
PAESANO
Tiger shrimp, red onion, roasted red peppers,  

pecan-wood smoked bacon, and Alfredo sauce 
make this wood-fired pizza hard to resist.

CRAB AND MUSHROOM 
Our Alfredo sauce, a forest blend of mushrooms, 
lump crab meat, and red onion. A chef favorite!

SOUTH OF THE BORDER
Salsa, black olives, red onions, red and green  

peppers, and our own handmade chorizo. 
Finished with shredded lettuce, diced tomatoes, 

cilantro-lime crema, and tortilla strips.

12” Specialty Pizza  [13.95]  • 14” Specialty Pizza  [15.95]
Calzone [10.95]

SPECIALTY WOOD-FIRED PIZZAS

BUILD YOUR OWN WOOD-FIRED PIZZA

[Not available as a 7” Individual Pizza]

MARGHERITA
A classic with wood-roasted tomatoes, roasted garlic, 
mozzarella and fresh basil.	

BBQ CHICKEN PIZZA
Our own honey-bourbon BBQ sauce is the base for 
this delicious pizza. Smoked Gouda, red onions,  
pecan-wood smoked bacon, and smoked chicken 
covered with a five-cheese mozzarella blend.

CALIFORNIA WHITE
Smoked chicken, roasted mushrooms, broccoli,  
red onions, toasted almonds and our creamy  
Ranch sauce.

 	 Garlic, Tomatoes, Portobello Mushrooms 
 			   Green Peppers, Red Onions, Jalapenos, Roasted Red Bell Peppers 

			   Smoked Chicken, Capicola, Pepperoni, Handmade Chorizo,  
				    Pecan-Wood Smoked Bacon, Handmade Cudighi, Ham 

 			   Anchovies, Pineapple, Black Olives, Green Olives, Kalamata Olives,  
				    Pesto, BBQ Sauce, Extra Cheese, Feta Cheese, Smoked Gouda

STRAWBERRY SALAD
A refreshing summer salad of strawberries, mixed greens, julienned red onions, and can-

died cinnamon almonds. Garnished with a wedge of American blue cheese and dressed 
with a white balsamic vinaigrette.  

 [11.95] 

HEIRLOOM TOMATO BRUSCHETTA  
Grilled crostini topped with a red and purple heirloom tomato bruschetta. Finished with 

melted fresh mozzarella, fresh field basil and our house balsamic reduction.  [7.95]

SEEDS & SPORES LEEK PESTO LINGUINE  
Mama Mucci’s garlic linguine pan tossed with our homemade pesto made from organic 
Seeds & Spores leeks, julienned red onions, asparagus, and heirloom tomatoes. Finished 

with grated Asiago cheese. Tastes like summertime in Northern Michigan! 
Includes soup or salad and fresh bread. 

[14.95] 

SUMMER SEA SCALLOPS  
Fresh Atlantic scallops pan seared, served over a golden polenta cake with a sweet 

corn puree. Accompanied by our Marquette Farmer’s Market sauteed summer vegetable 
blend, topped with crispy prosciutto strips. Includes soup or salad and fresh bread. 

[17.95] 

7” Individual Pizza with 2 toppings  [5.95] • 12” Two Person Pizza with 2 toppings  [11.95] 
14” Family Pizza with 2 toppings [13.95]

Additional toppings $1.25/each.

WOOD ROASTED VEGETABLES: 
VEGETABLES: 

MEATS: 
 

EXTRAS:

Please note there are no substitutions allowed with our “Currently on Tour” items.

[Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.]


