APPETIZERS

DETROIT-STYLE

BAR-STYLE

Cheese Bread

Meathalls (3) w/ Marinara
Add a Meatball for $1.50 ea.

Roasted Broccoli & Cauliflower
Roasted Broccoli & Cauliflower, Garlic, Olive Oil,
Balsamic Glaze

Roasted Artichokes

Roasted Artichoke, Basil, Goat Cheese, Mozzarella, and Marinara
Baked and Served with Crostini

SALADS

House
Fresh Chopped Romaine, Cucumber, Carrot, Shallot, Tomato
w/ House-made Italian Dressing

Caesar
Fresh Chopped Romaine, Parmesan Crisp, Croutons
w/ House-made Caesar Dressing

Beet v
Marinated Beets, Arugula, Gorgonzola, Candied Pecans
and Crisp Apples

Arugula v)
Arugula & Baby Spinach, Shallot, Orange Zest, Pecans
w/ House-made Peach Vinaigrette (add Goat Cheese $2)

Antipasto
Fresh Chopped Romaine, Diced Ham, Calabrese, Cherry Tomato,
White Cheddar, Pepperoncini w/ House-made Vinaigrette
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This is why Via 313 exists: to ENJOY the pizza we grew up with. It’s called square but it’s
really rectangle, and baked in metal trays, just like the ones used on the automotive assembly
lines at the Big Three. But instead of being filled with metal parts, ours are filled with the
finest pizza ingredients we could source. We took inspiration from our old digs and created a
version of the Sicilian pizza that has been making people smile in Detroit for over 70 years.

These thin-crust pies are crispy yet chewy with a cheesy edge, just like its cousin, the Detroit
Style. They can be found from Wisconsin to Massachusetts in any number of beer joints,
taverns, and tap rooms. To us, this pizza represents community and gathering, generations
sit side by side or local sports teams share a pitcher of beer and a few pies. Bar-style
represents another taste of our youth that we are proud to bring to your table.

Sausage, Natural Casing Pepperoni, Fresh Garlic, Italian Oregano,
House-Made Ricotta. Sub Tempeh for meats to make it veggie
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The Classic Cheese Pizza ) 11/20 Plain ) 10
Always a great way to start out Good ol’ cheese pizza
The Original Pepperoni 12/ 22 Plain w/Pepperoni 11
Smoked Pepperoni under the cheese Natural Casing Pepperoni
The Detroiter 13/24 MC5 w 12
Smoked Pepperoni under the cheese, Natural Casing Pepperoni on top Whole Milk Mozzarella, Asiago, Fontina, Provolone, Parmesan
The Four Cheese 13/ 24 The Supreme(s) 14
Our special four-cheese blend Bacon, Sausage, Green Peppet, Red Onion
The Carnivore 15/28 The Temptation(s) 14
Smoked Pepperoni, Natural Casing Pepperoni, Ham, Sausage, Bacon Bacon, Sausage, Natural Casing Pepperoni
The Omnivore 14 /26 The Stooges 13
Mushroom, Onion, Green Pepper, Pepperoni, Sausage Baby Spinach, Marinated Artichokes, Shallot, Parmesan Crisps
The Boho Brazil 16/31 Jack White Clam Pie 14
Hot Calabrese, Sausage, Red Pepper Flakes, finished w/ Mike’s Hot Honey Clams, Bacon, Olive Qil, Fresh Garlic, Pecorino Romano
. (no red sauce)
The Herhivore (v 13 /24
Mushroom, Onion, Green Pepper, Black Olives
The Rocket 15/28 ) 51 ) 52
Calabrese, Arugula, Shaved Parmesan g Arugula Onion 2 | v Artichoke =
M Basil Pepperoni Bacon
The Hawaiian 14/26 z st AL o
Ham, Bacon, Pineapple Rings oL Black Olives Natural Qa5|ng B Calabrese
o B li Pepperoni
. ) roccoli [y Extra Cheese
The Cadillac (Inspired by Tony Gemginani) 16 /30 - Pineapple o]
. . . n Cherry Tomato e Pesto
Gorgonzola, Fig Preserves, Prosciutto di Parma, Parmesan, Balsamic Glaze 1 s
. 1 Gorgonzola ciEckld s Prosciuttto di
The Marinara (v) + vegan 8/14 z Green Pepper Shallots E) Parma
No Cheese, Red Sauce, Garlic, Oregano E — Sliced Meatballs E Ricotta
The 500 14/ 26 o Jalapefio Spinach E
. . . . o )
Natural Casing Pepperoni, Jalapeno, Pineapple Rings < Mushroom Garlic - .50¢ A[;D iLDREcOHFAF:é\.II_ivCi$2
The Ambassador Bridge (inspired by Jeff Smokevitch) 16 /30

ADD FLYING TEMPEH BROS.
$2/%$4

ADD MIKE’S HOT HONEY
$2/%4






