
T A G L I O  S I G N A T U R E  P I Z Z A S

Cheese Pizza ~ $20
house tomato sauce, mozzarella

Pepperoni ~ $25
house tomato sauce, mozzarella, pepperoni

Bianco ~ $28
extra virgin olive oil, ricotta, mozzarella,

garlic, parmesan, fresh basil

Pepperoni + Hot Honey ~ $30
house tomato sauce, pepperoni, fresh basil, 

mike’s hot honey, mozzarella, parmesan
*substitute Mike’s EXTRA Hot Honey for no cost

Triple Pepperoni + Hot Honey ~ $38
house tomato sauce, 3x pepperoni, fresh basil, 

mike’s hot honey, mozzarella, parmesan

Asiago Chicken ~ $32
parmesan cream, asiago, mozzarella, spinach, 

amish chicken, crushed organic tomatoes

Veggie ~ $28
house tomato sauce, mozzarella, red onion, 

green peppers, mushrooms, black olives

Pineapple Chipotle ~ $32
chipotle sauce, mozzarella, red onion, pineapple, 

bacon, chili lime ranch, cilantro

Margherita ~ $28
crushed organic tomatoes, fresh mozzarella, 

parmesan, garlic, fresh basil

Deluxe ~ $32
house tomato sauce, mozzarella, mushrooms, 

red onion, green peppers, A Tavola sausage, pepperoni

Spicy Italian ~ $32
house tomato sauce, mozzarella, pepperoncini, 

A Tavola sausage, pepperoni, prosciutto

Spinach + Ricotta ~ $28
house tomato sauce, mozzarella, ricotta, 

garlic, spinach

Buffalo Chicken ~ $32
spicy garlic sauce, mozzarella, gorgonzola, tomato, 

red onion, chicken, ranch drizzle, fresh chives

Greek Veggie ~ $28
extra virgin olive oil, oregano, mozzarella, feta, 

spinach, cherry tomato, garlic, red onion,
green olive, black pepper

Old Schooler ~ $28
tomato sauce, mozzarella blend, garlic, oregano,

 black pepper, crushed organic tomatoes 

Serves 4-5 people, 8 slices
Choice of Large Detroit Style or New York Style Crust



A P P S  +  S A L A D S  +  D E S S E R T S

A P P E T I Z E R S

F R E S H
S A L A D S

Caesar ~ $70
romaine, garlic crouton, 

parmesan, caesar   

B L T  ~ $70

romaine, bacon, cherry tomato
garlic crouton, ranch 

 * Contains raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness.

Pricing is subject to adjustment due to fluctuating market conditions. All contracted pricing will be honored. 

Events scheduled more than four months in advance will be given approximate pricing and 

a final quote two weeks prior to the event.

[Serves 15-20 people per order] 

[Add baked or breaded chicken breast ~ $25]
[Add large side dressing ~ $8]

House made dressings: 
ranch, gorgonzola, balsamic, 

caesar*, lemon vinaigrette

Cranberry Almond ~ $75

romaine, dried cranberry,
candied almond, gorgonzola, 

balsamic vinaigrette

House ~ $60
romaine, parmesan, 
choice of dressing

Greek ~ $75

romaine, cherry tomato, red onion, 
black olive, oregano, feta, lemon 

Mozzarella Sticks ~ $65
(20) hand breaded fried mozzarella, 

served with tomato sauce

Detroit Style Cheesy Bread ~ $22
mozzarella, parmesan, garlic, oregano 

served with tomato sauce

S I D E S  +  S A U C E S
HOT HONEY CUP ~  $4

HOT HONEY BTL ~  $20

LARGE DRESSING ~  $8
[ranch, gorgonzola, balsamic, caesar, lemon]

LARGE BUFFALO OR SPICY GARLIC ~  $8

LARGE TOMATO SAUCE ~  $8

LARGE PARMESAN ~  $8

Fried Green Tomatoes ~ $65
(20) hand breaded green tomatoes, 

served with ranch



We  h a v e  a c c e s s  t o  v i r t u a l l y  e v e r y  

b e e r  a n d  w i n e  a v a i l a b l e  i n  O h i o  

( w i t h  a m p l e  n o t i c e ) .  

 I f  t h e r e  i s  s o m e t h i n g  y o u  a r e  i n t e r e s t e d  

i n ,  b u t  d o  n o t  s e e ,  j u s t  a s k  u s ,  a n d  w e  w i l l  

b e  h a p p y  t o  p r o c u r e  i t  f o r  y o u r  e v e n t !

R E D

House  Chianti
Taglio + Castelvecchio 

Cabernet Sauvignon
Mocali

Langhe Rosso
GD Vajra

Montepulciano D’Abruzzo
Cirelli

Pinot Noir
Presqu’ile

Chianti Classico
Isole e Olena

W H I T E

House Bianco
Taglio + Castelvecchio 

Gavi di Gavi
Le Rive

 Chardonnay
Bishop’s Peak

Pinot Grigio
Vigneti del Sole

Prosecco
Costa del Re

Rose
Rotating

W I N E  +  B E E R  +  B E V S

G R O W L E R S

64 oz. Draft Beer Growlers

Three Primes Pizza Lager
Three Primes Traveler IPA

Rotating Selections

ASK US WHATS POURING OR 

CHECK ONLINE TO SEE WHATS ON TAP

AT EACH LOCATION!

B O T T L E D
B E E R

6 Pack Bottles/Cans

Three Primes Pizza Lager
Three Primes Traveler IPA

Bud Light
Miller Lite
Coors Lite
High Noon

Rotating Selections
 

N O N  A L C

20 oz. & Two Liters

Coke
Sprite

Diet Coke

Root Beer

NA Beer - 6 Pack

10% Discount on all wine case builds - 
6 Bottle minimum please



C O N T A C T

NAME, PHONE, ORGANIZATION, 

ORDER, DELIVERY ADDRESS

Orders are for pickup or delivery for a fee 
48 hours notice requested for all large orders

PLEASE
INCLUDE

Please Contact your preferred location with the following information and we will confirm within 24 hours.

Your order may include: FOOD / WINE / BEER / BEVS

      COLUMBIA TUSCULUM - CTcatering@eattaglio.com (or 513-321-0454 ext. 2)

      OVER THE RHINE - OTRcatering@eattaglio.com (ext. 3)

      MONTGOMERY - MONTcatering@eattaglio.com (ext. 4)

D o w n l o a d  o u r  A p p !  

@ E a t Ta g l i o

Locations Conveniently Located In

COLUMBIA TUSCULUM
3531 Columbia Parkway, 45226

OVER THE RHINE
56 E. 12th Street, 45202  (12th + Walnut)

MONTGOMERY
9321 Montgomery Rd, 45242 E a t Ta g l i o . c o m


