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P I Z Z A  B O N E S
D I P P I N G  S A U C E S

$ 1  E A C H

BIG AF LUNCH COMBO

garlic mascarpone sauce  |  organic tomato sauce  
ricotta ranch|  hot honey

S W E E T S

S T A R T E R S S P E C I A L T Y

M A R G H E R I T A . . . . . . . . . . . . . . . $8 | $16 | $26 | $41
organic tomato sauce, mozzarella, basil, sea salt 

S A U S A G E . . . . . . . . . . . . . . . . . . $9.50 | $18 | $28 | $43
house fennel sausage, caramelized onion, smoked mozzarella

SALAMI. . . . . . . . . . . . . . . . . . . . . .$11.75 | $20 | $30 | $45
calabrese salami, house fennel sausage, pepperoni, bacon, 
calabrian peppers, organic tomato sauce, mozzarella

PROSCIUTTO. . . . . . . . . . . . . . . $11.75 | $20 | $30 | $45
prosciutto di parma, medjool dates, pistacho, arugula,  house 
ricotta, parmesan, balsamic

CHICKEN. . . . . . . . . . . . . . . . . . . . . . $11 | $19 | $29 | $44
roasted chicken, bourbon bbq, bacon, red onion, pepperoncini, 
cilantro, smoked mozzarella

V E G E T A R I A N . . . . . . . . . . . . . . . $11 | $19 | $29 | $44
basil pesto, spinach, oregano tomato, broccolini, goat cheese, 
lemon zest

H AWA I I A N . . . . . . . . . . . . . . . . $11.75 | $20 | $30 | $45
canadian bacon, bacon, pineapple glaze, pineapple, jalapeño, 
torn basil

O N E  T O P P I N G  S L I C E  +  C H O I C E  O F  PA R M  F R I E S ,  
GREEK OR CA ESAR SIDE SALAD +  SOFT DRINK. . .$11
                  (MON -  FRI  11AM TO 4PM)

 H O U S E - M A D E  D O U G H N U T S  ( 8 ) $ 7
served with chocolate sauce or honey

B I G  A F
$ 2 6

Serves 5-8

L A R G E
$ 18

Serves 3-4

R E G
$ 13

Serves 1-2

B I G  A F  S L I C E
+  S I D E . . . $8.75

Serves 1

S A U C E S
+$.75      | +$1.5

+$2.5       | +$4

basil pesto
date sauce
bourbon bbq

B U I L D
Y O U R  O W N

THIN CRUST |  ORGANIC TOMATO SAUCE |  MOZZARELLA

B I G  A F
Serves 5-8

L A R G E
Serves 3-4

R E G
Serves 1-2

B I G  A F  S L I C E  
+  S I D E
Serves 1

24”18”14”

14” 18” 24”
*Gluten Friendly Crust Available

*Gluten Friendly Crust Available

V E G G I E S

red onion
pineapple
basil
spinach
roasted garlic
cherry tomato
pepperoncini
broccolini 
dressed arugula
green bell pepper
kalamata olive
roma tomato
mushroom
jalapeño
caramelized onion
calabrian peppers
medjool dates
pistachio

+$.75      | +$1.5

+$2.5       | +$4

P R O T E I N

biellese pepperoni
house fennel sausage
ground beef
bacon
roasted chicken
canadian bacon
prosciutto
chicken meatballs
calabrese salami

+$.75      | +$2.5

+$4.5       | +$6

+$.75      | +$2.5

+$4.5       | +$6

C H E E S E

smoked mozzarella
ricotta
goat
feta
brick

S A L A D S
+roasted chicken $3

C A E S A R  S A L A D . . . $ 7 / $ 10
romaine, parmigiano-reggiano, house-made croutons, caesar dressing

G R E E K  S A L A D . . . $ 7 / $ 10
romaine, cucumber, cherry tomato, feta, kalamata olive, red onion, 
bell pepper, lemon vinaigrette

K N O T S . . . H A L F  ( 2 )  F O R  $5  |  F U L L  ( 4 )  F O R  $7
garlic, parmesan, provolone asiago whip 

M E A T B A L L S . . . $ 10
chicken meatballs, organic tomato sauce, house-made garlic 
rosemary bread

W I N G S . . . 6  F O R  $10  |  1 2  F O R  $15  |  1 8  F O R  $20
sauces: spicy buffalo, lemmon pepper, garlic parmesan, 
            bourbon bbq
      ---------> add parm fries +$2.5

T R U F F L E  PA R M  F R I E S . . . $ 6
ketchup

S A N D W I C H E S
choice of parm fries, greek or caesar side salad

M E A T B A L L  G R I N D E R . . . $ 11
house-made chicken meatballs, fontina, mozzarella and parmesan 
cheese, organic tomato sauce, dressed arugula, house-made sourdough

C H I C K E N   M E LT. . . $ 12
roasted chicken, avocado, bacon, lettuce, pesto mayo, tomato, fontina, 
house-made sourdough

D E T R O I T - S T Y L E  P I Z Z A

M A R G H E R I T A . . . $13/$19    P R O S C I U T T O . . . $17/$24

PEPPERONI. . . $14/$20              S A L A M I . . . $17/$24

H AWA I I A N . . . $17/$24   S A U S A G E . . . $15/$22

CHICKEN...$16/$25         VEGGIE...$16/$25

   B U I L D  YO U R  O W N . . . $13/$19

(S) 8x10 | Serves 1-2            LARGE 9 X 13 | Serves 2-4



R O A S T E D  R O S E M A RY  L E M O N A D E . . . $ 3

A R N O L D  PA L M E R . . . $ 3

I C E D  T E A . . . $ 2 . 5

S O F T  D R I N K S . . . $ 2 . 5

C O K E

D I E T  C O K E

 S P R I T E

D R .  P E P P E R

O R A N G E  F A N T A

C H E R RY  C O K E

M E X I C A N  C O K E . . . $ 3 . 5

T O P O  C H I C O . . . $ 3

D R A F T  B E E R

B U D  L I G H T. . . $ 5 . 5
5% ABV

S H I N E R  B O C K . . . $ 6
4.4% ABV  

D O S  X X . . . $ 6 . 5
4.2% ABV

D A L L A S  B L O N D E . . . $ 6 . 5
6.5% ABV

H A L F  L I F E . . . $ 7. 5
6.2% ABV

M O S A I C . . . $ 8 . 5 0
8.6% ABV 

G O L D E N  O P P O R T U N I T Y. . . $ 6 . 5
4.6% ABV

O A K  C L I F F  H E F E W E I Z E N . . . $ 6
5% ABV

B O T T L E  B E E R
C O O R S  L I G H T. . . $ 5 . 5

M I C H  U LT R A . . . $ 6

R E D  W I N E
C A B E R N E T,  R I C K S H A W . . . $ 8   $ 2 8
Sonoma, CA...cherry, plum

F R O Z E N  F U N

N O N - A L C O H O L I C

F R O S É . . . $ 8
gin, aperol, rosé, fresh strawberries, rosemary, fresh lemon juice,
simple syrup

F R O Z E N  I T A L I A N  M A R G A R I T A . . . $ 8
silver tequila, amaretto, orange juice,
palladio rosso floater

C H A R D O N N AY,  R I C K S H A W . . . $ 8   $ 2 8
Sonoma, CA...lemon, tropical fruit, honeysuckle   

W H I T E  W I N E

M O D E L O  E S P. . . $ 6 . 5

U P S I D E  D A W N  N A . . . $ 5 :  N E I G H B O R H O O D  F AV E S

( 4 6 9 )  8 0 4 . 0 4 1 7


