
M a r g h e r i t a  V ...............................................................................10
P e p p e r o n i...................................................................................... 11
R o a s t e d  V e g e t a b l e  V.............................................................12
S a l a m i ................................................................................................12
S a u s a g e  a n d  M u s h r o o m................................................ 12.5
B B Q......................................................................................................13.5

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  V  .........................................................12
T h e  G a r l i c  V  ............................................................................ 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  V  ..................... 12.5
C r i s p y  P o t a t o...........................................................................13
G r e e k  V  ......................................................................................... 13.5
P e s t o  S h r i m p  .........................................................................14.5

PIZZA

RED WHITE

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

BAKED

P o p p y  K ’ s - G F.................................. 3 for 11 or 5 for 15

B r o w n  B u t t e r  &  S a g e......... 3 for 11 or 5 for 15

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  G F  — 3 East 
coast oysters, 3 West coast oysters, half 
dozen peel & eat shrimp, 3 snow crab 
claws, king crab, shrimp ceviche ............... 40

FROM THE OYSTER ROOM
HOT

OYSTERS ON THE HALF SHELL 
E a s t  C o a s t  G F..................................................................3 for 8
W e s t  C o a s t  G F.................................................................3 for 9
C R A I G S  W A Y  G F................................................................3 for 9
P e e l  a n d  E a t  G u l f  S h r i m p – G F........1/2 LB. for 14
S n o w  C r a b  C l a w s  G F.............................................................13
K i n g  C r a b  L e g  G F —  ginger remoulade ................. 15

COLD

A n c h o  C h i l i  L i m e  C h i p s  G F —  crispy yellow corn tortilla chips, avocado sour cream, pico de gallo	���������6
W a r m  S p i c e d  N u t s  G F  V  —  Brazilian nut blend, cinnamon, garlic, cayenne...........................................................................6
D e v i l s  o n  H o r s e b a c k  G F—  Gruyere stuffed dates, applewood smoked bacon, cilantro-citrus vinaigrette	�����9
B u r r a t a  &  P e p p e r s  V —  Hungarian peppers , roasted , pesto ,  ciabatta crostini.....................................11
S h r i m p  C e v i c h e  —  shrimp , avocado , jalapeno , lime , crispy wontons.....................................................................12
R o a s t e d  A s p a r a g u s  V  —  lemon creme fraiche , toasted brown butter crumbs..................................................7
R o a s t e d  G a r l i c  H u m m u s  V —  sweet roasted garlic ,  lemon , crispy fried pita.................................................8
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  G F —  Michigan maple-bourbon glaze , spiced pecans.................................................................10
S i l v e r  P i g  N a c h o s  G F —  ancho lime chips, house queso, avocado, pico de gallo, shaved romaine	������8
S w e e t  a n d  S o u r  C a u l i f l o w e r  G F  V — spiced orange marmalade glaze, red jalapeños, scallions............7
G u a n c i a l e  C a e s a r  — toasted bread crumbs , Pecorino , crispy guanciale...........................................................................7
G r e e k  S a l a d  G F  V — red wine vinaigrette ,  feta cheese ,  kalamatas , roasted tomatoes ........................................6

M e l t e d  P e c o r i n o  V .................................................... 7                            f l a m i n g  s a g a n a k i  V .................................................... 7

SMALL PLATES

MELTY CHEESE

T H E  F O U R  P I G S
house cheese, pork belly, guanciale, Italian sausage, pepperoni and cilantro........14.5

´

^´

s e r i o u s  S h e l l f i s h  T o w e r  G F  — 3 oysters, 
half dozen peel & eat shrimp, 3 snow  
crab claws.............................................................................25

11



COCKTAILS

WINE POURS
WHITE RED

T H E  R A S P B E R R Y  B U B B L E  —  Valentine white blossom vodka , muddle raspberries ,  
lemon simple , Gardiz prosecco.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9
S h a n g h a i  C o s m o  —  Plum sake , cointreau , fresh lemon.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10
B L O O D  O R A N G E  M A R T I N I  —  Stoli vanilla , blood orange puree , fresh lemon , egg white.. . . . . . . . . . . . . 11
S T R A W B E R R Y  F I E L D S  —  Valentine liberator gin , muddled strawberries ,  lavender , honey.. . . . . . . 10
C O R K T O W N  C O O L E R  —  Two James gin , muddled cucumber , jalapeno , simple syrup.. . . . . . . . . . . . . . . . . . . . . . . . 11
" T H E  O F F I C I A L "  N E W  O R L E A N S  H U R R I C A N E  —  Mount gay rum, passionfruit puree, fresh lemon.. . . . . . . . . . . . . 9

B A S I L  D E  J A N E I R O  —  Brazilian rum , muddle strawberries ,  basil simple syrup , lime.. . . . . . . . . . . . . . . . . 9
T A S T E S  L I K E  J E S U S  —  1800 silver tequila , fresh squeezed orange and lime juice , 
house infused agave nectar .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11
T O  P A R I S ,  W I T H  L O V E  —  Vanilla cognac, domaine de canton, orange liqueur, burnt rosemary.. . . . . . . . 9
W I N E  O V E R  W H I S K E Y  —  Jameson, luxardo maraschino liqueur, fresh lemon , cabernet float.. . . 10
R O S E M A R Y  M A P L E  S O U R  —  Bulleit bourbon , rosemary infused maple syrup , lemon.. . . . . . . . . . . . . . . . . . . . . . 10

Gardiz prosecco, Italy..........................................................6oz. flute-8.50
Just peachy sparkling bubbly, France......4oz.-6.25 / 7oz.-11.25
Clifford Bay sauv blanc, N. Zealand.....4oz.-6.50 / 7oz.-11.50
Lone birch riesling, Washington................ 4oz.-6.25 / 7oz.-11.25
Lucatoni reserve pinot grigio, Chile...4oz.-6.25 / 7oz.-11.25
Fleur du cap chardonnay, S. Africa........4oz.-6.00 / 7oz.-10.50

JW Morris pinot noir, California....................4oz-5.50 / 7oz.-9.50
Proyecto garnacha , Spain..................................4oz.-6.00 / 7oz-10.50
Arabella shiraz, South Africa........................4oz.-6.25 / 7oz-10.75
Available red blend, Italy................................4oz.-7.50 / 7oz.-12.50
Domaine bousquet malbec, Argentina ....4oz.-6.50 / 7oz.-11.25
Silver ridge cabernet, California............4oz.-6.25 / 7oz.-10.75
Caricature cabernet, California................4oz.-7.00 / 7oz.-11.75
Sandpoint merlot, California.............................4oz.-5.50 / 7oz.-9.50

WHITE RED
Just peachy sparkling bubbly, France.............................................30
Lone birch riesling, Washington............................................................. 29
Clifford bay sauvignon blanc, New Zealand.............................. 32
Fleur du cap chardonnay, South Africa.......................................... 28
Lucatoni reserve pinot grigio, Chile................................................30
Flying solo grenache blanc/ viognier, France...................... 40

Gardiz prosecco, Italy ...................................................................................... 29
JP chenet champagne, France .....................................................................30

JW Morris pinot noir, California ......................................................... 28
Proyecto garnacha, Spain................................................................................31
Georges Dubouef Beajolais villages gamay, France	��������� 40
Arabella shiraz, South Africa................................................................... 29
Available red blend, Italy............................................................................. 40
Domaine bousquet malbec, Argentina................................................... 33
Silver ridge cabernet, California........................................................ 29
Caricature cabernet, California............................................................. 32
Sandpoint merlot, California...................................................................... 28
Duchessa lia barbera, Italy..........................................................................36
Beau mayne rouge bordeaux, France..................................................... 40

´

WINE BOTTLES

Truffle popcorn complimentary 
at the bar upon request



GOOD BEERS..................$4 GOOD BEERS..................$4 GOOD BEERS..................$4

DOMESTICS
Bud Light  
Coors Light  
Labatt 
Michelob Ultra  
Labatt n/a  

I.P.A
Dogfish head 60 minute ipa 
Bell’s two-hearted ipa
Founder’s centennial ipa  
Arbor brewing’s buzz saw

WHEATS, FRUIT, & CIDER
Arbor brewing’s bollywood blonde ale 
Wittekerke belgian wheat beer 
Cheboygan brewing’s blood orange honey 
Epic brewing’s lil’ brainless 
   on raspberries  
Ace brewing’s apple cider w/ pineapple  

AMBERS & PILSNERS
Cheboygan brewing’s lighthouse amber ale 
Bavik belgian super pilsner 

PORTERS, STOUTS, & BROWNS
Atwater brewing’s decadent 
   dark chocolate porter  
Dark horse reserve special ale 
Short’s brewery’s bellaire brown ale 
Guinness draught 

DOMESTICS
Bud Light  
Coors Light  
Labatt 
Michelob Ultra  
Labatt n/a  

I.P.A
Dogfish head 60 minute ipa 
Bell’s two-hearted ipa
Founder’s centennial ipa  
Arbor brewing’s buzz saw

WHEATS, FRUIT, & CIDER
Arbor brewing’s bollywood blonde ale 
Wittekerke belgian wheat beer 
Cheboygan brewing’s blood orange honey 
Epic brewing’s lil’ brainless 
   on raspberries  
Ace brewing’s apple cider w/ pineapple  

AMBERS & PILSNERS
Cheboygan brewing’s lighthouse amber ale 
Bavik belgian super pilsner 

PORTERS, STOUTS, & BROWNS
Atwater brewing’s decadent 
   dark chocolate porter  
Dark horse reserve special ale 
Short’s brewery’s bellaire brown ale 
Guinness draught 

DOMESTICS
Bud Light  
Coors Light  
Labatt 
Michelob Ultra  
Labatt n/a  

I.P.A
Dogfish head 60 minute ipa 
Bell’s two-hearted ipa
Founder’s centennial ipa  
Arbor brewing’s buzz saw

WHEATS, FRUIT, & CIDER
Arbor brewing’s bollywood blonde ale 
Wittekerke belgian wheat beer 
Cheboygan brewing’s blood orange honey 
Epic brewing’s lil’ brainless 
   on raspberries  
Ace brewing’s apple cider w/ pineapple  

AMBERS & PILSNERS
Cheboygan brewing’s lighthouse amber ale 
Bavik belgian super pilsner 

PORTERS, STOUTS, & BROWNS
Atwater brewing’s decadent 
   dark chocolate porter  
Dark horse reserve special ale 
Short’s brewery’s bellaire brown ale 
Guinness draught 

GREAT BEERS............... $6 GREAT BEERS............... $6 GREAT BEERS............... $6



PIZZAPIZZAPIZZA

M a r g h e r i t a  V   -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  V   —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 and cilantro..............................14 .5

M a r g h e r i t a  V   -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  V   —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 and cilantro..............................14 .5

M a r g h e r i t a  V   -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  V   —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 and cilantro..............................14 .5

REDREDRED

WHITEWHITEWHITE
Q u a t t r o  F o r m a g g i o  V  —alfredo, mozz, 
provolone, fontina, feta, rosemary....12
T h e  G a r l i c  V  —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  V  —house 
mozzarella blend, wild mushrooms, 
slivered asparagus................................................ 12.5
C r i s p y  P o t a t o  —house mozzarella 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

Q u a t t r o  F o r m a g g i o  V  —alfredo, mozz, 
provolone, fontina, feta, rosemary....12
T h e  G a r l i c  V  —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  V  —house 
mozzarella blend, wild mushrooms, 
slivered asparagus................................................ 12.5
C r i s p y  P o t a t o  —house mozzarella 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

Q u a t t r o  F o r m a g g i o  V  —alfredo, mozz, 
provolone, fontina, feta, rosemary....12
T h e  G a r l i c  V  —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  V  —house 
mozzarella blend, wild mushrooms, 
slivered asparagus................................................ 12.5
C r i s p y  P o t a t o  —house mozzarella 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



13 FOR $13 MONDAYS 13 FOR $13 MONDAYS 13 FOR $13 MONDAYS

WHITES
Just peachy sparkling bubbly, France

Lone birch riesling, Washington

Clifford bay sauv blanc, New Zealand

Fleur du cap chardonnay, South Africa

JP chenet champagne, France

Flying solo grenache blanc/viognier,

France

REDS
Proyecto garnacha, Spain

JW Morris pinot noir, California 

Silver ridge cabernet, California

Duchessa lia barbera d’asti, Italy

Domaine bousquet malbec, Argentina

Sandpoint merlot, California

Georges dubouef beaujolais-villages

gamay, France

WHITES
Just peachy sparkling bubbly, France

Lone birch riesling, Washington

Clifford bay sauv blanc, New Zealand

Fleur du cap chardonnay, South Africa

JP chenet champagne, France

Flying solo grenache blanc/viognier,

France

REDS
Proyecto garnacha, Spain

JW Morris pinot noir, California 

Silver ridge cabernet, California

Duchessa lia barbera d’asti, Italy

Domaine bousquet malbec, Argentina

Sandpoint merlot, California

Georges dubouef beaujolais-villages

gamay, France

WHITES
WHITES
Just peachy sparkling bubbly, France

Lone birch riesling, Washington

Clifford bay sauv blanc, New Zealand

Fleur du cap chardonnay, South Africa

JP chenet champagne, France

Flying solo grenache blanc/viognier,

France

REDS
Proyecto garnacha, Spain

JW Morris pinot noir, California 

Silver ridge cabernet, California

Duchessa lia barbera d’asti, Italy

Domaine bousquet malbec, Argentina

Sandpoint merlot, California

Georges dubouef beaujolais-villages


