
CHAMPAGNE & SPARKLING WINE
 SPLIT BOTTLE
 
Brut Classic, Chandon, California 12. 40.
Citrus fruit, strawberries and apricots with a clean 
finish of caramel and toast.

Asti Spumante, Martini & Rossi, Piedmont 9. 32.
Italy's famous sparkling wine is semi-sweet and full of fruit.

Prosecco, LaMarca, Veneto  36.
Floral notes with ripe citrus, lemon and green apple.

Brut, Veuve Clicquot ‘Yellow Label’, Champagne 98.
Apple, citrus, caramel. balanced with elegance.
Crisp with a lingering aftertaste.
 

WHITE WINES
 GLASS BOTTLE
Riesling, Chateau Grand Traverse,  8. 29.
Old Mission Peninsula 
Fresh tropical fruit, ripe pear, soft vanilla with hints 
of butterscotch.

Pinot Grigio, Caposaldo, Delle Veneize 7. 26.
Apples and other white fruit offset by acacia 
blossoms and almonds on the palate.

Pinot Grigio, Maso Canali, Trentino 11. 41.
Floral aromas and ripe fruit flavors with a hint of 
oak and well-balanced acidity. A long, smooth finish.

Sauvignon Blanc, Snoqualmie,  9. 34.
Columbia Valley  
Citrus and melon lead to a crisp, clean finish.

Sauvignon Blanc, Nautilus, Marlborough 11. 41.
Aromas of fresh basil, mint and coriander with notes 
of passion fruit and papaya.

‘Equilibrium’, Franciscan Estate,  13. 49.
Napa Valley   
Bright floral notes along with refreshing pear 
and white peach flavors.
 
Chardonnay, William Hill, Central Coast 8. 29.
Pear, apple and quince with hints of vanilla.

Chardonnay, La Crema, Sonoma 13. 49.
Peach, grilled pineapple and honeysuckle.

Chardonnay ‘Chalk Hill’, Rodney Strong,  10. 39.
Sonoma 
Creamy, with ripe white fruit, mineral, and toast.

Chardonnay, Cuvaison, Napa 14. 55.
Clove, allspice, vanilla and key lime on the nose with 
melon, apricot, and a touch of tropical fruit on the palate.

‘Evolution’, Sokol Blosser, Oregon 11. 41.
A lush, off-dry, somewhat tropical wine with a crisp finish.
 

RED WINES
 GLASS BOTTLE 
Pinot Noir, Mark West, California 8. 29.
Raspberry, cherry pie with a touch of cola berry.

Pinot Noir, “A” by Acacia, California 9. 34.
Seductive aromas and flavors of red cherry, raspberry and plum.

Pinot Noir, DeLoach, Russian River Valley  48.
Cherry and cranberry fruit flavors complemented 
by notes of smoke and black pepper.

Pinot Noir, ‘Meiomi’, Belle Glos,  14. 55.
Sonoma Coast 
Plummy black cherry and sweet black licorice aromas 
lead to flavors of rich plum and light notes of bright tobacco.

Chianti del Barone, Barone Ricasoli, Tuscany9. 34.
A fresh fruity and flowery bouquet. Clean to the palate 
with fragrant sensations of ripe red fruit, violet and rose. 

Chianti Classico Riserva, Banfi, Tuscany 12. 44.
Cherries, plums, and iris with a hint of leather.

Chianti Classico Riserva ‘Ducale’, Ruffino,  14. 55.
Tuscany   
Violets with hints of spice, chocolate and dried cherry.

Amarone, Sartori, Veneto  79.
Approachable and easy, with date, dried cherry and 
liqueur-like flavors

Merlot, Red Rock, California 7. 26.
Bright cherry, plum and blackberry.

Merlot, Rodney Strong, Sonoma 9. 34.
Plum, cassis and cherry with a long finish.

Merlot, Franciscan, Napa Valley 11. 41.
Pretty and complex. Ripe cherries and dark plum are
 interwoven with anise and peppercorn.

Zinfandel, Joel Gott, California 11. 41.
Blackberry flavors with pepper, clove, and anise.
 
Malbec, Terrazas de los Andes, Mendoza 8. 29.
Black raspberry and currant with with spice notes.

Malbec ‘Reserva’, Tamarí, Mendoza 9. 34.
Notes of violets and jasmine, plums, cherries and chocolate.

Cabernet Sauvignon, 14 Hands, Washington 9. 34.
Blackberries and black cherries with a touch of cocoa.

Cabernet Sauvignon ‘Select’, Hess, California 11. 41.
Plum, cherry, spice and a hint of dusty oak.

Cabernet Sauvignon, Franciscan, Napa 14. 55.
Sweet plum and dark cherry with notes of vanilla and mocha.

Cabernet Sauvignon, Simi, Alexander Valley 14. 55.
Lush black cherry and black berry are highlighted with 
vanilla and a dusting of cocoa and herbs.

Cabernet Sauvignon ‘Landslide’, Simi,   72.
Alexander Valley  
Blackberry and plum flavors are accented with cocoa 
and spice giving layers of complexity and depth. 

Meritage, Lyeth, Sonoma County 10. 39.
Bing cherry and spice with hints of blackberry

Shiraz ‘Koonunga Hill’, Penfolds, Australia 8 29.
Plums and blueberries with a touch of pepper and spice.

Ask your server to see 
’s wine list.

WANT MORE 
WINE OPTIONS? 

APPETIZERS
FRESH BASIL, RICOTTA AND HEIRLOOM TOMATO 
CROSTINI ...........................................…..........…. 8 
On rustic bread. Finished with extra virgin olive oil, cracked 
black pepper and sea salt.

MARGHERITA FLAT BREAD ……….…..….…............. 9
Olive oil, garlic, pesto, sliced tomato, fresh mozzarella and basil, 
served with a side of marinara.

PEAR AND GOAT CHEESE FLAT BREAD...................... 9
Caramelized onion, walnut pesto and chopped basil. 

ARANCINI ………….………..……………..…........….. 9
Lightly breaded risotto balls stuffed with fresh mozzarella. 
Topped with pesto, shaved Romano and marinara.

MOE’S ZOLI DIP …………………….….............….... 9
Artichokes, pimento and cheese, baked, with flour chips.

CAPRESE SALAD ………………...……….…..........…. 12
Vine ripened tomato, fried eggplant, basil, fresh buffalo 
mozzarella and balsamic glaze.

CALAMARI ………….……………………….........…... 10
Tender, sliced calamari steak breaded and fried. Served with 
dipping sauce.  May be sautéed with aglio olio ….. 1

MUSSELS MARINARA …………………...……............ 11
Served with a garlic toast. Add hot Italian sausage........ 2

ROASTED GARLIC BULBS ........................................ 9
Goat cheese, roasted red peppers and toast points.

TENDERLOIN TIPS DIAVOLO “SPICY” ..................... 12
Pan seared with a whole banana pepper in a spicy buerre blanc 
sauce, served with toast points.

FAGIOLI CALABRESE “SPICY” ……….…..............… 11
Butter beans sautéed with tubetti pasta, spinach, fennel, Italian 
sausage, banana peppers, roasted red peppers, olive oil and 
garlic. (available without sausage)

 SOUP & SALADS
CHICKEN PASTINA SOUP OR DEL GIORNO

Cup 3.50       Bowl 5

HOUSE SALAD .......................................................6
Romaine and leaf lettuce, olives, cucumbers, red onion, tossed in 
red wine vinaigrette dressing. With Pizza ....... 4

CAESAR SALAD ….…………………………................. 9
Crisp Romaine, croutons and parmesan with Caesar dressing.

ANTIPASTO SALAD ……..............… Sm. 13  Lg. 16
Crisp lettuce, imported ham, Genoa salami, cheese, tomatoes, 
pepperoncini, olives and onion.

MICHIGAN ORCHARD SALAD ……………................. 12
Mixed greens topped with dried cherries, sliced apples, walnuts, 
crumbled bleu cheese and strawberry vinaigrette.

COMPARI’S SPECIAL SALAD ………….…...…........... 12
Mixed greens, red onion, pine nuts, crumbled bleu cheese, 
tomato and bacon with our special dressing.

GRILLED NEW YORK STEAK SALAD ….................…. 17
Mixed greens, roasted red peppers, crispy red onions, 
gorgonzola cheese and peppercorn ranch.

BABY ARUGULA AND SPINACH SALAD ...................… 12
Diced fresh mozzarella, heirloom cherry tomatoes, roasted 
cipollini onions and lemon thyme vinaigrette.

Add Chicken or Salmon ……. 5  Add Shrimp ……. 6

SIDES
SIDE OF SPAGHETTI ………………….…….............… 5
FRESH “HOT” ITALIAN SAUSAGE (2 LINKS) .............. 6
HOMEMADE MEATBALLS (2) …………..................... 6

BRICK OVEN SPECIALTIES
OVEN BAKED BREAD STICKS ………......................... 6
Tossed with butter and parmesan cheese. Served with ranch or 
marinara.

COMPARI’S HOMEMADE STROMBOLI …................… 12
Fresh baked pizza pocket with imported ham, hard Genoa 
salami, smoked provolone, green peppers, onions and 
tomatoes.  Finished with parmesan cheese.
SICILIAN CALZONE ……………………..........…..….. 12
Stuffed with homemade meatballs, sautéed mixed peppers 
and onions, ricotta cheese. Topped with marinara and 
parmesan.

PIZZA 
 Small    Medium    Large
CHEESE …………….... 10.50 12.50     14.50
EXTRA ITEMS, EACH …  2  2.50  3

Choice of: Pepperoni, Ham, Bacon, Fresh Jalapenos, Green 
Peppers, Onions, Mushrooms, Italian Sausage, Hamburger, 

Pineapple, Olives, Tomato Slices, Anchovies
PREMIUM ITEMS, EACH  4  5  6 

Choice of: Chicken, Feta, Spinach

Small and large pizzas available in 
round or deep-dish square.

Please allow additional time for square pizza.

SPECIALTY PIZZAS 
 Small  Medium Large
COMPARI’S SPECIAL … 16  20  24
Italian sausage, pepperoni, ham, bacon, green pepper, 
mushroom and onions.
SPINACH ……………… 16  20   24
Ranch dressing, tomatoes, mushrooms, spinach, parmesan 
cheese, mozzarella cheese, garlic and black pepper.
NAPOLITANA ………...  16  20  24
Mozzarella, Romano, olive oil, fresh garlic, fresh basil and 
crushed tomato.
PIZZA LAZIO ………...  16  20  24 
Crushed tomato sauce, olive oil, fresh garlic, bruschetta mix, 
chopped spinach, crumbled hot Italian sausage and mozzarella 
cheese.

SIGNATURE SQUARE …. 15  22
Deep dish baked with double pepperoni, mozzarella and 
grated Romano.  Topped with pizza sauce and fresh basil.

SANDWICHES
FRESH HAND PACKED 1/2 LB BURGER ................... 12
With lettuce, sliced onion, fresh tomato and your choice of 
American, Swiss, Mozzarella or Provolone. Served with French 
fries.
Add Sautéed Mushroom 1
Add Sautéed Onion 1
Add Bacon 1.50
SHAVED PRIME RIB SANDWICH ...……...........….….. 13
Hot jus, horseradish crème, caramelized onions and spinach. 
Served with French fries.
HOT PAISANO SUB ............................................... 12
Pepperoni, bacon, ham and mozzarella cheese, on a fresh roll, 
toasted in our brick oven.  Finished with lettuce, tomato, 
banana peppers and dressing.  Served with French fries. 

DINNER MENU



FOOD, FUN AND FRIENDS
Ask your server about menu items that are cooked to order or served raw.

   NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

HAPPY HOURS
Bar Area Only!

Mon-Sat
3pm-6pm

Mon-Sat
5pm-6pm

Mon-Sun
4pm-6pm

DINNER MENU

PASTA ENTREES
Served with family-style salad

PASTA COMBO ……………………………..........…... 17
Choice of 2
Lasagna, Meat Ravioli, Florentine Ravioli or Tortelloni

BAKED RIGATONI................................................. 17
Crumbled Italian sauasage, ricotta cheese, house made marinara 
sauce and rigatoni pasta baked with mozzarella cheese.

TRADITIONAL SPAGHETTI ………………..............…. 13
Choice of meat or marinara sauce.

LOBSTER RAVIOLI …………………...................….. 18
Lobster and cheese filled pasta topped with a blush sauce.

FLORENTINE RAVIOLI ………............................….16
Spinach and cheese filled pasta topped with house made 
marinara sauce.  

GEMELLI ……......………........………….........…... 16
Tossed in a wild mushroom cream sauce. 
Add crumbled Italian Sausage ………..… 2

PASTA COMPARI …...........……..……........……..... 17
Penne pasta tossed with crumbled Italian sausage, mixed 
peppers, sweet onions and house made meat sauce.

CAPELLINI AMORÉ …….…….……........................ 15
Angel hair pasta tossed with garlic, olive oil, artichokes, pine 
nuts, diced tomato and fresh basil.

POTATO GNOCCHI .…………………....................... 16
Pesto cream sauce and shaved Romano.
Add blackened chicken ... 5  or blackened shrimp ... 6

HOMEMADE LASAGNA ……….…………................... 17
Pasta layered with meat and cheese, topped with our homemade 
sauce and mozzarella cheese, then baked to bubbling 
perfection.

FETTUCCINE  ALFREDO …………………............….. 16
In a creamy garlic butter sauce with parmesan cheese.
with Chicken & Sweet Peas ……………..…..………...21
with Fresh Vegetables …………………….…...…....... 19

TORTELLONI ……………………………...…............ 16 
Tortelloni filled with four cheeses - ricotta, asiago, Romano and 
parmesan - served in a blush sauce.

WHOLE WHEAT FETTUCCINI POMODORO…............. 15
Tossed in a fresh crushed tomato sauce with baby spinach. 
Finished with shaved Romano cheese.

LINGUINI PESCATORE ………………………............. 23
Linguini with garlic, olive oil, mussels, scallops, shrimp and 
parsley in a fresh tomato sauce.

LINGUINI WITH CLAM SAUCE ….….……...........…...18
Fresh linguini pasta tossed with white wine, butter, chopped 
clams, garlic and fresh parsley.

Add Baked Cheese to any Pasta ..…………………….........…..2
Add Chicken or Salmon to any Pasta ………………..........….. 5
Add Shrimp or 1 Scallop to any pasta ..……………..........….. 6

Substitute Gluten Free Ziti Pasta for an additional….........…. 2

DINNER ENTREES
Served with family-style salad

EGGPLANT PARMIGIANA …………...….........….…... 15
Panko breaded eggplant rounds, baked with marinara and 
mozzarella. Served with side of pasta.

RISOTTO
Creamy Arborio rice tossed with Parmesan cheese and
Wild Mushrooms………..……………………..…...........17
Fresh Vegetables ……………...…..……………….........17
Steak Tips……..……………………...……….......…..…. 20
Combination ...…………………………………………....23

VEAL CHERRY ……………...………….........……….. 19
Pan seared tender veal with dried cherries, mushrooms and 
chopped walnuts in a bleu cheese sherry wine sauce.  Served 
with a side of pasta.

VEAL OR CHICKEN PARMIGIANA ………..........….… 19
Breaded in seasoned bread crumbs, sautéed, topped with 
mozzarella cheese and baked. Served with a side of pasta.

VEAL OR CHICKEN PICCATA …………..............…... 19
Sautéed with mushrooms, artichokes and capers in a white wine, 
lemon-butter sauce.  Served with a side pasta.

PORK MEDALLIONS…........................................…17
Pan seared center cut pork tenderloin medallions in a mushroom 
sherry cream sauce. Accompanied with mashed potatoes and 
fresh vegetables. 

GRILLED 8OZ TENDERLOIN ……............................ 34
Finished with signature zip sauce. Served with mashed potatoes 
and fresh vegetables.

TENDERLOIN TIPS ..........…….…………...........…... 23
Sautéed in a green peppercorn cognac cream sauce with wild 
mushrooms. Served over mashed potatoes with fresh vegetables.

SAUTÉED GREAT LAKES PERCH ……...................…. 21
In a lemon caper beurre blanc. Served with leek basmati rice 
and fresh vegetables.

PAN SEARED JUMBO SEA SCALLOPS ……….........….. 26
Served over creamy parmesan risotto with Chef’s fresh
vegetables.

HERB CRUSTED NORWEGIAN SALMON ….............…. 22
Leek basmati rice, Chef’s fresh vegetable and a drizzle of lemon 
olive oil.

BACCALA ………..……………………...................... 18
Thick cod lightly breaded with seasoned bread crumbs, baked 
in olive oil, topped with bay leaves, Parmesan cheese and a 
touch of tomato sauce. Served with a side of pasta and chef’s 
fresh vegetable.

PAN-SEARED LAKE SUPERIOR WHITEFISH …............. 19
With sundried tomatoes and artichokes in a white wine butter 
sauce.  Served with a side of pasta and vegetables.


