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TO START

DIPS

( all dips served with pita & crudité \

DIP TRIO * $17
marinated olives | gigante beans
your choice of 3 dips

HUMMUS & PITA* $14.5
tahini | garlic | crispy chickpeas
smoked paprika | EVOO
SPINACH DIP* $15
artichoke | parmesan | shallots
panko | roasted garlic

YOGURT LABNEH* $13.5
creme fraiche & greek yogurt
marcona almonds | za'atar
parsley | kiwi | green oil
MUHAMMARA* $14
roasted red peppers | cumin
walnut | honey | lemon
pomegranate glaze
cilantro | EVOO

BABA GHANOUSH* $13
eggplant puree | tahini | parsley
pomegranate seeds | garlic

uemon | chili urfa pepper | EVO(y

BEETS $9

grapefruit vinaigrette
crispy rice | tarragon

SALMON TARTARE** $16.5 (GF)
avocado | radish | rice pearls
leche de tigre | wonton

DAISY NUGGETS $13.5
buttermilk brined chicken
sriracha | honey | lime

roasted red & pickled yellow beets

CHEESE PLATE $19.5

includes both cheeses & accompaniments

10z cambozola black label blue
1 0z milton creamery prairie breeze

accompaniments
sourdough | seasonal fruit | dijon
cornichon | olive medley | marcona almond | seasonal jam

add 2 oz prosciutto $9

CHEESESTEAK EGG ROLLS $13.5
house made | american cheese
caramelized onions
spicy ketchup | garlic aioli

HERB FRIES $8
hand cut | herbs | shallot
garlic aioli | ketchup

CUCUMBER SALAD $9
pickled red onion | goat cheese
cucumber vinaigrette

HOT POTATOES $8
lyonnaise potatoes | tarator sauce
long hots & garlic dressing

DETROIT STYLE PIZZA

8"x10" or10"x 14" | 8" x 10" gluten free dough +$2

THEOG $20]|$30
signature sauce | mozzarella & cheddar
cup & char pepperoni | oregano | parmesan

THE SMOKE SHOW $22] $32
ricotta | mozzarella & cheddar
signature sauce | cup & char pepperoni
italian sausage | basil [ oregano | parmesan

THE BIANCO $20] $30
mozzarella & cheddar | ricotta | roasted garlic
broccoli | cherry tomatoes | chili oil

THE PICKLE PIZZA $20]|$30
roasted garlic & dill crema | dill pickle chips
bacon | mozzarella & cheddar
chili oil | black pepper

SALADS

chicken $7| shrimp $9 | salmon $13 | steak $13

choice of grilled or blackened

BEETS & GOAT CHEESE $16.5 (GF)
roasted beets | pistachio | tarragon

ASIAN SALAD* $16 (GF)
mixed greens | red & white cabbage

arugula | grapefruit vinaigrette | orange pickled ginger | toasted almonds | wonton

balsamic glace

PURPLE SPRING SALAD $17
white & purple radicchio | sunflower seeds
fried eggplant | amarena cherries
brioche croutons
prickly pear vinaigrette

spicy sesame soy vinaigrette

POMEGRANATE & WALNUT $17 (GF)
butter lettuce | walnuts | blue cheese
tarragon | pomegranate seeds
pomegranate vinaigrette

CAESAR $12
romaine | parmesan | toasted panko
pink peppercorn caesar

(GF) - Gluten Free
* GLUTEN FREE MODIFICATION AVAILABLE

HANDHELDS
(o )

ICKEN PARM SANDWICH $1
chicken cutlet | lemon basil aioli
pizza sauce | mozzarella & cheddar
arugula | ciabatta | fries

DAISY SMASH BURGER $19.5
2 - 40z. | cheddar
charred onions | pickles

special sauce | brioche | fries

A 3% convenience fee is added to all checks, unless using debit or cash. There will be a 20% gratuity added to all parties of six or more.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


https://www.google.com/search?client=safari&rls=en&q=viniagrette&ie=UTF-8&oe=UTF-8

	midday
	MENU
	Served from 2:30 pm - 4 pm
	DIPS
	TO START
	CHEESE PLATE   $19.5

	DETROIT STYLE PIZZA
	8" x 10" or 10" x 14" | 8" x 10" gluten free dough +$2
	THE OG   $20 | $30 signature sauce | mozzarella & cheddar cup & char pepperoni | oregano | parmesan
	THE SMOKE SHOW   $22 | $32 ricotta | mozzarella & cheddar signature sauce | cup & char pepperoni italian sausage | basil | oregano | parmesan
	THE BIANCO   $20 | $30 mozzarella & cheddar | ricotta | roasted garlic broccoli | cherry tomatoes | chili oil
	THE PICKLE PIZZA   $20 | $30 roasted garlic & dill crema | dill pickle chips bacon | mozzarella & cheddar chili oil | black pepper

	SALADS
	HANDHELDS


