NEW YORK STYLE
Pl==A

ALL NON VEGAN PIZZAS COME WITH A PARMESAN CRUST.
ITALIAN-AMERICANS TOOK THE ICONIC NEAPOLITAN PIZZA

AND MADE IT BIGGER, CRISPIER AND EASY TO EAT ON THE GO.

THIS NEW ICON IS NOW A BELOVED STAPLE
OF THE NYC FOOD SCENE

SLICE/20”

marinara, mozzarella di bugala, basil & parmesan (v)
55/25.5

pepperoni & hot heather honey on marinara
X mozzarella with parmesan
7128.75

italian style saugage on double marinara, pepperoni,
rogemary, black perper, parsleq, whipped ricotta,

parmesan, garlic oi
7.25/29

double vodka inpused marinara, mozzarella di buala,
italian sausage, basil trugrle whipped ricotta
7.25/29

wild mughroom, double mozzarella,

gorgonzola 4 basil (v)

5.5/26.5

chicken schnitzel, pepperoni, hot, heather honey
on marinara, mozzarella, pinighed with
parmesan & parsley

25

prosciutto cobto, wild mughroom

on double mozzarella, parmesan, bagil
6.5/285

DIPS 1.5

ranch (v) hot sauce (vg)
pesto mayo (v) hot honey (v)
chipatle mayo (v) Trupple aioli (v)

DETROIT STYLE
PlZZ=A

A SLICE OF MOTOR CITY.
THIS RECTANGULAR PIZZA OFFERS
A THICK, AIRY CRUST, CRISPY
CARAMELISED EDGES, AND GENEROUS LAYERS
OF MOZZARELLA CHEESE, TOPPED WITH

OUR RICH MARINARA SAUCE. CHEESE FIRST
THEN SAUCE SETS THIS PIE APART FROMITS

MORE TRADITIONAL COUSINS.

SLICE/PIE

double pepreroni, hot heather honey
on mozzarella with marinara & parsley
7.25/305

PANUOZ=Z0

STRAIGHT FROM THE STREETS OF GRAGNANO.
WE TAKE OUR 72-HOUR SIGNATURE DOUGH,
STRETCH IT OUT, AND BLAST IT IN THE OVEN
UNTIL IT PUFFS INTO THE PERFECT FILLING HOLDER.
IT’S BASICALLY THE ULTIMATE ITALIAN SANDWICH,
CRISPY ON THE OUTSIDE, LIGHT AS AIR INSIDE,
AND OVERFLOWINGWITH THE GOOD STUFF.

SANDWICH

tomatoes, mozzarella di bugala,
rocket, pesto
13

crigpy leaves of romaine lettuce,
roast breaded chicken,
vinetomatoes, caeser dressing,
parmesan
14

prosciuﬁ,o cotio,
mozzarella di bugala,
mughrooms, gorgonzola
14

pries with civerinog clagsic geagoning
6

clagsic civg pries with parmesan cheese
&trupple aioli
7

bite-ize pillows of our pamous pizza dough
tossed in herbs 4 garlic oil
b

2009 of mozzarella cheese double coated
in seagoned panko breadcrumbs
4.5

deep pried gnocchi with pesto
& mozzarella di bupala
]

conpit garlic & herb butter,

Topped with double mozzarella, parmesan
& parsley

13.5

DESSERTS

TIRAMISU (V)

lady finger sponge, soaked in cogpee,
with cream, magcarpone

4 dusted with chocolate

7

ZEPPOLE (V) (N)

hot, dough bites, fossed in

cinnamon sugar, served with nutella
4

(v) = vegetarian  (v9) = vegan  (n) = nuts






