
Vertori’s Pizza House was a small hole-in-the-wall 
pizza parlor when I bought it in June of 2006.  
After renovating the dining room in the spring of 
2007 I added beer and wine and became a mem-
ber of the Sarasota–Manatee Originals Restau-
rants.  In 2008, after a good friend told me she 
could no longer eat wheat because she was diag-
nosed with an auto-immune disease known as   
Celiac Disease, I decided to experiment with glu-
ten-free cooking and baking and expand beyond 

my signature spring-wheat and whole-wheat pizza 
and pastas.  I researched and began testing vari-
ous non-wheat flours, combining them with Xanthan 
Gum, which adds volume, viscosity & structure, and 
started producing quality, gluten-free baked 
goods.  Delving deeper into the gluten-free world,  
I studied under a Chef in Beaver Creek, CO last 
summer and brought a decadent flourless choco-
late cake to our menu.  I also partnered with 
Conte’s Pasta located in Vineland, NJ to make our 
GF stuffed shells and cheese ravioli.  Today, our 
menu includes GF pizza, pasta, soups, breads and 

desserts with something new being added after 
testing on my staff, friends, family and customers.  
My signature sauces are house-made, are Gluten-
free, Wheat-free, MSG- free, Vegan and Dairy-
free*.  Stay with us, we have a lot more coming! 

Christine Harman, President

*Pesto or Alfredo Sauces are not Dairy-free
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10% off

Bring this coupon and 
receive  

Expiration Date: 04/30/11

On Rt. 41, 2.8 miles north of the Ringling Museum 
behind The Asia Restaurant

VERTORI’S PIZZA HOUSE

941-751-0333

Phone: 941-751-0333
www.vertoris.com

glutenfree@vertorispizza.com

Ver tor i ’s  
P izza House 

It’s Good to 
Be Gluten-

free

Hours:

Tuesday - Sunday 4:00- 9:00pm

See us Saturday mornings at the 

Downtown Sarasota Farmer’s 

Market

Season 7am - 1pm

Summer 7 am - noon

Just south of Lemon and Main 

Streets

6830 14th St. W. 
Bradenton, FL 34207



Italian Herb Bread
Eggs, Canola Oil, Water, Garbanzo 
Bean Flour, White Rice Flour, Dried 
Mixed Italian Herbs, Potato Starch, 
Tapioca Flour, Xanthan Gum, Salt, 
Sugar, Yeast

$8

Pumpernickel Bread
Eggs, Canola Oil. Molasses,      
Vinegar, Water, Brown Rice Flour,  
Tapioca Flour, Potato Starch,     
Xanthan Gum, Caraway Seeds, Salt, 
Dry Milk Powder, Cocoa Powder, 
Sugar, Orange Peel, Yeast

$8

Cheddar Cheese Bread
Eggs, Canola  Oil, Water, Sugar, 
Sea Salt, White Rice Flour, Brown 
Rice Flour, Dry Milk Powder,      
Xanthan Gum, Onion, Cheddar 
Cheese, Yeast

$8

Foccacia Bread
Eggs, Canola Oil, Vinegar, Water, 
Sugar, Brown Rice Flour, Potato 
Starch, Tapioca Flour, Xanthan Gum, 
Unflavored Gelatin, Yeast, Dried        
Rosemary, Onion Powder, Sea Salt

$2 
Slice
$10 
Tray

2 - GF Pizza Crust Package (10”)
Can also be cut into breadsticks and dipped into 
your favorite marinara sauce. Keep frozen.

$12

1-GF, DF Pizza Crust (10”)
1-GF, DF, EF Pizza Crust (10”)
1-GF Cheese Pizza Crust (12”)
8 ounce bag DAIYA Mozzarella Shred
8 ounce bag DAIYA Cheddar Shred

$7 
$8
$9

$4.5
$4.5

HOT GF Margherita Pizza at the Market 
Housemade sauce using San Marzano      
tomatoes, freshly chopped garlic, topped 
with 100% Wisconsin cheeses garnished with 
fresh organic market basil. 

$13

HOT GF, DF Margherita Pizza Crust 
Topped with San Marzano tomato sauce, 
fresh garlic and DAIYA Vegan Mozzarella 
Shred cheese, garnished with fresh organic 
market basil. Made fresh at the Market.

$15

Pizza Crust
Eggs, Non-fat Dry Milk, Soybean Oil, Water,   
Corn Starch, Tapioca Flour, Sugar, Sea Salt,     
Xanthan Gum, Baking Powder, Yeast. (Contains 
Dairy) We also offer a GF, DF, EF pizza crust too!

Breads
All hand-crafted at Vertori’s Pizza 

HOT GF Soups
Variety of GF, and GF & DF (Vegan too) 
freshly prepared soups using market     
vegetables and without MSG. 

1/2 
lb or 
1 lb
TBD

HOT GF Vegetable Lasagna
Variety of GF vegetable lasagna using  
market fresh vegetables, hot and ready to 
eat. 

1/2 
lb or 

1.5 lb 
TBD

Banana or Zucchini Bread
Eggs, Olive Oil, Cider Vinegar, 
Sugar, Brown Rice Flour, Tapioca 
Starch, Sorghum Flour, Potato starch, 
Xanthan Gum, Salt, Baking Powder, 
Soy Milk, Bananas or Zucchini, Va-
nilla Extract

$ 6 
Small

Country White Bread
Eggs, Canola Oil, Water, Garbanzo 
Bean Flour, White Rice Flour, Potato 
Starch, Tapioca Flour,  Xanthan 
Gum, Salt, Sugar, Yeast

$8
By Special Order: Cupcakes, Biscotti, 
Birthday Cakes, Flourless Chocolate 
Cake, German Chocolate Cake, Carrot 
Cake, Spice Cake, Cheesecake,    
Pumpkin Cake, Raisin Cookies, Key 
Lime Pie, Banana Cream Pie and more!

TBD

Specialty Items

GF Hard Rolls Plain
GF Hard Rolls Rosemary
GF Bagels Plain
GF Bagels Sesame Seed

$2
$2
$2
$2

GF Cinnamon Rolls
GF Muffins
GF Cookies
GF Energy Bars
GF/DF Brownies

$3-$4
$2-$3

6-$5
$3
$4

GF Cakes 9” two layer
GF Cakes 9” Ice Cream
GF & DF Cakes
GF, DF & EF Cakes
GF Orange Bundt Cakes

TBD

$20

GF Pecan Pie
GF Pumpkin Pie
GF Lemon Meringue Pie

$30
$27
$27

GF Stuffing Trays
GF & DF Stuffing Trays
GF Breadcrumbs
GF & DF Bread Crumbs

TBD

GF Bag of Bread Cubes
GF & DF Bag of Bread Cubes

TBD

GF Cheese Stuffed Shells 6/
TBD

GF Potato & Cheese Pierogi 6/
TBD


