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

EGGPLANT PARMESAN  16
Breaded fried eggplant, topped with mozzarella and house 
made vodka sauce. Served with a side of spaghetti.  

FRESH PASTA

SPAGHETTI 12
Fresh tomato, garlic, parmesan and basil. 

SPAGHETTI & MEATBALLS 16
Fresh tomato, garlic, parmesan, basil and meatballs. 

CHICKEN PARMESAN 16
Breaded fried chicken, topped with mozzarella and 
marinara sauce. Served with a side of spaghetti. 

GROWN-UP FRIED CHEESE 10
Whole milk mozzarella, hot peppers, capicola, marinara.

COMMUNITY MEATBALLS 10
Italian sausage, beef and ricotta meatballs in marinara 
sauce. 

APPETIZERS *House Marinara sauce is not vegetarian.

RICOTTA + HONEY                         9
Whole milk ricotta and local honey with Niedlov’s toast.

GARLIC KNOTS 7
Tossed in olive oil, fresh garlic, parmesan and basil with 
marinara sauce.

All sandwiches come with a side of kale salad. SANDWICHES

EGGPLANT PARM 11
Breaded fried eggplant topped with mozzarella, basil and 
house made vodka sauce served on a toasted Niedlov’s bun.

ITALIAN CHICKEN CLUB 11
Crispy Italian fried chicken, prosciutto, fried sage, 
shredded iceberg lettuce, roma tomatoes and creamy 
Italian dressing served on a toasted Niedlov’s bun.  

CHICKEN CAPRESE 11
Community Pie roasted chicken, fresh mozzarella, roma 
tomatoes, onion, balsamic vinegar, arugula and sun dried 
tomato aioli served on panini pressed Niedlov’s Italian bread.  

CHATTANOOGA BEEF 12 
Italian roast beef in Au jus, provolone cheese, roasted red 
peppers, roma tomatoes, hot giardiniera, arugula and sun 
dried tomato aioli served on a toasted Niedlov’s bun.

GREEK SALAD  6.5
Romaine, kale, cucumber, red bell peppers, tomatoes, 
pepperoncini, kalamata olives, feta, red onions, chickpeas 
and croutons and Greek vinaigrette. 

CLASSIC CAESAR 6
Romaine, croutons, caesar dressing.  Add Applewood Bacon 2         RAW KALE 5.5

Kale, sliced almonds, dried cranberries, parmesan cheese 
and champagne vinaigrette.

ARUGULA 6
Fresh arugula, pine nuts, shaved parmesan cheese, 
cracked black pepper and lemon vinaigrette.

TRADITIONAL HOUSE 6.5
Iceburg, romaine, tomatoes, bell pepper, 
mushrooms, olives, red onion, shredded mozzarella, 
croutons and creamy Italian dressing.

SALADS MAKE IT A LARGE DINNER SIZE SALAD WITH ROASTED CHICKEN FOR $5 MORE 

ITALIAN CHOPPED  7 
Romaine, iceburg, garbanzo beans, artichokes, green 
bell peppers, roma tomatoes, black and green olives, red 
onions, pepperoncinis, mozzarella, salami, pepperoni, 
capicola, creamy Italian dressing.

MEATBALL SUB 11
Housemade meatballs topped with mozzarella, basil and 
housemade marinara and served on a toasted hoagie.  

CHICKEN PARMESAN 11
Hand breaded fried chicken topped with mozzarella, basil 
and house made marinara served on a toasted Niedlov’s 
bun.   



   SPECIALTY COCKTAILS

PERFECT MANHATTAN 13
George Dickel Rye, Carpano Antica, vintage dry curacao, 
bitters and luxardo cherries.  

CLASSIC MARGARITA        10 
Anejo tequila, triple sec, agave, lime.   

STRAWBERRY MARGARITA 11
Tequila blanco, fresh strawberry sour, triple sec, sugared rim. 

WINE

SARONNO SUNSET SANGRIA 8/20
Traditional Tuscan style red wine sangria served with fresh 
fruit. Glass or carafe. 

ROSEMARY LEMONADE 8
Gin, rosemary cordial, limoncello, fresh lemon and soda. 

PEACH SANGRIA                              8/20
Peaches, orange, pineapple, white wine, brandy, triple sec 
and peach liqueur. Glass or carafe.

DESSERT

GELATO       6 KID’S GELATO 4

SPECIALTY COCKTAIL 
Ask your server about our cocktail of the month.

CIELO PROSECCO                                         7 / 26 BIELER PERE & FILS “SABINE ROSÉ 10 / 42

CARTLIDGE & BROWNE PINOT NOIR     9.5 / 36STELLA PINOT GRIGIO                                 8 / 30

DARK HORSE CHARDONNAY                      8 / 30 SUBSTANCE CABERNET                                 10 / 42

  LIQUOR
TEQUILA                          
Altos Anejo
Altos Reposado
Cantera Negra
El Jimador Blanco
Patron SIlver

RUM                           
Bacardi
Captain Morgan
Malibu
Myer’s Dark

SCOTCH                           
Dewar’s White Label
Macallan 12yr
Oban 14yr

BOURBON/WHISKEY                  
Basil Hayden’s
Buffalo Trace
Bulleit
Chatt Whiskey 91
Chatt Whiskey 111 Cask
Crown Royal
Dickel 8 Year
Fireball
Jack Daniels 
Jack Daniels Honey
Jameson
Jim Beam
Makers Mark
Screwball

GIN                            
Bombay Sapphire
Hendricks
Tanqueray

VODKA                              
Absolut
Belvedere
Frozen Head 
Grey Goose
Hangar One Mandarin
Ketel One
Stoli Vanillia
Tito’s

LIMONCELLO 6/8/10
Homemade Limoncello. Shot, on the rocks or martini. 





14” & 19” PIES
NEW YORK STYLE PIZZA

DETROIT STYLE PIZZA

MEATBALL   20/25
Meatballs, ricotta, red onion, garlic, fresh 
mozzarella, basil and pecorino romano. 

SUPER HERO  21/26
Pepperoni, caramelized onions, provolone, 
Community Pie meatballs, smoked mozzarella, 
black olives, calabrian chiles and oregano. 

SUPER SUPREME  21/26
Pepperoni, black olives, green olives, green 
peppers, sausage, red onion and mushrooms. 

PEPP AND MUSH           18/23
Pepperoni, mushroom and fresh mozzarella. 

LITTLE ITALY    20/25
Italian sausage, pepperoni, ricotta, Calabrian 
chiles, fresh garlic, basil and pecorino romano. 

VEG OUT      19/24
Sliced tomatoes, artichoke hearts, mushrooms, 
red onions, green peppers, green & black olives. 

BIANCA SUPREME    19/24
Olive oil, fresh mozzarella, spinach, mushrooms, 
bacon and gorgonzola (no tomato sauce).

MELROSE                20/25
Italian sausage, caramelized onion, goat cheese, 
peppadew peppers, mozzarella. 

SAUSAGE & PEPPERS   18/23
Italian sausage, roasted red peppers,
red onion, jalapeño, green pepper, crushed 
red pepper and parmesan cheese. 

DRUNK PIG   20/25
Vodka sauce, ricotta, Italian sausage, 
fresh mozzarella, parmesan cheese 
and crushed red pepper.

DEMARCO   16/20
Hand-torn basil, fresh & shredded 
mozzarella and pecorino romano.

ITALIAN STALLION              21/26
Salami, capicola, black olives, green peppers, 
pepperoncini, roasted red peppers, oregano,  
whole milk mozzarella, fresh mozzarella.

SMALL OR LARGE

BBQ CHICKEN    20/25
Urban Stack Bourbon BBQ sauce, 
chicken, red onion, jalapeño, mozzarella, 
cilantro, cheddar cheese.

SPICY BIANCA           17/22
Olive oil, fresh mozzarella, ricotta, 
garlic, Calabrian chiles, basil. 



now offering 
gluten free crust add $2
made and priced like our small detroit style pizza

NEAPOLITAN PIZZA

CHEESE
HOT HAWAIIAN 14
House-made San Marzano tomato sauce, 
speck, chipotle glazed pineapple, fresh 
jalapeño, fresh mozzarella and sea salt.

VODKA PIE 14
Vodka sauce, ricotta, Italian sausage, fresh 
mozzarella, parmesan & crushed red pepper.

SPICY BIANCA 13
Olive oil, fresh mozzarella, ricotta, garlic, basil, 
pecorino romano and calabrian chile peppers.  

SWEET FIG 15
Prosciutto, gorgonzola, kalamata olives, 
goat gouda, homemade fig preserves, 
arugula, extra virgin olive oil and sea salt. 

SUPER HERO  16
Pepperoni, caramelized onions, provolone, 
Community Pie meatballs, smoked mozzarella, 
black olives, calabrian chiles and oregano. 

BBQ CHICKEN        14
Urban Stack Bourbon BBQ sauce, barbecue 
chicken, red onion, jalapeño, mozzarella, 
sharp cheddar cheese and cilantro. 

SAUSAGE & PEPPERS 14
House-made San Marzano tomato sauce, red
onions, Italian sausage, green peppers, extra
virgin olive oil, roasted red peppers, jalapeño, 
fresh mozzarella and sea salt.  

ROASTED MUSHROOM 13
Extra virgin olive oil, assorted mushrooms, 
fresh mozzarella, fresh tomato slices, 
capers, thyme and sea salt.

CARBONARA 14
Pancetta, green onion, black pepper, 
mascarpone cream sauce, fresh mozzarella, 
extra virgin olive oil, sea salt and egg.

MARGHERITA 12
House-made San Marzano tomato sauce, 
fresh mozzarella, hand-torn basil, extra 
virgin olive oil and sea salt. 

MONDAY-FRIDAY 11AM-3PM      1 SLICE + SALAD $9



now offering 
gluten free crust add $2
made and priced like our small detroit style pizza

BY THE SLICE
PEPPERONI  3.5            CHEESE    3  

HOME SLICE   4
Rotates daily. Ask your server for today’s special. 

ROASTED MUSHROOM   3.5
Red Sauce, Mozzarella, Caramelized Onions, Roasted Mushrooms and Brooklyn Mozzarella. 

DEMARCO   3.5
Red Sauce, Mozzarella, Brooklyn Mozzarella, and Fresh Basil. 

NEAPOLITAN PIZZA

BUILD YOUR OWN

CHEESE MEATVEGGIES

STEP 1: Choose your size 14” plain cheese $14 / 19” plain cheese $17
STEP 2: Choose your style New York or Detroit

STEP 3: Choose your toppings 
14” additional toppings are $2 each 

19” additional toppings are $2.5 each 

Fresh Jalapeño
Black Olives
Green Olives
Spinach
Artichoke
Pineapple
Green Pepper
Kalamata Olives
Roasted Red Pepper

Calabrian Chile
Fresh Garlic

Peppadew Peppers
Pepperoncini

Fresh Mushroom
Basil

Caramelized Onion  
Red Onion

Fresh Tomato

Extra Cheese
Fresh Mozzarella  

 Smoked Mozzarella
Ricotta  

Provolone
Vegan Cheese
Goat Cheese
Feta Cheese 
Gorgonzola

 

Pepperoni
Italian Sausage           

Applewood Bacon
Meatball

Speck
Roasted Chicken


