
APPETIZERS
SAGANAKI ~ 10

Flaming Cheese

FRIED MOZZARELLA ~ 7 
5 Panko Breaded Sticks + House Marinara

BADA BING SHRIMP ~ 10
6 Hand Breaded Shrimp + Spicy House Sauce

WOOD-FIRED WINGS ~ 12
BOURBON BBQ | MILD | HONEY SRIRACHA

6 Drums and Flats | Blue Cheese or Ranch + Celery

SPANAKOPITA ~ 10
Pastry | Spinach | Feta | Onion | Feta Salad

 
FALAFEL ~ 9.49

5 Chick Pea Fritters | Tahini | Tzatziki | Feta

FLASH FRIED CALAMARI ~ 11.49

Lightly Breaded Calamari + House Marinara

CAST IRON CRAB DIP ~ 12
Crab | Cream Cheese | Mozzarella | Panko | Crostini
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*Consuming raw or under cooked meat, seafood or egg products can increase your risk of foodborne illness. Substitutions and extra ingredients may be subject to additional charges. 

ARTISAN PIZZA
WOOD-FIRED | FRESH INGREDIENTS

SIMPLE CHEESE
 Fresh Hand Stretched Dough

Traditional Pizza Sauce | Italian Cheeses
SMALL 10” ~ $11    LARGE 14” ~ $15

DESIGN YOUR OWN PIZZA
Extra Toppings

SMALL ~ $1   LARGE ~ $2    
10” GLUTEN FREE ~ Add $3

SAUCES:
Traditional Pizza Sauce | Italian Tomatoes | Béchamel | Pesto | Garlic & Olive Oil | Sriracha Honey

CHEESES:
Fresh Mozzarella | Feta | Gorgonzola | Provolone | Pecorino | Ricotta | Mozzarella

PROTEINS:
Pepperoni | Sausage | Soppressata | Ham | Pancetta | Prosciutto | Chicken | Egg*
Crisp Pork | Anchovy

VEGGIES:
Mushroom | Green Pepper | Onion | Greek Olive | Tomato | Jalapeño
Baby Spinach | Garlic | Roasted Pepper | Sun-Dried Tomato
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SOUP AND SALADS
CHICKEN LEMON RICE

HALF BOWL  ~ 5  |  FULL BOWL ~ 6

SEASONAL SOUPS ~ A/S

HOUSE CAESAR ~ 8
Romaine Hearts | Pecorino Cheese

House Crispy Pita Croutons | House Caesar Dressing
+ CHICKEN ~ $4 | + STEAK ~ $7

WOOD-FIRED SALMON SALAD ~ 15.49

Salmon | Baby Spinach | Tomato | Capers
Roasted Peppers | Boiled Egg
House Mustard Vinaigrette

BERRY SALAD ~ 8   
Baby Spinach | Seasonal Berries | Gorgonzola 

Pecans |  House Raspberry Vinaigrette
+ CHICKEN ~ $4

CHOPPED SALAD ~ 10.79

Crisp Pork | Greek Olive | Tomato
Mushroom | Gorgonzola | Onion Straws

House Creamy Lemon Basil

GREEK SALAD ~ 10.49

House Mixed Greens | Tomato | Cucumber | Onion
Feta | Pepperoncini | Black Olive | House Italian Dressing

+ CHICKEN ~ $4 | + FALAFEL ~ $5
+ GYRO ~ $5

GREEN SALAD ~ 10.49

Greens | Artichoke | White Beans | Sun-Dried Tomato 
Pecorino Cheese | House Creamy Garlic Dressing

+ A PROTEIN:
GRILLED CHICKEN ~ $4 | FALAFEL ~ $5 

STEAK ~ $7 | WOOD-FIRED SALMON ~ $10    

LUNCH PIZZA SPECIAL ~ 10 
(11 a.m. to 3 p.m. Monday thru Friday)
Our simple cheese or one topping pizza served 
with your choice of garden or Caesar salad.

NEAPOLITAN ~ 12 | 17
Brushed Garlic | Italian Tomato
Fresh Mozzarella | Fresh Basil

OLD TOWN ~ 14 | 20 
Tomato Sauce | Onion | Pepper | Mushroom
Sausage | Pepperoni | Mozzarella 

GREEK PIZZA ~ 14 | 20  
Brushed Garlic | Spinach | Feta | Mushroom
Fire Roasted Tomato | Mozzarella 

PRIMO PEPPERONI ~ 12 | 18  
Tomato Sauce | Extra Deli Sliced Pepperoni 
Mozzarella 

VEGETARIAN ~ 13 | 19  
Brushed Garlic | Spinach | Italian Tomato
Mushroom | Onion | Mozzarella 

SAUSAGE RUSTICA ~ 13 | 19  
Sausage | Brushed Garlic | Italian Tomato
Onion | Roasted Red Pepper | Mozzarella

STEAK CAESAR PIZZA ~ 14 | 20
Brushed Garlic | Italian Cheeses | Steak
Topped with Caesar Salad 

TRIFECTA ~ 14 | 20 
Brushed Garlic | Italian Tomato | Sausage 
Pepperoni | Soppressata | Fresh Mozzarella | Basil 

WILD THYME MUSHROOM PIE ~ 13 | 19   
Brushed Garlic | Caramelized Onions
Wild Mushroom |  Mozzarella 

PARMA ~ 13 | 19
Brushed Garlic | Italian Cheeses | Fresh Arugula 
Prosciutto | Parmesan

MD CRAB PIE ~ 14 | 20
Brushed Garlic | Béchamel | Spinach
Crab | Roasted Pepper | Mozzarella | Old Bay

SAUSAGE, PEPPA & HONEY ~ 13  | 19
Italian Tomato | Sausage | Peppadew Peppers
Fresh Mozzarella | Honey

CARBONARA* ~ 14 | 20 
Brushed Garlic | Béchamel | Italian Cheeses 
Pancetta | Egg

HAWAIIAN PIZZA ~ 13 | 19 
Tomato Sauce | Pineapple | Ham | Mozzarella

SRIRACHA HONEY CHICKEN ~ 14 | 20
Brushed Garlic | Pepper | Onion | Chicken 
Mozzarella | Cilantro       

DINNER FEATURES
BISTRO STEAK ~ 22
Fire-roasted Petite Tender | Fries

STEAK SAUCES ~ $2
Merlot Mushroom | Black Pepper Gorgonzola | Chimichurri

CATCH OF THE DAY ~ M/P
Ask Our Servers      

CHICKEN MADIERA ~ 18
Grilled Chicken | Provolone | Mushroom | Madiera Wine | Smashed Potato

PORK CHOP WITH MAC ~ 22
Wood-Fired | Demi | Simple Mac and Cheese

BAKED TUSCANY ~ 18
Cavatappi Pasta | Shrimp | Chicken | Pancetta | Garlic Alfredo

SMASH BURGER  Single ~ 10.79  |  Double ~ 13.79  
Grilled Onion | American Cheese | Lettuce | Tomato | Mayonnaise | Fries 

SIDES AND SNACKS
FRIES ~ 4

BEER BATTERED ONION RINGS ~ 6
Hand battered and prepared to order.

ENTRÉE SALAD ~ 6
Fresh Garden or Caesar Salad.

PRETZEL BITES ~ 6.29

German Style + House Mustard

SIMPLE MAC AND CHEEZE ~ 8
Cavatappi Pasta | Béchamel | Select Cheeses 

GARLIC SMASHED POTATO ~ 6
Cheesy with Crisp Pork
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HOUSE WINE 
HAND-PICKED AND ALWAYS ROTATING

$12 HOUSE COCKTAILS
MEDITERRANEAN MOJITO
Pineapple Rum | Lime | Orange | Splash of Soda | Mint

STRAWBERRY BASIL LIMONATA
House Infused Strawberry Tequila | House Limoncello | Splash of Soda | Basil

WILD BERRY MULE
House Infused Wild Berry Vodka | Ginger Beer | Lime

LIMONCELLO MARTINI
House Infused Lemon Vodka | Fresh Lemonade

1934 GIN COSMO
Gin | Cointreau | House Berry Syrup | Lemon Juice

HOUSE OLD FASHIONED
House Infused Orange and Cherry Bourbon | Orange Peel | Sugar | Bitters

STRAWBERRY MARGARITA
House Infused Strawberry Tequila | Fresh Lime | Triple Sec 

BLOODY MARY
House Infused Jalapeño Vodka | Tomato Juice | Fresh Basil | Old Bay

ESPRESSOTINI
House Infused Espresso Vodka | Salted Caramel | Half & Half

MOCKTAILS
WILD BERRY LEMONADE ~ 8
House Wild Berry Purée | Basil | House Made Lemonade

SOBER MULE ~ 9
Mango Purée | Jalapeño | Lime Juice | Ginger Beer | Mint

GREEN TEA MOJITO  ~ 9
Green Tea | Lime Juice | Honey | Mint

SPARKLING COSMO ~ 8
Cranberry | Orange Juice | Lemon Peel | Orange bitters
Sparkling Water

ASK ABOUT OUR NON-ALCOHOLIC BEER

PINOT NOIR 
A light to medium-bodied 

and fruit-forward wine.
9 | 34

CHIANTI
A medium bodied dry 

Italian red wine.
9 | 34

CABERNET SAUVIGNON 
A full-bodied, complex, 

fruit-forward and dry red wine. 
10 | 38 

MALBEC
A medium to full-bodied dry red 
wine that has plenty of acidities 
and is relatively high in tannins.

8 | 30

PROSECCO
A fresh and clean wine with 

pleasing sparkle.
9 | 34

PINOT GRIGIO
A light bodied, refreshing 

white wine from Italy.
9 | 34

CHARDONNAY
A dry, medium to full-bodied 

and fruit forward wine 
with moderate acidity.

9 | 34

SAUVIGNON BLANC
It’s refreshing, juicy and tropical, 

with trademark acidity.
10 | 38

HAPPY HOUR
WEEKDAYS     3:30 to 5:30 p.m.

$5 Wines by the Glass
$4 Draft Beers & Bottles
$5 Well Liquor + 1 Mixer

$8 Specialty Cocktails
Chef Prepared Small Plates ~ $3 

AVAILABLE IN BAR AREA ONLY

OUR BEERS 
AWARD WINNING BEERS
CRAFTED UPSTAIRS

 TASTER FULL CROWLER To-Go 
 4 oz. 16 oz. 32 oz.

GEN 2 2.49 7 13
Our flagship IPA and two-time award winner. Light malty sweetness with 
intense citrus and tropical aromatics.

PIZZA BIER 2 6 11
An amber ale that is a perfect accompaniment to pizza. Slight clean bitterness 
with a hint of caramel.

LOKA KOKO 3 8 (Tulip) 18
A smooth velvety stout with dark chocolate, caramel and roasted malts. 
Aged on wood-fired roasted coconut flakes.

LAZY DAY LAGER 2 5 9
An introductory craft lager that is light crisp and refreshing.

CITRUS PUNCH SELTZER 2 6 11
An easy drinking citrus flavored hard seltzer.

ASK OUR STAFF FOR OUR OTHER CURRENT TAPS

THEIR BEERS
  FULL    
  16 oz. 

PBR 3.49 AM LAGER

ALLAGASH WHITE 6 WITBIER

BM DARK HOLLOW 8.49 (Tulip) IMPERIAL STOUT  

DB VIENNA LAGER 6 VIENNA LAGER

ASK ABOUT THEIR ROTATING AND SEASONAL TAPS

BOTTLED AND CANNED BEER
BELL’S TWO HEARTED (16 oz.) 6.49 IPA 

FOUNDERS ALL DAY   4.49 IPA

GUINESS    6 IRISH STOUT 

AUSTIN EAST CIDER   6 CIDER 

BUD LIGHT   4.49 AM LAGER

MILLER LITE  4.49 LIGHT LAGER

MICHELOB ULTRA   4.49 LIGHT LAGER

CORONA  6 MX LAGER

 

LIVE ENTERTAINMENT 
OPEN LATE  Friday and Saturday Nights


