T'own Spa
Pizza

Family Restaurant

The Original Town Spa
1955-1986

Family owned and operated since 1955
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(
Hearty portion topped with our own

1 sauce served with bread & butter 9.

< Daily Specials <

Monday
Currently Closed

Tuesday

neese Raviolr Meat Sauce Pizza

Homemade Meat Sauce

American Chop Suey

Weathalls - side order with our own meat sauce served

) PR
wanable with pasta specials only  2.50 with bread & butter 9.00

Wednesday
Steak Tip Dinner

Tender tips blended in our signature marinade
i : ans 12,50
served with rice pilal & green beans  12.50

Chili Hot Dog

Served with choice of fries/omon rings 6

Chicken Broccoli Alfredo Pizza
15.00

Pauls Homemade Chili
£} ancy beans, onions and spices

a side of tortilla ¢

) g

Chicken Broccoli Alfredo

White-meat chicken, fresh broccoly and

i topped with our creamy alfredo sauce
12,00

Thursday
e Beef Stew Lasaana

Homemade & topped with our meat sauce,
served with bread & butier  10.50

pped with our onn

, served with bread & butter
9250

Friday

Greek

Spinac

Appetizers
The Sampler
Fried Shrimp, Omion Rings, Wing Dings, Clicken Tenders
Wozzarclla Sticks and French Fries served with sauces 1250

Chicken Tenders Wing Dings
Bullalo 1enders
Fried Shrimp
Onion Rings
Vozzarella Sticks

Buflalo Wing Dings

Crinkle or Strajght Cut Fries
Sm. 495 Ig 7.00

Sweet Potato Fries
Sm. 4.95 Ig 7.00

*Chorce of sauces; BBQ, Honey Mustard, Sweet n Sour, Marinara, Tartar

Soup & Salad
Soup du jour

( Dowl ¢

Tossed Sm. .50 lg 875 Chef
| el

reppers. omons, carrots and cucumbers

htll blend of letuce, tomatoes Our tossed salad

S 7.50 g 10,00

Our tossed salad topped with kalamra

olives, pepperoncin and leta cheese . : nitons, topped with

/] 950
. st

Large bowl of spinach topped with Salad Plates

bacon, ¢

Add Anchovies (6) 1.50

L5 & mushrooms \ny 2 scoops of chicke i OF €2
salads served with pita bread and dressing
Salad toppings
Grilled Clucken (Marinated, BBQ or Bullalo) , Chicken Tenders (Plain or Buflalo)
Roast Beel; Tuna(Wer or Dry), Chicken Salad, Fgg Salad, Hard Boued Fgg

may be added to any salad for an additional charge

Salad Dressings
Choce of French, Greek, ¢ reamy ltalian, Creamy Parmesan Peppercorn, Lite ltalian
Raspherry Vinaigreue, Russian, Ranc h, Fat Free Ranch or Zinfandel Vinaigrette
Honey Mustard or Bleu Cheese .75
Extra dressings .50

Tuna,

e

A\

1ossed, Greek, Chef
aesar- Ask for no croutons and
separate mixing how/

Gluten Free Options
Gluten Free Crust + 1.00
GF Cauliflower Crust + 2,00

Gluten Free Rolls for your sandwiches + 1.50
Salads Dressings and Sauces
Russian, Ranch, Peppercorn, Caesar
Lite Italian, Zinfandel V Inagrette
Blue Cheese, ¢ sreek, Honey Mustard, BBQ
Lz or Chicken salad plates

Sandwiches
Roastbeel, Ham, Turkey, Tuna, Lgg salad
Angus Burger, 1/4 Ib burger
all on Gluten Free Deli Roll

Our french fizes are gluten five however, they are cooked in the same oil as breaded items.

do not have a Gluten Free kitchen, however we make every attermpt (o meet

vour dictary needs. This menu oflers jtems without gluten containng ingredients.
Please inlorm your server of vour allergy so that we can take extra care while
preparing your meal,




Ask about our "Sandwich of the Day" ~ regular price

served with French Fries or Onion Rings

Sandwiches
/4 1. Burger
Gnlled Hot Dog
Double Burger (1/2 Ih)
=N . Ied Chicken Breast
-.}:Z;:.;—‘;a/ Grilled Pastrami
Shaved Steak
Shiee Chicken Parmesan
Grilled Cheese Meatball Sub
Western Vegme Pocket

- Dine in only
heddar, Provolone or Swiss .50

wice, Tomato and Mavo .40

" Wiute, Kyve, Delr I Pita Bread, White Wiap, Wheat Wrap

# Club Sandwiches <«
89 Sliced Turkey 890
Roast Beel 11.30
Hamburger 9.20
Angus Burger 11.95
Fried Chicken Breast 1040

¢

10es or cole sk

tomato and mayo

7 ~
Salad Wraps
Chicken & Greek
ed chicken, diced tomatoes, onions, banana peppers, feta 9.50
Buflalo Chicken
ken, lettuce, diced tomatoes and bleu cheese 9.50
Chicken Caesar
inated grlled chicken 9.95

wladd with

Angus Burger

s of 1009 Ground A

Kids Menu ©Q

Chicken Tenders

Pepst, Starry, Orange, Ginger Ale, Apple Juice
Orange Juice, Chocolate Milk, White Milk and Lemonade

Originated by "Henry the Pizza King"
famous since 1955

Pizzas

Plain Cheese /1,00 Garlic bended with picza ssoce
Gluten Free 12,00 Cauliflower
Pickle Y Feta Topping
Omion Pepper
Hambury 2.5 Pepperoni
Ham 225 Mushroom
Salami (245 Linguica
Shiced Hot Pepper %5 Pineapple
Black Olyge Jalapeno
Anchovs 7 Broccolr
Shced Tomato 7 Sausage
100% Angus Beel Slhiced Meatball
Bacon Buflalo Chicken Topping
Barbecue Chicken with pizza swuce
with przza sauce Buflalo Chicken
with buflalo sauce

Make your own combo!
Bullalo, BBQ or Sweet & Sour sauces may be substinuted lor our tomato sauce on any pizza

Specialty Pizzas

These pizzas come mithout sauce

Feta Cheese Feta/Sliced Tomato Feta/Cheddar
1225 1280 240

4% Pizza Extras <
Lxtra Cheese 200 Double Cheese 3,00 SIDE SAUCES
Lxtra Sauce .50 Thick Crust 1.50 Honey Mustard side 1.25  pint 5.00
Ixtra Bullalo Sauce .50 Bullalo Sauce .75 Pizza Sauce .75
Barbecue .75 Sweet n Sour .75
Dressing & Sauce pints 3.00

@ Pizza Sauce Options &

HOT N SPICY "‘BUFFALO"
perks up chicken for any pizza or salad as an add-on or as a substitute pizza sauce!
SWEET & SOUR
made with chunks of pincapple, diced tomatoes, green peppers, onions, brown sugar and spices
adds a tangy sweet flavor to our chicken tenders or as a pizza sauce.

BARBECUE SAUCE
Our very own Barbecue Sauce recipe is a delicious blend of ingredicnts.
Great served as a pizza sauce or along side our wings or tenders.

“arties of 8 or more may have an 18% gratuity added.

Sorry, we do not accept Debit or Credit Cards.
lor your convenience, an A M located 1 ake-Out




Beer & Wine

i e o000 00O OO0 OO OS RS
‘ CK Mondani Merlo i Beverages
‘ CK Mo Cal < bt Sm. 1.50 Ly 275 (1602) free refills Pitcher 4.75
| ondavi Cabernet Sauvignor, 7.0 921.50 . :
| Ty 5, b od with ok Pepsi, Diet Pepsi, Mountain Dew, Ginger Ale, Orange, Lemonade, Starry
| CK Mondavi Chardonnay ) 50 Bottle r Wate: Y
| 4 . i SV 1[; , 1.5t ottled Spring Water 16 0z 1,40 Chocolate Milk  Sm. 1.70  La. 2.90
| House White Zinfande 700 91.50 White Milk Sm. 1.50 Tg 270 Iced Tea Sm. 1.70 14 2.75
" s X 0 sprce. Full flavored and cnsy Cranbe, " : — " ; . o
700 01.50 therry juice — Sm. 160 14. 2.75 Coflee (Regular or Decal) 190
Y WICNS ines. green apple, P Apple Juice S g« ‘
2 ;l‘// ) e s pple Juice  Sm. 1.40 lg 2.30 LB.C Root Beer: Regular or Diet
, : . ! 23, 120z bottle  2.75
and sprce with a medn and a mce fimsh
mers /"r\.::n Chardonn: 8.00 25.00 S()"IC Fun Facts

i of vanilla and toasted oak
» % "R 092 1/ L ’ .
? » Chiant 23.00 Only California tomatoes, famous
! m % : for their low acid and great flavor
K G 0.50 19.50 P 2 .
‘ 2 g0l s ’ are used in our pizza sauce. S
. Berrv and a lunt ol pium ¢ .
n Blanc 8.00 25.00 Over 2 tons of cheese are prepared
each week in our kitchen for our pizzas!

it with aromas ol tropical melon,
We can ship pizzas anywhere in the [ LS.T

| - )
1 6.00 18.00 ’
% lavors of sweel raspberry sauce, cnnamon stck and red hots. ()UI'[)IZZJIS can l)('[){'l('kr'l},’c(l for l()ll;,’([l:€[ill)(‘0 travel.
Wines b Yy the Botl le Advanced notice required. You can order right off our website!
Frisk Riesling 275
{ seidhted, with notes of line sorbet, rose pelals and Junt of fennel. | = — = o = o
Zi fandel ; 95 95 | ASK ABOUT OUR PARTY SIZE SAL. {DS AND APPETIZERS!!
ok cherry, blackberry and raspberry. Medivm bodied pairs well with pi ] Great for small or large gatherimgs! * *Advanced notice required.
BV Chardonnay 25.00 {
| ‘ cented Sweet and dry 5 Our Function Room is Available! Great Place for Baby or
iiackstone Merio 24.25 - 3
‘ Rich hlackb / s o o s of vanilla & tousted fiench bread ‘ Bridal Showers, Sports Banquets etc. Please call and
) ‘ ask for a manager and they can answer all your questions!

% Y g o)
On Tap
Miller Lite | . DATE o
b s'j”:;« » : 5 ‘ Bring Home a FROZEN PIZZA!
hit I Shockiop ; g
am Adamss - Seasonal A ; .S(')/(lu{ I.:l\'c-()u{ or ask your server!
” 5 Keep in freezer, just heat and eat!

Wormtown “Be hop,

Domestic Bottled Beer | :
[ % { GIFT CARDS make a great gilt all year!!

Follow us on

nal & special dralls on lap:

e seasol

£, Blue Moon 1.80 | ‘ )
190 Bud Zerofnon-alchololic ) 4.00 | They are available for purchase at our Take-out counter.
Omission Pale Ale 180 " We also have T-Shirts, Hoodies, Baby bibs and More!
{5 Coors Lught L |
1.90 Red Bridge 180 i ,/’\:
E § : ‘;* \ Prices subject to change without notice
} q = . o . . |
4 - 1 W Check Out Our Website! www. TownSpaPizza.com |
Imported Bottled Beer 1 'l Y |
1 /) Amstel Light 1.90 E A i
Stella Artors 1.90 g ATM 1
| Located in Take Out }
|
| Facebook KENO
/i / }



Where Town Spa began...

It was 1955 when Henry and Reno Phillips bought space in what was the former furniture foctory on the
corner of Rose and Porter streets near the railrood crossing. This was not the best location for “Henry the
Pizzo King” and was hardly a palace. Henry knew his reputation as a great pizza maker at Randolph
AMVETS would have to be introduced to folks in Stoughton in order to make Town Spo successful.

Competition in the neighborhood from two other lounges with street level entrances meant that the
Spa would have to have something unique to make customers climb those stairs. It was also a very
l active business neighborhood with Coe’s Fish Market, Peterson Electrical and Lehans, the “world’s
oldest Ford Dealership” across the street. Corcoran Shoe Factory across the tracks buzzed with hundreds
of workers making its famous paratrooper boots.

’ ke atrons,
The Spa’s old building, built in 1882, had one kitchen, lots of booths and a bar to seat a doze? ::t when
plus a long stairway to the street. Henry added a pizza oven to watch while tending bar. At night,

small crowds came in, Rena would wait tables.

ize hi ond floor. He
Henry realized that advertising would be the only way to get anyone to patronize his sec

promptly mounted a big sign atop his little Nash Rambler announcing the new it bNo:n::s was
needed some other way to get customers up those stairs for the best pizza arounc"- eren s Dich and
slow on the weekends, he would cook a few extra pizzas, load the Rambler and bring his sons.r o

Fran and head to Sumner Gardens. While the neighbors were working around the yard or thei e
were playing, Henry would hand out slices of pizza as samples to everyone in sight. - gre: a

pizzal Henry blazed that trail and before long his neighbors were beating a path to the Town F: P
ordering a few pizzas or a dozen for a party. Friends began bringing in friends to try these great p '
soon became a tradition to order a pizza on a weekend evening.

By 1962, Henry and Rena were ready to buy the building and move the Spa downstairs with a separ:te
“Pizza to Go” door. More ovens were added to meet the increasing demand for pizza_' o appeaS:t he
lunch hour appetites of the nearby factory workers, Henry introduced a great e
needed no advertising. Before long, the Town Spa was the busiest restaurant in Stoughton Squarf'.». .
Henry died in 1973 leaving management to sons Dick and Fran. His daughters Bev and Sandra asSIStZ f
their mom with serving their customers. The phone was ringing off the hook to the tun.e i
pizzas a week. Lines of waiting patrons at the Pizza-to-go counter flowed out onto the 5|dewalk_0n i
weekends. The rear parking lot was always full. The popularity of Town Spa’s pizzas was SeEai o
and wide. As the Spa entered its 31* year, it was obvious that it had out grown the old factory space.

Where would a new Town Spa go? The Phillips Family looked to the south side of town. At the corner of
Plain and Washington Streets was a restaurant popular in the 1940’s & 50’s. known as Cal’s. It catered to
travelers headed to Rhode Island. In the late 1950's, the parking lot was the scene of square dances on-
summer weekend evenings. With the opening of Route 24, Cal’s prominence faded to the point where it
only opened on weekends and for small functions. Its spacious parking lot would make this site a
welcome location. The existing building wasn’t large, the Phillips Family chose to build an entirely new
family-style restaurant. In early spring 1986, construction began, throughout the hot summer crews and
restaurant staff put in extra hours to finish the project.

With only a handwritten sign posted on the door of the Porter Street building, stating that they moved
to Washington Street, the new Town Spa was opened on Tuesday Sept. 9, 1986. Nearly three-thousand
patrons came by that evening as extra help was called in and the entire Phillips Family was busy serving
and greeting old and new friends. The first night success proved that the parking lot was not big enough.
The first expansion of the lot was a donation to the local AMVET’S Post. The house was moved to their

post. Another lot was acquired, to be used for employee parking as business increased quickly after
moving to the new location.

The Phillips Family has now been in the new building for over 36 years, still family owned and operated
with 4 generations. Henry's 1955 recipe is still used for every pizza, while new varieties of pizzas as well
as appetizers, soups and salads have been introduced throughout the years. The Phillips Family has
enjoyed and appreciated the loyalty of their customers and employees throughout the years.




