
 

M a r g h e r i t a   -fresh mozzarella ,  
sweet tomato sauce , torn basil..........................10
P e p p e r o n i  —house blend mozzarella ,  
pepperoni , Hungarian peppers............................ 11

R o a s t e d  V e g e t a b l e   —house blend  
mozzarella, zucchini, cauliflower,  
tomato, red onion, garlic..................................................12

S a l a m i  —house blend mozzarella ,  
imported thin slice Salami , arugula , 
red onion..................................................................................................12

S a u s a g e  a n d  M u s h r o o m -house blend  
mozzarella Italian sausage ,  
wild mushrooms.......................................................................... 12.5

B B Q  —house blend mozzarella , chipotle 
bbq , crispy pork belly , pineapple ,  
cilantro , red onion............................................................ 13.5

T H E  F O U R  P I G S  —house cheese, pork belly, 
guanciale, Italian sausage,  
pepperoni cilantro..............................................................14 .5

Classic or Gluten Free (add 2)

Truffle popcorn complimentary at the bar upon request

Q u a t t r o  F o r m a g g i o  —alfredo , mozz , 
provolone , fontina , feta , rosemary.. . . . . 12

T h e  G a r l i c  —house mozzarella blend ,  
sweet roasted garlic ,  artichokes ... . . . 12 . 5

W i l d   M u s h r o o m  a n d  A s p a r a g u s   — 
house mozzarella blend , wild mushrooms ,  
slivered asparagus.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12 . 5

C r i s p y  P o t a t o  —Fontina cheese ,  caramelized 
onion , parmesan , arugula , crispy  
guanciale.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13

G r e e k  —feta cheese ,  mozzarella , salami ,  
Hungarian peppers , kalamatas ,  
red onion , spinach... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13 . 5

P e s t o  S h r i m p  —gulf shrimp , feta ,  
garlic basil pesto ,  roasted tomatoes ,  
red onion.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14 . 5

PIZZAS

RED WHITE

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 foodborn illness.

T . S . P .   R o c k e f e l l e r
3 for 11 or 5 for 15

U l t i m a t e  s h e l l f i s h  T o w e r   — 3 East 
coast oysters, 3 West coast oysters, 
10 peel & eat shrimp, king crab leg, 
shrimp ceviche......................................................................... 45

THE OYSTER ROOM

E a s t  C o a s t  o y s t e r s.....................................................3 for 8

W e s t  C o a s t  o y s t e r s.................................................... 3 for 9

C R A I G ' S  W A Y  o y s t e r s  (pepper & lemon)............3 for 8

10 P e e l  &  E a t  G u l f  S h r i m p............................................. 14

t r u s t  m e  p i e . . . . . . $12 . 5
personally crafted 
by our pizziola!   

s e r i o u s  S h e l l f i s h  T o w e r   — 3 oysters, 
10 peel & eat shrimp, king crab leg..............25

A n c h o  C h i l i  L i m e  C h i p s  —  crispy yellow corn tortilla chips, avocado sour cream, pico de gallo.......................5

f l a m i n g  s a g a n a k i  — melted kasseri cheese, brandy, lemon, warm ciabatta.................................................................................7

M e l t e d  P e c o r i n o   — soft parmesan, fresh apple, honey, crostini..............................................................................................................8 

R o a s t e d  G a r l i c  H u m m u s  —  sweet roasted garlic ,  lemon , crispy fried pita...........................................................8

P i c k l e d  T o m a t o e s  —  pickled cherry tomatoes, creamy feta cheese, olive tapenade, 

ciabatta crostini.................................................................................................................................................................................................8

S i l v e r  P i g  N a c h o s  —  ancho lime chips, house queso, avocado, pico de gallo, shaved romaine.....................8

r o a s t e d  b e e t s  — arugula , goat cheese ,  toasted almond , citrus vinaigrette....................................................8

c u r r i e d  C a u l i f l o w e r   — whipped feta, golden raisins, parsley...........................................................................................................8

f r e n c h  o n i o n  f o n d u e  — Swiss , fontina , caramelized onions , rustic ciabatta...............................................9

D e v i l s  o n  H o r s e b a c k  —  Gruyere stuffed dates, applewood smoked bacon, cilantro-citrus vinaigrette..................9
C h i p o t l e  B B Q  G l a z e d  R i b s  —  St .  Louis ribs , chipotle-honey glaze..........................................................................................9

C r i s p y  P o r k  B e l l y  —  Michigan maple-bourbon glaze , spiced pecans...............................................................................10

s h o r t  r i b  s t r e e t  t a c o s  — avocado sour cream , pickled onion , lime...............................................................................11

g u l f  S h r i m p  C e v i c h e  —  shrimp , avocado , jalapeño , lime , crispy wontons..............................................................12

FROM THE KITCHEN




