
JERK CHICKEN PASTA
confetti peppers, onion, fettuccini                     
alfredo sauce   23

PAN SEARED FLANK STEAK 
chorizo, caramelized onion, fingerling hash
shishito pepper salsa   29

CHIPOTLE HONEY SALMON 
jasmine rice, pineapple mango chutney
roasted asparagus    27

JUMBO LUMP CRAB CAKE
arugula & spinach salad, cajun tartar sauce   18

MAHI MAHI FISH TACOS
mango pico de gallo, cilatro slaw, lime creme   17 

add chicken +7               add salmon +10                                                  
add steak +9                   add crab cake +11
    

CAJUN SAUSAGE
tri-color bell peppers, onion 
cajun white sauce   17 

BRUSCHETTA 
pesto, roasted tomato, garlic confit
fresh basil, balsamic glaze   17

DIAVOLO
spicy pepperoni, chorizo, spicy salami
pickled fresno chili, mozzarella, basil   17

WILD MUSHROOM 
mozzarella, garlic confit
roasted tomato, truffle oil   17

THE LIMELIGHTER 
detroit style deep dish   34            
muenster, mozzarella, white cheddar                    
add ingredients   +5ea

CHICKEN PESTO
basil pesto, mozzarella
roasted tomato, basil   18

BABY ARTICHOKE 
artichokes, sundried tomato, feta 
white sauce  17

VEGGIE LOVER
squash, zucchini, cherry tomato                              
mozzarella, chimichurri    17

PROSCIUTTO CRUDO
caramelized onion, parmesan reggiano
baby arugula, mozzarella, white truffle oil   19

FROM THE PIZZA OVEN
HAND TOSSED 10 INCH PIZZA

LARGE PLATES
FOR MAIN MEAL

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

all pizzas can be made gluten-free by request



SOUP DU JOUR
our special of the day    cup  7   |  bowl  9

ROASTED BEET SALAD  
spinach, arugula, toasted hazelnuts
goat cheese, honey vinaigrette   15

CLASSIC CAESAR SALAD
romaine, anchovy, crouton
parmesan reggiano, caesar dressing   11

CITRUS KALE SALAD 
apple, candied pecans, gorgonzola
apple-basil vinaigrette   14

MIXED GREEN 
strawberris, almonds, feta
greek house dressing   14

add chicken +7          add salmon +10                                    
add steak +9              add crab cake +11

SPINACH ARTICHOKE DIP
parmesan crusted pita    12

BURRATA
basil pesto, pine nuts, garlic confit
chili oil, crostini   15 

TRUFFLE FRIES
shaved asiago, truffle oil, parsley   15

MUFFALETTA STROMBOLI
pepperoni, spicy salami, mozzarella, giardiniera
side of marinara   15 

AHI TUNA POKE
cucumber mango relish, wasabi cream, sweet soy
sesame wonton chips   16

ROASTED ASPARAGUS 
blistered tomatoes, parmesan, lemon oil    9

HUMMUS & CRUDITE 
traditional & red pepper hummus, carrots, celery                   
kalamata olives, toasted sesame pita    9

SOUP & SALADS
FOR STARTERS

SMALL PLATES
FOR SHARING

FREE LIVE MUSIC
THURS-MON 6:00-9:00 PM

BEER & GRAND SLAM DINNERS
SELECT TUESDAY NIGHTS 7-9 PM

 

vegan dishes that consumes no food (such 
as meat, eggs, or dairy products) that comes 
from animals

vegetarian dishes that include milk products 
such as milk, cheese, yogurt, and eggs, but 
no meat, poultry, or shellfish

gluten-free dishes that excludes the protein 
gluten, found in grains such as wheat, bar-
ley, and rye

dishes that contain peanuts for those with 
peanut allergies


