.50
Zoe’s Prosciutto or Coppa
Anchovies
House-made Chicken Sausage
Organic Arugula
Free Range Egg

DESSERT

Homemade Tiramisu 5.50
Layers of espresso soaked lady fingers 
and mascarpone cream, dusted with 
cocoa powder (*contains raw eggs)

DRINKS

Mexican Coke  2.50
Assorted Jarritos sodas  2
San Pellegrino 
Sparkling Water 500mL  3
Limonata  2.50
Aranciata  2.50
Zippy’s Rootbeer  2.50
Martinelli’s Apple Juice  2.50
Milk  2
Iced Tea  2
Ginger Brew  3

*The King County Department of Health would like us to inform you that the consumption of rare or undercooked meat and eggs may pose a health risk.

Build 
Your Own 

Cheese Pizza 
plus your choice  

of toppings

Antipasto 7
Oven-roasted tomatoes, mozzarella 
cheese, Mama Lil’s peppers, and 
kalamata olive tapenade served 
with Macrina bread



The Proletariat Pizza Manifesto:
Be the Change.

We opened Proletariat Pizza in September 2009 in hopes of playing a role in the shaping of our  
community. In 2003 we moved to Highland Park and spent too much time missing this or that  
aspect of our previous community instead of embracing and diving into our new one. We decided to do 
something big - either move out of the neighborhood and into a different one, or dive into this community and 
really become a part of what we’d like it to be. We put our house on the market for 2.5 months, as the real 
estate market tanked we gave up and went to Plan B.

We thought about starting a business in downtown White Center - a sandwich shop, a bike shop, whatever. 
Talking to our new friend, Justin from Full Tilt Ice Cream said “The neighborhood needs pizza!”. And that was 
that. We have no real restaurant experience to speak of - we knew this would be a tremendous leap of faith. If 
it failed, we would sell the house and move to Mexico.

We want Proletariat Pizza to be all about our community; being a part of it, getting to know it  
better, and make it as great as we know it can be. We make a good pizza - we make our own dough, we mix 
it by hand, we use fantastic meats and cheeses and organic eggs - no creepy antibiotics or hormones in any of 
them. We make our sauce, sausages, tiramisu as well as our caesar dressing and croutons. Nothing that we 
use or carry contains HFCS (high fructose corn syrup) or trans-fats, or anything else that we don’t feel good 
about putting in our bodies or our community. Except SPAM.

Our pizzas are mostly pretty simple and straight forward. We are a thin-crust pizza, so we feel that the dough 
would be overwhelmed by too much cheese, sauce or numerous ingredients. As far as the pizzas on the 
menu go, The Favorite is self explanatory. We know the Ham and Egg is intimidating to those who haven’t 
tried it, but those who have know the glory of a soft-cooked egg in combination with salty prosciutto and 
tangy tomato sauce. Try it! Or get someone else to try it (perhaps the table next to you...) and ask to switch 
them for a slice of yours! The Real Hawaiian is our nod to the Pacific Islanders in the community, and it still 
satisfies the salty-sweet combination that many people like on a pizza.

We’re so happy to be a part of downtown White Center, and so glad you all have decided to come and 
have dinner with us. We’d love to get to know you and your families as we all grow and change with the 
neighborhood. Let’s all be a part of what we’d like the neighborhoods of South East West Seattle to be! 
Get to know your neighbors, start a neighborhood P-Patch, a new business in White Center (rent’s cheap!) 
a neighborhood book club, and anything else you’d like to see in our community. We all want to see this area 
become all that it can possibly be. May we each begin with ourselves. Viva la Proletariat!!

Mike, Stefanie, Hazel and Hollis Albaeck

www.proletariatpizza.com

NOW OPEN FOR LUNCH!

Monday - Friday 11 - 3ish
Slices, Sandwiches, Salads

Saturday and Sunday
Slices from 12-3ish


