bar
pizza
Each crust is made from scratch with 100% olive oil, and hand tossed to order. Our housemade sauce is made with a signature blend of herbs and spices. We use only the highest
quality cheeses. Baked in a traditional stone-slab oven. Over 40 toppings to choose from!
Hand-Tossed Crust
Choose Original, Thin, Pan or Gluten Free (10” only, add $3).
House-Made Sauces

Choose Traditional, Pesto, Roasted Pepper, or Garlic, Herb &Oil

Cheeses
Choose our signature mozzarella blend or add feta, fresh mozzarella, asiago, provolone,
gorgonzola, grated parmesan, goat cheese*
Toppings
Pepperoni, ham, sausage, meatball, chorizo, chicken, bacon, salami, prosciutto, shrimp*, salmon*,
anchovy, beef , pulled pork, mushrooms, tomato, green pepper, red pepper, onion, pineapple,
asparagus, banana pepper, spinach, artichoke, sun dried tomato, wild mushrooms*, jalapenos,
green/black olive, kalamata olive, roasted garlic, pine nuts, fresh cilantro, rosemary, basil
(* counts as two items)
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A couple favorites…
deluxe
pepperoni, ham, sausage, mushroom, onion, g. pepper
veggie deluxe
mushroom, tomato, green pepper, onion, bl. olive
Attila the Hud
pepperoni, ham, sausage, bacon
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Stuffed Crust Pan Pizza
Traditional Chicago-style “pie” with top and bottom layers of crust. The sauce is baked on
top, cheese and toppings inside. Available in 12 or14 inch sizes—add $3 to regular pizza price.

Takes a little longer, but it’s worth it!

bar
oven baked subs
deluxe
ham, onion, cheese, lettuce, tomato, mayo 8
vegetarian
mushrooms, olives, onion, green pepper, cheese, lettuce, tomato, mayo 8
turkey
freshly sliced turkey, cheese, lettuce, tomato, mayo 9
meatball
pizza sauce, onion, cheese 10
attila the hud
Pizza sauce, pepperoni, sausage, salami, onion, cheese 10
dean-o
Add herbed french fries to any sandwich for $1
grilled chicken, bacon, cheese, avocado, lettuce tomato, lemon-basil mayo 10
Add herbed french fries to any sandwich for $1.49

dessert
crème brulee
vanilla custard caramelized to order 6, paired with a glass of Pedro Romero sherry 11
apple
brown butter and hazelnut tart with Michigan apples, vanilla bean ice cream, caramel sauce 6.5
chocolate (gf)
flourless chocolate base, rich chocolate mousse, topped with dark chocolate ganache with fresh
raspberry sauce 8, paired with a glass of Graham’s Six Grapes Port 14
cake
of the cheese variety 6
chocolate peanut butter bar (gf)
dark chocolate marquis, peanut butter mousse, espresso ganache, caramelized walnuts 8
dessert ‘shooters’
seasonal handmade desserts in miniature 7.5 ~ individual shooters 2.75

