
O
ur N

eapolitan pizzas carefully selected and developed by our chefs.

Choisissez l’une de nos base cllassique ou signatures et ajoutez y les garnitures de votre choix pour 1.50$ par garniture.

M
A

RG
H

ERITA
 |  8.95$ 

Crushed Italian tom
atoes, Fresh M

ozzarella (Fior di 
latte), grana padano (D

.O
.P), Fresh Basil, Extra Virgin 

O
live O

il.

VERD
E | 8.95$

Brigade H
ouse Pesto Sauce (Pine N

uts), Fresh 
M

ozzarella (Fior di latte), G
rana padano (D

.O
.P).

M
A

RIN
A

RA
 | 5.45$

Crushed Italian tom
atoes, G

arlic, O
regano, Extra Virgin

O
live O

il. (N
o Cheese)

B
IA

N
CA

 | 7.95$
Fresh M

ozzarella (Fior di latte), G
rana padano (D

.O
.P), 

O
regano, G

arlic, Extra Virgin O
live O

il. (N
o Tom

ato 
Sauce)

VERTE S 5$  | L 9$
Rom

aine, m
ixed green 

salad, croutons, grana 
padano. (Lem

on-H
oney 

Vinaigrette)

RU
STICA

  S 9$  | L 13$
M

arket green salad, fresh 
m

ozzarella, sun dried 
tom

atoes, roasted garlic, 
croutons. (H

ouse Balsam
ic

Vinaigrette)

Caesar S 6$  | L 10$
Rom

aine H
earts, grana 

padano, croutons. (H
ouse

Caesar D
ressing )  

Add Chicken or Bacon for 
$1.50 

ITA
LIEN

N
E  S 8$  | L 12$

M
ixed Salad, m

ixed 
Vegetables, m

ixed m
eats,

sm
oked provolone.  (H

ouse 
O

regano Vinaigrette) 

SU
PERB

A
 S 8$  | L 12$

G
reen Salad, caram

alized 
w

alnuts, dried cranberries, 
blue cheese.  (H

ouse 
Balsam

ic Vinaigrette)

KA
LE S 8$  | L 12$

Kale m
assaged w

ith olive oil, 
m

ixed salad, dates, ricotta, 
toasted pin nuts. 
(Lem

on-H
oney Vinaigrette)

N
E

A
P

O
L

IT
A

N
 P

IZ
Z

A
 C

L
A

S
S

IC
S

S
A

L
A

D
S

CH
A

RCU
TERIE  | 10$

Italian Salam
i, soppressata, prosciutto cotto, 

prosciutto di Parm
a, pickles, tw

o m
ustards, 

bread.

H
O

U
SE M

A
RIN

A
TED

 O
LIVES  | 4$

Assortm
ent of house m

arinated olives served 
w

arm
.

RO
A

STED
 VEG

ETA
B

LES  | 6$ 
Choice of three vegetables dressed w

ith oregano 
sauce. (Roasted in our w

ood oven before serving)

FRESH
 M

O
ZZA

RELLA
 PLA

TE  | 8$
Fior di latte, arugula, grape tom

atos, Balsam
ic 

glaze, bread. 

H
O

U
SE M

A
D

E M
EA

TB
A

LLS  | 6$ 
M

ade w
ith Pork, Beef, and Parm

esan. Served in 
tom

ato sauce w
ith basil.

B
U

FA
LA

 &
 PRO

SCIU
TTO

 | 14$
M

ozzarella di Bufala, prosciutto di Parm
a, m

elon, 
arugula, Balsam

ic glaze, Bread, O
live O

il. 

A
P

P
E

T
IZ

E
R

S

B
U

RRA
TA

 PRO
SCIU

TTO
 | 12$ 

Burrata, prosciutto di parm
a &

 m
elon.

B
U

RRA
TA

 PESTO
 | 10$

Burrata, grape tom
atoes &

 house pesto.

B
U

RRA
TA

 O
LIVES | 11$

Burrata, m
arinated artichokes &

 m
arinated

olives.

B
U

R
R

A
T

A

D
IA

VO
LA

 | 10.45$ 
M

argherita classic w
ith spicy soppressata , chili flakes.

VEG
A

N
O

 (vegan) | 11.45$
M

arinara classic w
ith m

ushroom
s, sundried tom

atoes, 
grape tom

atoes, kale. 

SA
U

SA
G

E &
 PEPPERS | 13.45$

M
argherita classic w

ith italian sausage, peppadew
s and 

caram
alized onions.

A
LO

H
A

 | 13.45$
M

argherita classic w
ith roasted pineapples, prosciutto 

cotto (ham
), bacon.

Q
U

A
TTRO

 FO
RM

A
G

G
I | 12.45$

Bianca classic w
ith blue cheese, ricotta, fresh 

m
ozzarella, grana padano.

PRO
SCIU

TTO
 &

 RU
CO

LA
 | 13.45$

Bianca classic w
ith baby arugula and prosciutto di 

Parm
a. (After cooking).

CA
RN

E | 13.45$
M

argherita classic w
ith house m

ade m
eatballs, 

pepperoni, prosciutto cotto (ham
).

N
A

PO
LETA

N
A

 | 8.45$
M

arinara classic w
ith anchovies and capers.

B
B

Q
 B

O
U

RB
O

N
 CH

ICKEN
 | 12.45$

Bianca classic w
ith oven roasted chicken, red onions, 

sm
oked provolone and Brigade BBQ

 bourbon sauce.

CH
ÈVRE | 13.45$

M
argherita classic w

ith goat cheese, prosciutto cotto 
(ham

) and caram
lized onions.

B
RO

CCO
 | 11.45$

M
argherita classic w

ith italian sausage and broccolini.

CH
ICKEN

 &
 PESTO

 | 13.45$
Verde classic avec oven roasted chicken, caram

alized 
onions and blue cheese. 

CA
PRICCIO

SA
 | 14.95$

M
argherita classic w

ith artichokes, kalam
ata olives, 

prosciutto cotto (ham
) et m

ushroom
s.

REIN
E D

.O
.P | 16.95$

Crushed Italian tom
atoes, m

ozzarella di Bufala, grana padano, 
extra virgin olive oil, fresh basil and prosciutto di parm

a (after
cooking).

N
E

A
P

O
L

IT
A

N
 P

IZ
Z

A
 S

IG
N

A
T

U
R

E
S

P
A

N
U

O
Z

Z
O

FU
N

G
H

I  | 11.50$
Fresh m

ozzarella, m
ixed 

m
ushroom

s, prosciutto 
cotto (ham

), Pecorino 
Rom

ano, olive oil. 

CH
ÈVRE  | 10$

G
oat cheese, roasted

red peppers, caram
alized 

onions, prosciutto cotto 
(ham

). (Basil-M
ayo Sauce)

CA
PRESE  | 10$ 

Fresh M
ozzarella, basil 

leaves, raisin tom
atoes, 

olive oil. (Basil-M
ayo Sauce)

RA
CH

EL  | 13$
Fresh M

ozzarella, spicy 
sopressata, prosciutto cotto 
(ham

), peppadew
s, basil 

leaves, olive oil.  
(G

arlic-M
ayo sauce)

Pizza originated in N
aples, located in southern Italy. N

eapolitan pizza is thin and cooked in a w
ood oven at a 

tem
perature of 900F in 60-90 seconds.  

The crust is soft and elastic.  O
ur all-natural dough is m

ade w
ith “00” double zero flour, yeast, w

ater and sea salt. 

Choose one of the classics as a base or signature and add toppings of your choice for  1.50$ per topping.*

Burrata is an italian cheese w
ith an outer 

shell m
ade of fresh m

ozzarella and a soft 
center m

ade w
ith cream

 and m
ozzarella.

Sandw
ich m

ade w
ith bread freshly baked in our 

ovens every m
orning.  

CREA
TE YO

U
R PA

N
U

O
ZZO

 | 4$
Choose your panuozzo bread, sauce or Extra Virgin O

live O
il.

Add toppings of your choice for 1.50$ per topping.*

CREA
TE YO

U
R SA

LA
D

 | SM
A

LL $3    
LA

RG
E $7 

Choose your lettuce (Rom
aine, M

esclun, or Iceberg), and 
salad dressing (Balsam

ic, Caesar, O
regano, H

oney-Lem
on). 

Add toppings of your choice for 1.50$ per topping.*

* Prices for Prem
ium

 toppings vary.  See at the counter.
* Prices for Prem

ium
 toppings vary.  See at the counter.

All our delicious appetizers are served
w

ith w
ood oven baked bread drizzled

 w
ith olive oil and balsam

ic glaze. 



D
E

S
S

E
R

T
S

T
O

P
P

IN
G

S

N
U

TELLA CALZO
N

E| 6$
D

ESSERT PIZZA
 N

U
TELLA STICKS 4$

VEG
ETA

BLES 
PEPPAD

EW
S 

M
arinated peppers, sw

eet and 
slightly spicy.                             
RO

ASTED
 M

U
SH

RO
O

M
S

M
ixed m

ushroom
s oven roasted.

ARTICH
O

KES
M

arinated artichoke hearts.

JALAPEÑ
O

S 
Very Spicy.

G
RAPE TO

M
ATO

ES
M

arinated in sea salt, fresh basil, 
and olive oil.

RO
ASTED

 RED
 PEPPERS

Roasted in our w
ood ovens.

G
REEN

 PEPPERS
Freshly cut.

BABY SPIN
ACH

Lightly sauteed.

PIN
APPLES

Freshly cut and w
ood oven

roasted.

CARAM
ALIZED

 O
N

IO
N

S
Slow

ly cooked until caram
alized, 

sw
eet and savory. 

ARU
G

U
LA

W
ild and peppery, added after 

cooking.

PIN
E N

U
TS

Toasted in our w
ood ovens.

KALE
M

assaged w
ith olive oil.

KALAM
ATA O

LIVES
Im

ported from
 G

reece.

RO
ASTED

 G
ARLIC

Roasted in our w
ood ovens 

until soft and sw
eet.

SU
N

D
RIED

 TO
M

ATO
ES

M
arinated in olive oil.

O
RG

AN
IC BASIL

O
rganic Basil freshly torn by 

hand.

BRU
SSEL SPRO

U
TS 

M
arinated in O

live O
il.

RED
 O

N
IO

N
S

Raw
, crispy, and thiny cut.

CAPERS
M

arinated and salty.

BAN
AN

A PEPPERS
Spicy 

CH
EESES

G
RAN

A PAD
AN

O
 (D

O
P)

Aged parm
esan. Im

ported
from

 Italy.

SM
O

KED
 PRO

VO
LO

N
E 

Lightly sm
oked w

ith a slight nutty 
taste. Im

ported from
 Italy.

RICO
TTA 

Fresh and soft.  From
 Q

uebec.

PECO
RIN

O
 RO

M
AN

O
 (D

O
P) 

H
ard cheese w

ith a salty and 
distinct taste, m

ade from
 sheep’s 

m
ilk. Im

ported from
 Italy.

G
O

AT CH
EESE

Cream
y. Im

ported from
 Italy.

FETA 
Salty and cream

y. M
ade from

goat’s m
ilk.

FO
N

TIN
A 

Lightly cream
y. M

ade by the 
Benedict m

onks in Saint-Benoit.

BLU
E CH

EESE
Strong cheese m

ade locally. 

PRO
TEIN

S
ITALIAN

 SAU
SAG

E
M

ade locally w
ith pork and 

fennel seed.

M
ERG

U
EZ

100%
 beef m

ade locally.
M

EATBALLS
M

ade from
 scratch w

ith pork, 
beef and parm

esan.
BACO

N
 

Cooked in w
ood ovens until 

crispy.

PRO
SCIU

TTO
 CO

TTO
 (H

AM
) 

Traditionally prepared.

CH
ICKEN

Roasted in w
ood ovens. 

FREE RAN
G

E EG
G

From
 local farm

s. Free range 
chickens.

G
EN

O
A SALAM

I
Traditionally prepared.

SPICY SO
PPRESSATA 

Spicy Italian salam
i. Product of

Q
uebec.

AN
CH

O
VY

Salty and preserved in olive oil. 

TU
N

A
Preserved in w

ater. 

SA
U

CES 
TO

M
ATO

 SAU
CE

Italian peeled tom
atoes crushed

w
ith basil. 

PESTO
 SAU

CE 
H

ouse m
ade (fresh basil, pine 

nuts, parm
esan).

M
IEL “M

IKES H
O

T H
O

N
EY”

Chili infused honey. Brooklyn 
(N

Y)

AIO
LI

H
ouse M

ade garlic Aoili. 

CH
IPO

TLE
H

ouse m
ade Chipotle sauce.

BASIL-M
AYO

H
ouse m

ade basil based 
m

ayonnaise.

BBQ
 BO

U
RBO

N
 

H
ouse m

ade w
ith Bourbon 

W
hiskey.

CAESAR D
RESSIN

G
H

ouse m
ade w

ith real anchovy.

BALSAM
IC VIN

AIG
RETTE

H
ouse m

ade.

O
REG

AN
O

 VIN
AIG

RETTE
H

ouse m
ade w

ith Calabrian 
O

regano.

H
O

N
EY-LEM

O
N

 VIN
AIG

RETTE
H

ouse m
ade.

PREM
IU

M
 TO

PPIN
G

S
SH

RIM
P  | 4$

M
arinated in garlic, olive oil, basil

M
O

ZZA D
I BU

FALA  | 3.5$
M

ade from
 local Buff

alo m
ilk.

PRO
SCIU

TTO
 | 4$

D
ried and salted traditionally

M
O

ZZA FIO
R D

I LATTE  | 3$
Fresh M

ozzarella m
ade locally.

TRU
FFLE O

IL | 2$
Im

ported from
 Italy

Calzone filled w
ith N

utella, berries, 
banana.  Topped w

ith pine nuts and 
nutella drizzle.  

N
utella Pizza | 5$

N
utella, Straw

berries or Bananas.  | 7$
Pizza Sticks filled w

ith N
utella. D

rizzled w
ith

sw
eet caram

al sauce. 

All toppings are $1.50 except w
here noted. 

B
O
R
N
 IN

 
N
A
P
LES 

R
A
ISED

 IN
 

M
O
N
TR

EA
L

N
O

 SU
G

AR, CO
LO

RAN
T, PRESERVATIVES O

R ARTIFICIAL FLAVO
RS. 

O
N

LY
 R

E
A

L FO
O

D
.

SU
N

 TO
 TH

U
 11AM

 - 11PM
 FRI - SA

T 11AM
 - 00AM

1428 RU
E STAN

LEY, M
O

N
TRÉAL, Q

C, H
3A1P7 | TÉL: (438) 384-0948 

FACEBO
O

K/BRIG
AD

EPIZZA - IN
STAG

RAM
/BRIG

AD
EPIZZA - TW

ITTER/BRIG
AD

EPIZZA

D
E

L
IV

E
R

Y
  visit Fo

o
d

o
ra.ca o

r Ju
st-e

at.ca


