
PLATES
natural oysters, mignonette, lemon

warm olives, CHILLI, GARLIC

house baked focaccia, olive oil, balsamic

whipped anchovies on toast, black olive

FRIES, DILL AIOLI

grilled chorizo, lemon

caesar salad, croutons, PANCETTA, egg, anchovies

chicken wings, buffalo sauce, celery, ranch

crispY fried squid, JALAPEÑo, lemon

baked camembert, honey roasted walnuts, rosemary, focaccia

DETROIt-STYLE piZZa [  rectangles 8x10” ] 

margheritA - tomato, mozzaRELLA, basil, flaky salt
+ BLOODY GOOD anchovIES 12

+ Burrata 11

four CHEESE - mozzaRELLA, scamorza, colby, blue
+ PEPPERONI 6

+ BACON 6

PEPPERONI + HOT HONEY - pepperoni, TOMATO, mozzaRELLA, HOT HONEY
+ JALAPEÑO 3

+ FETTA 6

BBQ CHICKEN + BACON - ROAST CHICKEN, BACON, BéCHAMEL, BBQ


+ JALAPEÑO 3

+ OYSTER MUSHROOM 6

MUSHROOM - mushrooms, crispy + caramelized SHALLOT, goat’S fetta

+ BACON 6

+ BLUE CHEESE 6

5.5EA

7

11

9EA

13

19

28

23

23

29

26

28

28

28

28

sweet
tiramisu – big scoop   /  really big scoop 

LUNCH SPECIAL $20 PIZZA + $9 SLICES!

12-3PM

14 / 20

*WE OFTEN COOK WITH NUTS, dairy + MORE. PLEASE ADVISE OUR TEAM IF YOU HAVE ANY FOOD ALLERGIES.


