
Cheese Pizza 19.25 
Tomato sauce, mozzarella  

Margarita 20.25
Tomato sauce, mozzarella, basil  

The Mikey 22.00
Tomato sauce, mozzarella, all beef pepperoni  

L’ Enza 24.25
Tomato sauce, Italian sausage, mushroom, mozzarella  

BBQ Chicken 24.25
Honey BBQ sauce, grilled chicken, red onion, mozzarella, smoked 
gouda, scallion  

Veggie 24.25

The Marley 23.00

and balsamic drizzle  

L’ Oscar 24.00

mascarpone and mozzarella  

Blue Ribbon 25.00
BBQ base, pulled pork, caramelized onion, mozzarella,  
smoked gouda  

L’ Umina 24.50

Julianne 24.50
Tomato sauce, mozzarella, soppressata, roasted red  
pepper, jalapeno   

Pesto Chicken 24.00
Pesto base, grilled chicken, diced tomato, mozzarella  

Paradigm 25.00
Tomato sauce, Italian sausage, bacon, all beef pepperoni, mozzarella  

The Brooksy 24.00

mascarpone and mozzarella  

Buffalo Chicken 24.50
 

bleu cheese crumble, scallion  

Dante 24.50
Tomato sauce, meatball, roasted red pepper, mozzarella, basil  

Jero’s Pineapple 24.25
Tomato sauce, bacon, pineapple, jalapeño, mozzarella  

Steve’s Old Fashioned 24.00

15” ARTISAN PIZZAS
10” gluten free crust available.

15” Build Your Own 

(10” gluten free available)  
Choose your base AND cheese 19.25

Toppings priced individually

Bases  
Fresh tomato sauce

Garlic infused EVOO

Pesto

Cheese 3.25
Mozzarella

Mascarpone

Bleu cheese crumble
Parmesan 

Goat

Veggies 3.25 each
Mushroom

Caramelized onion

Diced tomato

 Baby spinach
Arugula

Caramelized pear
Hot cherry pepper

Jalapeño
Pineapple
Basil 1.50

Meats 3.75 each

Fried chicken
Italian sausage

All beef pepperoni

Bacon

Pulled pork 
Meatball

Drizzle 1.25
Balsamic glaze

BBQ sauce
Honey BBQ sauce

Pesto

 

“If pizza can be described as exquisite, this is exquisite pizza.” – Boston Globe

 | 10” Personal Pizza  Cheese 14.00  The Mikey 15.50  Special 17.95

ON DRAUGHT
Guinness 9

Fiddlehead IPA 9
Maine Lunch 11

Allagash White 9

Bud Light 6
Yuengling Lager 8

Peroni 7

Fat Tire Amber Ale 7

BOTTLES

  Bud Light    Michelob Ultra 
Coors Light    Miller Light 

Corona 7

Harpoon IPA 6
Weihenstephaner Hefe Weissbier 8

Miller High Life 5

NON-ALC
Lagunitas IPNA 7

Clausthaler 6

CANS

High Noon 9

Castle Island Keeper 8

Jacks Abby Blood Orange 8

WHITE WINE
Angelini Pinot Grigio 9
Hahn Chardonnay 10

Josh Chardonnay 12

Prosecco 9

RED WINE

Clay House Cabernet 9

Angeline Pinot Noir 11
Quatro Mani Montepulciano 10

Bodini Malbec 10

BUILD-YOUR-OWN NACHOS
Nachos  14.95

 
jack cheese.

Add Sloppy Joe or Chili (seasonal) 17.95

Build your own and add any pizza toppings and drizzles 

Buffalo Chicken Nachos  18.95
 

 
bleu cheese dressing, scallion

OVEN-ROASTED WINGS
Lemon Rosemary  15.95

Charred Honey Hot Habanero  15.95
 

changes the oven coal to prepare for dinner service.



 

“Everything tastes better cooked in that oven.” – Leo

Sharables
House-Made Mozzarella Sticks  13.50

Steel Rail Chili (Seasonal)  13.75
 

Meatball Trio  11.25
 

Add melted mozzarella  2.00

Grilled Buffalo Chicken Tenders  15.50

Crispy Chicken Tenders  15.50

Pesto Crostini  13.95

Fig Jam Crostini  13.95

Mexican Street Corn  11.99

Cheese Quesadilla  
8 sharable pieces, side of salsa 8.95 
Add any pizza topping 2.00 each

Coal Fired Baked Potato  9.95
Cheese, bacon, sour cream and scallion  

Blackened Chicken Fries  12.95
Cheese, jalapeño, red onion, ranch  

Loaded Fries or Tater Tots  11.95
Cheese, bacon, scallion  

Price per topping 2.00

Sandwiches

Meatball Sandwich  15.45

Chicken Parm Sandwich  15.45
Marinara, mozzarella, parmesan, braided roll  

Roasted Eggplant Parm Sandwich  14.75
Marinara, mozzarella, braided roll  

Chicken Club Sandwich  15.45

BBQ Pulled Pork Sandwich  14.75

Sloppy Joe Sandwich  14.75
Old school secret recipe, braided roll  

Big Max Chicken Sandwich  16.75
 

Kids Menu
Kids Quesadilla  5.95
Half order, cheese only, side of salsa

Mozzarella Sticks  8.95
Marinara dipping sauce 

Crispy Tenders and Tots  11.50

Rigatoni and Butter  8.95

Cheese Ravioli and Marinara  9.95

Salads
Arugula  14.25

Baby Spinach  14.25

Caesar   14.25

Mixed Mesclun Green  14.25

Burrata Salad  15.50

Summer Salad (Seasonal)  15.50
 

Pasta
Mac and Cheese

BBQ Pulled Pork 14.95

Rigatoni Pomodoro  14.95
 

Add meatballs or sausage 5.25

Linguini Carbonara  21.95
 

Chicken Parmesan  21.95
 

Luganega Rigatoni  21.95

aged pecorino, fresh basil  

Chicken Piccata  21.95

Linguini Bolognese  21.95

Five Cheese Ravioli  17.95

Wild Mushroom Ravioli  19.00

Low Country Pasta  20.95
Grilled chicken, bacon, roasted corn, jalapeno, cherry tomato, southern seasoning  

SPECIALTY TACOS

Buffalo Chicken   6.50
 

Caramelized Pulled Pork   6.50
Pineapple cucumber salsa, siracha aioli

Blackened Chicken   6.50

Breezy   6.50
 

baby spinach, garlic, fresh basil, lemon aioli

Sloppy Joe   6.50


