
V = (VEGETARIAN)  | VG = (VEGAN)  |   � = (SPICY)  |   �� = (REALY SPICY)

VEGAN: Replace the cheese with our Mozzarella and/or the meat with vegan pepperoni. Ask the waiter. ♥

FOCACCIA -  6

CHEESY GARLIC BREAD (V) - 9  

GARLIC BITES (V) - 7
Fluffy, garlic buttery bites with parmesan and serve with marinara sauce.

CHIPS - 5
Salted / Lime and pink pepper / Paprika.

MARINATED OLIVES (VG) 7 (Our olives contain pits.)

CAESAR (V) - SIDE 8 / MEAL 14
Crisp romaine, fresh basil, capers, croutons, Grana Padano and Caesar dressing. 

WESTMOUNT (V) - 16
Arugula, creamy ricotta, roasted almonds, dried cranberries, balsamic glaze, olive oil, 

and spicy honey. Meal 

ANTIPASTO SALUMI - 29
Prosciutto, soppressata, mortadella, salami, stracciatella, arugula with balsamic 

reduction and focaccia. 

ANTIPASTO VERDURE - 26
Marinated artichokes heart, arugula, fior di latte, olives, peppadews, focaccia. 

SHARE - SIDE

MARGHERITA  (V) - 19/29
Crushed tomatoes, fior di latte, grana padano and basil. 

BARBARA  �  - 23/33
Pepperoni, stracciatella, sweety drops pepper, crushed tomatoes, fior di latte, 
spicy honey. 

BROOKLYN   - 20/30
Sesame seeds on the crust. Pepperoni, crushed tomatoes, shredded mozzarella, 
provolone, parmesan. 

PROSCIUTTO PEACHES  - 23/33 
Crispy prosciutto, roasted peaches, crushed tomatoes, fior di latte, gochujang 
infused honey, stracciatella. 

MORTADELLE PISTACHE  (White)  - 24/34
Mortadella, fior di latte, stracciatella, pistachios, pesto. 

BOUCHER  - 22/32
Italian sausage, ham, bacon, crushed tomatoes, fior di latte, minced garlic. 

LUIGI  (V) - 20/30  
Crushed tomatoes, mozzarella, provolone, Grana Padano, pesto, basil. 

LA FIGUE  (White)  - 24/34
Prosciutto, goat cheese, fig sesame jam, fior di latte, balsamic glaze. 

PROSCIUTTO RUCOLA - 24/34
Prosciutto, crushed tomatoes, fior di latte, Grana Padano, arugula. 

NDUJA SOPPRESSATA �� -  23/33
Nduja, soppressata, crushed tomatoes, fior di latte, Calabrian bomba. 

CHAMP SAUVAGE  (White) (V) - 24/34
 White mushrooms, oyster mushrooms, cream, fior di latte, provolone, oregano, 
truffle powder, thyme. 

PIZZA OF THE MONTH SPECK & BRIE  (White)  - 24/34
Speck, brie cheese, fior di latte, pecans, apricot jam.

NEAPOLITAN PIZZA 
Our Neapolitan pizza dough goes through a long process of 48 hours to 72 hours.

8 MILE - 21
Pepperoni, brick cheese, tomato sauce. 

CADILLAC  �- 24
Pepperoni, stracciatella, spicy honey, tomato sauce. 

RAM - 24
Soppressata, pepperoni, Italian sausages, brick cheese, tomato sauce. 

CHAMP  (V) - 24
(White) Brick cheese, provolone, rosemary ricotta with rosemary and truffle, 
white mushrooms, truffle powder, thyme.

VIPER  � - 22 
Pepperoni, marinated jalapeños, spicy honey, brick cheese, tomato sauce. 

MUSTANG - 24
Smoked meat, pickles, mustard smoked honey sauce, brick cheese, fresh dill. 

BUICK (V) - 22
Pepperoni, brick cheese, pesto sauce, tomato sauce, Grana Padano, basil. 

PIZZA OF THE MONTH SPECK & BRIE - 24
(White) Speck, brie cheese, fior di latte, pecans, apricot jam. 

DETROIT PIZZA 
A light square pizza with crispy edges from our grilled brick cheese blend.



For any allergies or intolerances, please inform your server. We do not offer an allergy-free environment and cannot offer no guarantee.

SODA  3
Pepsi, Pepsi Diet, Pepsi zero, Sprite, 
Ginger ale, Orange crush.

SAN PELLEGRINO 2.5
Limonata, Aranciata

APPLE JUICE 2.5

FLAT WATER FONTE 800ML 5
SPARKLING WATER 330ML 3
SPARKLING WATER FONTE 
800ML 5
COFFEE 3
ESPRESSO 3
TEA 3

NEAPOLITAN
1 to 2 toppings .............................  20 / 30

3 to 4 toppings .............................  22 / 32

Mozzarella and sauce included.

DETROIT
1 to 2 toppings .............................  21

3 to 4 toppings .............................  24

Fromage and sauce included.

PROTEINS
Bacon + 3/6

Ham + 3/6

Pepperoni + 3/6

Italian sausages + 3/6

Soppressata pepper-hot + 3/6

Salami + 3/6

Mortadella + 3/6

Vegan pepperoni + 3/6

VEGGIES
Marinated artichoke heart + 2/4

Mushrooms + 2/4

Red onion + 1/2

Kalamata olives + 1/2

Cherry tomatoes + 2/4

Arugula + 2/4

Marinated Jalapeños �  + 2/4

Peppadews �  + 2/4

CHEESSES
Provolone + 4/8

Goat cheese + 4/8

Ricotta cheese + 4/8

Grana Padano + 2/4

Mozzarella fior di latte + 3/6

Shredded mozzarella + 3/6

Vegan mozzarella + 3/6

Pecorino romano + 3/6

PREMIUM
Prosciutto + 5/10

Stracciatella + 5/10

Oysters mushrooms + 3/6

FINISHING
Basil + 1/2

Balsamic reduction + 1/2

Pesto + 2/4

Spicy honey � + 2/4TO
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* The 5th and subsequent toppings will be calculated at the price indicated below.
* PREMIUM ingredients will be charged extra regardless of the number of toppings chosen.

12 ” 16 ”

CUSTOM
BUILT

♥

DIPS
GOCHUJANG HONEY 3$

SPICY HONEY 2$
CALABRIAN BOMBA 2$

NUTELLA 2$

NUTELLA STICKS (V) - 8  
Dough sticks filled with Nutella and cover with caramel. Sweet indulgence! 

PIZZA NUTELLA BANANA (V) - 11
Creamy Nutella, sliced bananas and powdered sugar on pizza crust. 

CANNOLI (V) - 1 CANNOLO 4 / 2 CANNOLI 8  
Fried dough shell filled with sweet ricotta cream.

SMORE’S - 11
Fluffy dough topped with Nutella, melted and toasted marshmallows, graham 

crackers. 

DESSERTS

BEVERAGES

FUSILLI ALLA VODKA  �  - 17
Vodka épicée, basilic, parmesan. 

MAC AU FROMAGE (V) - 18 
Crème, pecorino romano, Grana Padano.

FUSILLI PESTO - 17
Pesto crémeux, parmesan, stracciatella et pignons de pin. 

CACIO E PEPE (V)  �  - 19
Spaghetti, pecorino romano, poivre noir. 

FRESH PASTA
Nos pâtes sont fabriquées sur place dans une filière en bronze. toutes nos sauces sont faites maison. 


