
COCKTAILS
OLD FASHIONED      16
Maker’s Mark, Sugar, Bitters, Orange, Cherry

SLICE OF LIFE      14
Hendrick’s, Cucumber, Basil, Ginger Beer, Lime
 
BLACKBERRY MARGARITA   14
Monte Alban, Triple Sec, Blackberry, Lemon, Lime

SOCIAL SANGRIA     12
White Wine, Juice with Fresh Fruit

GOOD MEETS EVIL    12
The Deacon Scotch, Villon, Lime, Simple, Cherry

NO BEES WERE HARMED   10
Bacardi Mango Chile, Pineapple, 
Spicy Vegan Honey, Tajin

CAFE DE CASA     12
Cazadores Café, Patron Silver, Midori, Orange, 
Cream, Gold Cake Dust

CREAMSICLE     12
Absolut Vanilla, Orange Curacao, Almond, 
Lime, Pineapple

Non-Alcoholic

ASSORTED MOTOR CITY SODAS 
COKE/DIET   
GOSLING’S GINGER BEER   
SAN PELLEGRINO   
FIJI NATURAL ARTISAN WATER
ICED TEA  
COFFEE   
ASSORTED HOT TEAS 
HOT CHOCOLATE
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BEVERAGE

ZERO-PROOF
COCKTAILS

BEER

Bottle and Can
ACE PINEAPPLE  

BLAKE’S TRIPLE JAM  

GUINESS STOUT 

CORONA 

MILLER HIGH LIFE

MICHELOB ULTRA  

BUDWEISER 

BLUEBERRY GIN LEMONADE 

WHITE CLAW  

TOPO CHICO 

NÜTRL VODKA SELTZER

PBR

Draft
NEW HOLLAND POET STOUT   

ELEPHANT JUICE

BELL’S TWO HEARTED

FARMHOUSE BRUNCH CIDER

NEW HOLLAND TANGERINE SPACEMACHINE

SHORT’S SOFT PARADE

BLUE MOON

STELLA 

CERVESA DEL REY 

MILLER LITE

BUD LIGHT

HIBISCUS LEMONADE          6
Coconut Water, Hibiscus, Lemon

FAUX LOMA            6 
Grapefruit, Agave, Black Pepper



BOTTLE WINE LIST
WHITE
Moscato, “Poquito” Spain, (375 ml)
Riesling, BEX, Nahe, GR
Sauvignon Blanc, Cloudy Bay, Marlborough, NZ
Chardonnay, Sonoma Cutrer, Russian River Ranches, CA

SPARKLING
Cava, Segura Viudas, Penedes, Spain (187ml) 
Blanc de Blancs, Mawby, Leelanau Peninsula, MI
Champagne, Veuve Clicquot, FR

RED
Pinot Noir, Argyle, Willamette, OR
Côtes-du-Rhône, M. Chapoutier, Rhone Valley, FR
Barbera, Michel Chiarlo, “Nizza Cipressi”, Piedmont, IT
Red Blend, Gundlach Bundschu, Sonoma County, CA
Cabernet Sauvignon, Justin, Paso Robles, CA
Bordeaux, Chateau Argadens, FR
Cabernet Sauvignon, Marchese di Villamarina, Alghero, IT
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60
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  65
  50
  65
  40
120

WINE
SAUVIGNON BLANC   
Seaglass, Central Coast, CA

CHARDONNAY
Chamisal, Unoaked, 
Central Valley, CA 

PINOT GRIGIO
Barone Fini, Alto Adige, IT

PINOT NOIR 
Noble Vines, Monterey, CA

CABERNET SAUVIGNON
Cousino Macul, Maipo Valley, CH

6oz  9oz  BTL

   10     14     38

   9     13     34

10     14     38

11     16     42

11     16     42



APPS

ENTREES

WHITE BEAN CHICKEN CHILI
Northern Beans, Anaheim Peppers, Onion, 
Celery, Brick Cheese

FRIED CHEESE RAVIOLI
Parmesan, Pesto, Marinara

MEATBALLS
Smoked Chili Tomato Sauce, Goat Cheese, 
Ricotta, Breadcrumbs, Basil, Garlic Bread 

CHICKEN WINGS
Buffalo, Bacon BBQ or Dry Rubbed
Ranch or Blue Cheese

CHICKEN TENDERS 
Ranch or Blue Cheese 

CHEESE BREAD
Boursin, Brick Cheese, Marinara

CRAB STUFFED MUSHROOMS
Roasted Mushroom, Lump Crab, Remoulade

STEAK FRITES   
10oz Bavette, Herb Butter, Fries 
Zip Sauce

CHICKEN PARMESAN 
Mozzarella, Marinara, Baked Spaghetti

BLACKENED SALMON
Cucumber Tzatziki, Greek Couscous Salad

BAKED SPAGHETTI   
Meatballs, Marinara, Brick Cheese

GEMELLI   
Sausage, Marinara, Stewed Onions,  
Calabrian Chili Cream, Truffle, Parmesan  
-Gluten-Free Pasta available upon request

PORK TENDERLOIN SCALLOPINI   
Parmesan Potatoes, Arugula, Lemon-Garlic Cream

BAKED CHEESE-STUFFED GNOCCHI
Asiago and Brick Cheese, Tomatoes, Bell Pepper, 
Caramelized Onion, Spinach, Vodka Sauce

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

DINER BURGER   
Double Patty, American Cheese, Onion, 
Dijonnaise, Pickle  
-Gluten-Free Bun available upon request 

CHICKEN CUTLET 
Vodka Sauce, Basil, Parmesan, 
Brick Cheese

ITALIAN 
Turkey, Capicola, Salami, Ham, Swiss, 
Arugula, Tomato Aioli, Giardiniera

BLACKENED CHICKEN CAPRESE 
Blackened Chicken, Pesto Mayo, Romaine, 
Basil, Italian Dressing, Mozzarella,
Sherry Vinaigrette, Kumato Tomato 

Add a protein to any salad
Salmon +11 Shrimp +10 Chicken +6  
Charred Pepperoni +3

ANTIPASTO
Iceberg, Italian Dressing, Salami, 
Brick Cheese, Tomato, Onions, 
Chickpeas, Parmesan 

CAESAR 
Romaine, Croutons, Parmesan

SPRING AND BEET 
Spring Mix, Candied Pecans, Corn, 
Grapes, Carrots, Goat Cheese, Beets,
Lime-Poppyseed Vinaigrette

TURKEY COBB 
Romaine, Egg, Bacon, Avocado, 
Tomato, Blue Cheese, Turkey, Ranch 

CHOPPED GREEK 
Iceberg , Italian Dressing, Beets, Chickpeas, 
Kalamata, Banana Peppers, Tomatoes, 
Green Peppers, Cucumber, Onion, Feta, Dill

SALADS

SANDWICHES
served with chips  
sub for fries $3 
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Vegan Cheese & Gluten Free Crust Available Upon Request - Small $3/ Large $5

Served on Gluten Free Dough with Vegan Cheese

Create Your Own Detroit Style Pizza
SMALL    14.00    LARGE    23.00

LGBT.......................................................... 
Spinach, Garlic, Bacon, Tomato

JOSHUA J..................................................
Pepperoni, Jalapeño, Spicy Honey

MARGHERITA PIZZA................................. 
Fresh Mozzarella, Basil Pesto & Tomatoes

GRANNY.....................................................  
Pepperoni, Mushrooms, Caramelized Onion 

THE WIMP................................................... 
Calabrian Chilies, Jalapeño, Banana Peppers, 
Spicey Honey 

MEDICAL WEIGHT LOSS.......................... 
Crushed Meatballs, Sausage, Pepperoni, Bacon 

JESSY’S GIRL...........................................
Basil Pesto, Bacon, Arugula, Italian Dressing, 
No Sauce

THE RONI..........................................................
Pepperoni, Calabrian Chilies, Garlic, Basil

THE BALLER.................................................... 
Crushed Meatballs, Mushrooms, Green Peppers

BBQ CHICKEN................................................. 
Chicken, BBQ Sauce, Bacon, Pineapple, Onion, 
Cilantro

DILL PICKLE PIZZA.........................................  
Boursin Cheese, Mozzarella Blend, Dill Pickles, Dill 

OPA................................................................... 
Spinach, Kalamata Olives, Feta, Dill, 
Garlic, Onion

CHICKEN CAESAR SALAD............................
Boursin Cheese/Brick Cheese, Bacon, Red Onion,
Shredded Chicken, Romaine, Caesar Dressing

PIZZA OF THE MONTH
Ask your server

THE GARDEN.............................................20/30
Broccoli, Roasted Garlic, Spinach,  
Tomato, Onion 

THE SHED...................................................20/30
Mushrooms, Green Peppers, Onion

VEGAN OPA.....................................................20/30
Spinach, Kalamata Olives, Dill, Garlic, Onion

VEGAN WIMP...................................................20/30
Calabrian Chillies, Jalapeño, Banana
Peppers, Housemade Spicy Honey (bee-free)

STANDARD TOPPINGS SMALL $1.5 / LARGE $2.5

Pepperoni, Sausage, Ham, Chicken, Onion, Fresh Mushrooms, 
Green Peppers, Black Olives, Tomato, Fresh Garlic, Roasted 
Garlic, Caramelized Onions, Basil, Dill, Cilantro, Jalapeño, 
Banana Peppers, Anchovies, Arugula 

PREMIUM TOPPINGS SMALL $2 / LARGE $3

Crushed Meatballs, Salami, Bacon, Pineapple, 
Kalamata Olives, Spinach, House-made Spicy 
Honey, Balsamic Glaze, Marinated Tomatoes, Basil Pesto, 
Broccoli, Calabrian Chilies, Extra Cheese, Ground Beef

VEGAN PIZZAS

18/28
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Detroit StyleDetroit Style
SQUARE PIZZA

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



DEEP DISH COOKIE - 12
Triple Chocolate House-made cookie in the

Detroit Style Pizza Pan, Add Ice Cream $2  Serves 2+

CHOCOLATE BROWNIE - 8
Chocolate Fudge Brownie and served in a

cast iron skillet. Add Ice Cream $2

BANANA PUDDING - 8
Banana and Vanilla Pudding, Nilla wafers, 

Whipped Cream

FUNFETTI SUNDAE - 7
Vanilla Ice Cream, Hot Fudge, Rainbow 

Sprinkles, Whipped Cream

DESSERT


