
SHAREABLE
Our fav rititual table opening.
GARLIC BITES  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  7
Dough tossed in home made garlic butter, marinara sauce. �

TARALLI BOWL  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  5
Olive oil or Pepperoncino. �

CAESAR SALAD  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  15
Romaine, croutons, Parmigiano, Caesar sauce. �

HOUSE BREAD  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  5
Freshly baked in-house to order, served with olive oil and balsamic reduction.�

CRISPY POTATOES  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  9
Parm, lemon zest, ranch. �

CHEESY GARLIC BREAD  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  8
Melted mozza, Grana Padano, herbs. �

WINTER BURRATA .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  18
Creamy burrata served with roasted grape vine tomatoes, pistachio crumble, 
hot honey, olive oil, Maldon salt, and cracked black pepper. Served with 
warm house-made bread. �

SANDWICHES
Made on order.
PROSCIUTTO  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  21
Panuozzo, prosciutto, stracciatella, roasted vine tomatoes, arugula.

MORTAZZA  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  19
Mortadella, pesto, stracciatella, pistachio.

JULIUS  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  17
Romaine, Parmigginao, chicken, croutons, bacon, Caesar dressing.

ITALIAN JOB  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  18
Jambon, mortadella, giardiniera, mozza, provolone.

ELMER FUDD  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  18
Stracciatella, mushrooms, fior di latte, sausage, goat cheese.

MIMI  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  18
Pesto, soppressata, sausage, fior di latte, provolone, red onions, pineapple.

PBLT  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  16
Pesto, mayo, fior di latte, bacon, roasted vine tomatoes, romaine.

CHICKEN PESTO  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  17
Fior di late, pesto, chicken, provolone.

PASTA
Bronze-cut pasta and slowly dried for better texture, 
deeper flavor, and sauces that truly cling.
SPICY VODKA  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  19
Parmigiano, fusilli � �

PESTO STRACCIATELLA  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  21
Fusilli, pesto, pine nuts, stracciatella. �

CACCIO ET PEPPE  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  17
Mezze maniche, Pecorino, butter, cracked black pepper.  �

DESSERTS
BANANA PUDDING  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  8
Light vanilla pudding, fresh bananas, Biscoff cookies, Graham crumbs. �

NUTELLA STICKS  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  9
Dough sticks filled with Nutella, drizzled with caramel. �

NEAPOLITAN Format 12” and 16”
Our dough is slowly fermented for 72 hours with a 
preferment, using premium Italian flours.
MARGHERITA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17/32
Tomato sauce, fior di latte, Pecorino, basil. �

BOUCHER . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23
Tomato sauce, fior di latte, ham, bacon, sausage, garlic.

DIAVOLA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19/35
Tomato sauce, fior di latte, soppresata, spicy honey, Pecorino, basil. �

TOM BOY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23/42
Tomato sauce, fior di latte, sausage, roasted red peppers, ricotta dollop, 
Pecorino, basil. 

LUIGI . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17/32
Tomato sauce, fior di latte, pesto, mozza, provolone, Pecorino, basil. �

BARBARA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24/44
Tomato sauce, fior di latte, Parmigiano, pepperoni, stracciatella, Roquito 
peppers, spicy honey, basil.

SALSICCIA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 21/39
Tomato sauce, fior di latte, red onions, sausage, Parmigiano, garlic.

BROOKLYN . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22/40
Tomato sauce, pepperoni, mozza, Pecorino, provolone, sesame seeds crust.

PEPPA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19
Tomato sauce, fior di latte, Roquito peppers, sausage, provolone.

HAWAIIAN . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24/44
Tomato sauce, fior di latte, provolone, ham, bacon, roasted pineapple

JIMMY BUFFA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20/37
Panna, fior di latte, provolone, chicken, buffalo sauce, ranch, basil. � �

CHAMPS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19/35
Panna, fior di latte, mushrooms, truffle salt. �

VODKA. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19/35
Vodka base, mozza, basil, soppressata, Parmigiano. �

PISTACHIOS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23
Panna, fior di latte, mortadella, stracciatella, pesto, pistachios, honey.

FIGUE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  24
Panna, goat cheese, fior di latte, prosciutto, sesame fig jam, balsamic 
reduction, basil.

QUATTRO FORMAGGI . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  19/35
Panna, fior di latte, provolone, gorgonzola, Parmiggiano, basil.

RONI . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  18/33
Tomato sauce, mozza, provolone, pepperoni.

MADONNA (NO MOZZA) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 28
Burrata from Puglia, tomato sauce, black pepper, basil, olive oil. � 

DETROIT
Limited quantities, until sold out
CADILLAC . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25
Cheeses, tomato sauce, pepperoni, spicy honey, stracciatella, oregano, Grana 
Padano.

RAM . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25
Cheeses, tomato sauce, soppressata, pepperoni, sausage, oregano, Grana 
Padano.

FIREBIRD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23
Cheeses, chicken, Buffalo sauce, ranch, basil, Grana Padano. � �

8MILE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19
Cheeses, tomato sauce, pepperoni, Parmigiano. 

SICILIAN Format half and full
Until sold out /Available in half with side caesar 
salad. Available in half until 4pm.
SMASH . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17/25
Mozza, tomato sauce, pepperoni, stracciatella, spicy honey, Parmigiano.

SWAUCE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16/23
Mozza, tomato swauce, pesto, vodka swauce, Pargmiggiano, basil.

� (SPICY)  �� (SPICIER) � (VEGETARIAN)
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MAKE YOUR OWN
NAPOLITAINE   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  23/42
Select your sauce: Tomato, Pesto, Vodka, Panna.
Select your cheese: Fior di latte, Shredded mozza, Vegan.
Select 3 toppings. See the list of toppings below for available choices. Premium toppings are 
not included and are charged extra.

DETROIT & SICILIAN   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  23
Select your sauce: Tomato, Pesto.
Cheese inlcuded: Brick cheese.
Select 3 toppings. See the list of toppings below for available choices. Premium toppings are 
not included and are charged extra.

TOPPINGS & EXTRAS

VEGGIES $1: Mushrooms, Red onions, Olives, Basil, Arugula, Roquito peppers, Jalapeños. 
CHEESES $3: Goat cheese, Gorgonzola, Provolone, Pecorino Romano, Parmigiano Reggiano. 
PROTEIN $3: Pepperoni, Ham, Soppresata, Chicken, Sausage, Bacon. 
PREMIUM: Stracciatella $6 - Prosciutto 5$ - Burrata $9 
DRIZZLED SAUCE: Vodka $2 - Buffalo 2$ - Ranch $2 - Spicy honey $2 
EXTRA: Bread $4 - Fior di latte $3 - Shredded mozza $3

OUR STORY
It all started in a backyard oven, with a love for authentic Neapolitan pizza and a passion for experimenting. Grace and JD began 
their pizza journey with simple ingredients, a hot oven, and a shared curiosity. From those first pies, the duo discovered that the 

complexity of pizzamaking. They explored techniques, flavors, fermentation and styles, from the timeless Neapolitan dough to the 
hearty, square-edged Detroit-style pizza, and scilienne.

At Brigade Pizza, every dish tells a story. We honor the tradition of handmade, artisan pizza, and we also like to to experiment, and 
surprise. Our kitchen is a place of warmth, laughter, and collaboration, where every slice reflects our journey, our friendship, and 

ourlove for food

Walking into Brigade Pizza, you’re not just entering a restaurant, you’re joining a community. A place where tables are shared, 
flavors are celebrated, and the spirit of discovery lives in every bite. We’re rooted in tradition, but free to explore, and always 

welcoming you like family.

From our oven to your table, we invite you to share in the journey.
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