
APPETIZERS
GOOD DOG! / $12
House made garlic cheese bread, served with a side of
marinara for dipping

WINGS - REGULAR OR BONELESS / $7  $14
6 or 12 wings.  Choose from hot / garlic hot / classic BBQ /
sweet BBQ / spicy BBQ / teriyaki / garlic Parmesan

MEATBALLS / $7
shaved Parmesan Reggiano and arugula

HONEY WINGS / $8  $16
6 or 12 Breaded Wings.  Side of honey mustard for dipping

MOZZARELLA STICKS (6) / $8
served with a side of marinara for dipping

GARLIC KNOTS / $8
served with a side of  marinara for dipping.

+  Add a side of honey - $1.00FRENCH FRIES / $7

SALADS
House made Balsamic / Greek / ranch / bleu cheese /  honey mustard / Italian

GARDEN SALAD / $8  $13
romaine lettuce / cucumbers / red onion / sliced Roma
tomatoes / carrots / house made croutons

CAESAR / $8  $13
romaine lettuce / house made croutons / shaved
Parmesan Reggiano / Caesar dressing

GREEK SALAD / $9  $15
romaine lettuce / fresh spinach / cucumbers / kalamata
olives / roasted red peppers / feta / red onion / tomatoes
/ house made Greek dressing

ARUGULA & ARTICHOKE HEARTS / $9  $15
arugula / roasted cherry tomatoes / artichoke hearts /
shaved Parmesan Reggiano / house made balsamic
vinaigrette

MAGNOLIA / $9  $15
romaine lettuce / gorgonzola / candied walnuts / red
cabbage / house made balsamic vinaigrette

SUBS & WRAPS

YX / $14
"The Local's Favorite" rib-eye steak / white American
cheese / grilled red and green peppers / mushrooms / red
onion

DYNAMO CHICKEN / $14
grilled chicken / red and green peppers / mushrooms /
red onions / white American cheese

CHERRY BOMB / $14
thinly sliced rib-eye steak / hot cherry peppers / BBQ
sauce / marinara / pepperoni / provolone cheese

O'REILLY'S / $14
chicken parmesan; hand breaded chicken breast /
provolone cheese / marinara

TURKEY & PROVOLONE / $14
roasted turkey / provolone / lettuce / tomato / red onion
/ pickles / mayo

STUMPER / $14
hand breaded chicken breast / Applewood smoked ham /
Swiss cheese / ranch

+ Add Applewood smoked bacon for $1

CHIPOTLE TURKEY WRAP / $16
roasted turkey / fresh avocado / mozzarella cheese /
Chipotle sauce and ranch / lettuce / tomato / freshly
baked pizza dough wrap

BUFFALO CHICKEN / $14
hand breaded chicken breast dipped in our wing sauce and
topped with lettuce / tomato / bleu cheese dressing

TURKEY CLUB / $14
roasted turkey / Applewood smoked bacon / Swiss and
provolone / lettuce / tomato / red onion / pickle / mayo

MAMA'S MEATBALL / $14
meatballs / marinara / mozzarella and parmesan

THE VEGGIE / $13
Provolone / white American / Swiss / lettuce / tomato /
red onion / black olives / banana peppers / green peppers
/ pickles / salt & pepper / oil and vinegar

ITALIAN HERO / $14
Genoa salami / capicolla / ham / provolone / lettuce /
tomato / red onion / green pepper / banana peppers /
pickles / evoo and red wine vinegar

PASTA

LASAGNA / $20
House made Lasagna.  Choose meat or spinach Lasagna

GLUTEN-FRIENDLY PIZZA
DETROIT STYLE PIZZA / $14…

sm cheese pizza, 8"x10", 4 pieces.  Serves 1-2

+ Regular toppings $2, Speciality toppings $3

ROMAN STYLE PIZZA / $14…
cheese pizza, 10" thin crust. Serves 1-2

+ Regular toppings $2, Speciality toppings $3

Salads are available "Family Style"  Serves 6-8
Add grilled chicken to any salad - $3, $6 or $12

Choose House-made Pizza dough wrap, submarine roll, or spinach tortilla wrap. Served with potato chips and a pickle; 
For $2 extra you may add French Fries or Onion Rings.  For $3 extra you may add a Garden, Caesar or Greek Salad.

We practice extreme caution in preparing our Gluten-Friendly orders and do our best to ensure a Gluten-Friendly product.  Please be aware that there maybe a chance 
of cross contamination as Brown Dog Pizza is Not a Gluten-free environment.  Gluten-Friendly pizzas, calzone and wraps are baked in the same oven and prepared in 
the same area of the kitchen as our regular pizzas.  Flour is present on the deck of the pizza oven and in the air of our kitchen.  Additionally, wraps, pasta and burgers
are prepared in the same area of the kitchen as all of our regular food.  We don't recommend our Gluten-Friendly menu to customers who have an allergy to gluten.  

Pasta comes with a choice of a side Garden or side Caesar salad.   
For $1 extra, You may substitute a side Greek salad 



DETROIT STYLE PIZZA
SMALL SQUARE (4 PIECES, SERVES 1-2) / $13 LARGE SQUARE (8 PIECES, SERVES 2-4) / $22

REGULAR TOPPINGS / $2  $3
pepperoni / Italian sausage / Applewood
smoked bacon / meatball / hardwood smoked
Canadian bacon / hamburger / fresh
mushrooms / red onion / sliced Roma tomatoes
/ cherry tomatoes / roasted garlic / fresh
chopped garlic / green peppers / red peppers /
black olives / fresh spinach / jalapenos / banana
peppers / roasted green chilis / broccoli /
Giardiniera (hot peppers) / white anchovies /
feta / caramelized onions / roasted red peppers

SPECIALTY TOPPINGS / $3  $4
cupping pepperoni / sun-dried tomatoes /
kalamata olives / green olives / artichoke hearts
/ fresh pineapple / capicolla / grilled chicken /
NY ricotta / extra mozzarella cheese / fior di
latte fresh mozzarella cheese / fresh arugula /
Calabria red chili peppers  / prosciutto di Parma
$4/$5

SPECIALTY DETROIT STYLE PIZZA
BROOKLYN BRIDGE / $18  $29
1st Place - International Pizza Challenge 2014
(Traditional Division): signature pizza sauce /
mozzarella and brick cheese / creamy NY ricotta
/ cupping pepperoni / hand pinched Italian
sausage / fresh chopped garlic / Sicilian oregano
/ pecorino Romano cheese

3-1-3 / $19  $30
1st Place - International Pizza Challenge 2013
(Pan Division): creamy NY ricotta / fresh garlic /
Genoa salami / Calabria red chili peppers /
sweet piquante peppers / fresh basil / fresh
arugula / shaved Parmigiano Reggiano / evoo /
no pizza sauce on this pizza

PARMA ITALIA / $21  $32
1st Place Campionato Mondiale Della Pizza -
Parma, Italy 2013: signature pizza sauce /
prosciutto di Parma / capicolla / burrata and
mozzarella cheese / fresh arugula  / evoo /
shaved Parmigiano Reggiano

SWEETIE PIE / $18  $29
signature pizza sauce / fresh pineapple /
Applewood smoked bacon / jalapeno / creamy
New York ricotta

GOLD HILL / $19  $30
prosciutto di Parma / fig preserves / mozzarella,
gorgonzola, Parmesan Reggiano /  balsamic
glaze / (no pizza sauce on this pizza)

MOUNTAIN TOP / $16  $26
2nd Place - International Pizza Challenge 2011
(Traditional Division):  signature pizza sauce /
two styles of pepperoni, cupping and regular) /
sautéed white button mushrooms / Sicilian
oregano

SOUTHWESTERN BBQ CHICKEN / $17  $27
spicy BBQ sauce / signature pizza sauce /
caramelized onions / grilled chicken /
Applewood smoked bacon / corn / chopped
cilantro

TOMATO PIE / $14  $24À
signature pizza sauce / parmigiano Reggiano /
pecorino Romano /  evoo / Sicilian oregano /
roasted garlic cloves

KOTO / $18  $29À
creamy artichoke and spinach sauce / artichoke
hearts / sun-dried tomatoes / roasted cherry
tomatoes / roasted garlic cloves / no pizza
sauce on this pizza

PROSPECTOR / $17  $27
5th Place International Pizza Challenge 2012 (Pan
Division): signature pizza sauce / roasted
Anaheim green chilis /  chopped garlic / fresh
mushrooms / hand pinched Italian sausage

ROCKET / $18  $29
signature pizza sauce / Genoa salami / capicolla
/ fresh arugula / cherry tomatoes / balsamic
glaze

SAN MARZANO PESTO CHICKEN / $18  $29
signature pizza sauce / homemade basil pesto /
feta and mozzarella / roasted cherry tomatoes /
grilled chicken

ROCKY MOUNTAIN / $18  $29
signature pizza sauce / pepperoni / hand
pinched Italian sausage / green olives / green
and red peppers / red onions

JOHNNY PRIMO / $15  $25
signature pizza sauce / double pepperoni
(cupping and regular) / Sicilian Oregano /
pecorino Romano cheese

* Price is the same for toppings on a whole or half p za *

* Sorry, no su>titutions on Specialty Detroit Style P zas *

In 1946 on the corner of Conant and Six Mile Road (Buddy's Rendezvous) in Detroit, MI Gus Guerra, crafted the world's 
first Detroit Style Pizza.  So, what makes Detroit Style Pizza so unique?  It's Square!  This is because in true Motor City
fashion, authentic Detroit Style Pizza is baked in square, blue steel automotive parts pans.  Traditionally, deck ovens 
are used for baking at temperatures in excess of 550 degrees.  We start with a light, airy, crispy and chewy Sicilian 
crust.  Then, line the crust with plenty of toppings.  Next, we mound plenty of freshly shredded aged white cheddar, 
whole milk mozzarella and brick cheese all the way to the edge of the blue steel pan to create the famous caramelized 
crust.  Finally, we drizzle on a thick layer of signature red sauce that trickles through the bubbling cheese.  One bite of 
the true, authentic Detroit Style Pizza says it all:  it's like nothing you've ever tasted before.  DARE TO BE SQUARE!

Spread the Detroit Style P za Revolution



CLASSIC AMERICAN PIZZA
SMALL 10" / $13

Serves 1-2
+ Traditional or Thin Thin crust +

MEDIUM 14" / $17
Serves 2-3

+ Traditional or Thin Thin crust +

LARGE 18" / $21
Serves 3-4

+ Traditional or Thin Thin crust +

TOPPINGS
REGULAR TOPPINGS / $2  $2.50  $3
pepperoni / hand pinched Italian sausage / 
Applewood smoked bacon / meatball / Canadian
bacon / ground beef / fresh mushrooms / red
onion / tomatoes / cherry tomatoes / roasted
garlic cloves / fresh chopped garlic / green
peppers / red peppers / black olives / fresh
spinach / jalapenos / banana peppers / roasted
green chilis / broccoli / Giardiniera (hot peppers) /
white anchovies / feta cheese / caramelized onions
/ roasted red peppers

SPECIALTY TOPPINGS / $3  $3.50  $4
cupping pepperoni / sun-dried tomatoes /
kalamata olives / artichoke hearts / fresh pineapple
/  capicolla / grilled chicken / NY ricotta / extra
mozzarella cheese / fior di latte fresh mozzarella
cheese / fresh arugula / Calabria red chili peppers /
green olives / Proscuitto di Parma / vegan cheese
$4/$4.50/$5)

CLASSIC AMERICAN SPECIALTY PIZZA
SUPREME / $18  $24  $28
pepperoni / Italian sausage / fresh mushrooms /
red onions / green peppers

BOONE'S MEATY / $19  $25  $30
pepperoni / Italian sausage / meatball /
Applewood smoked bacon / hardwood smoked
Canadian bacon

GREEK / $18  $24  $29À
spinach / fresh garlic / mozzarella and feta /
kalamata olives / sliced Roma tomatoes

BBQ CHICKEN / $15  $21  $26
sweet BBQ and pizza sauce / mozzarella  /
Applewood smoked bacon / grilled chicken

PHLOUNDER'S HAWAIIAN / $16  $22  $27
fresh pineapple / hardwood smoked Canadian
bacon

SMOKE DOG / $15  $21  $26
fresh basil / fior di latte fresh mozzarella /
pepperoni / banana peppers / side of marinara (no
pizza sauce on this pizza)SUPER PEPPERONI / $16  $22  $27

two styles of pepperoni (cupping and regular) /
extra mozzarella cheese BUFFALO CHICKEN PIZZA / $15  $21  $26

creamy buffalo sauce / grilled chicken / mozzarella
and gorgonzola / chopped celery (no pizza sauce
on this pizza)

VEGGIE / $17  $23  $28À
fresh mushrooms / black olives / red onions /
green and red peppers

JOE'S NEW YORK WHITE / $16  $22  $27À
creamy NY ricotta / fresh garlic / mozzarella /
Sicilian oregano / (no pizza sauce on this pizza)

MARGHERITA NAPOLETANA / $16  $22  $27À
signature pizza sauce / fresh basil / fior di latte
fresh mozzarella / evoo / sea salt / cherry
tomatoes AMERICAN MARGHERITA / $15  $21  $26À

fresh basil / fior di latte fresh mozzarella cheese /
tomatoes / evoo / (no pizza sauce on this pizza)PESTO / $17  $23  $28À

1st place Award winning Pizza at the International
School of Pizza, July 2010; house made basil pesto
/ mozzarella and feta / cherry tomatoes (no pizza
sauce on this pizza)

OLD CHICAGO / $19  $25  $30
crust stuffed with Italian sausage,  mozzarella and
ricotta. Topped with pizza sauce / mozzarella /
spinach / mushrooms / Italian sausage / Pecorino
Romano cheese
+ stuffed crust

SIX CHEESE / $17  $23  $28À
mozzarella / creamy New York ricotta / cheddar /
provolone / jack / Pecorino Romano
+  stuffed crust

* Sorry, no su,titutions on Classic American Specialty P zas *

We begin with Pendelton high gluten flour, milled from northern hard red spring wheat.  In preparation, 
we use the Biga method developed in Italy to add complexity and flavor to our dough.  This method 
requires a starter, allowing a mix of flour and water to rise first at room temperature for 24 hours.  The 
Biga is then mixed with flour, yeast, malt, extra virgin olive oil and sea salt in a Hobart mixer, and then 
hand rolled.  The hand rolled balls are placed in dough boxes and into a walk in refrigerator for 48 hours 
before we push them into the perfect crust.  Vine ripened Stanislaus tomatoes grown, harvested and 
packed in Modesta California are sourced to make our pizza sauce.  Finally, we use whole milk Wisconsin 
Grande mozzarella freshly shredded every day.  Our pies are baked in an old-fashioned Blodgett oven at 
550 degrees Fahrenheit for 7-10 minutes on a fire brick floor.  Please be patient as our skilled pizza artists, 
craft your “out of this world”,  made to order pizza.

Only, >e @nest Quality Ingredients


