START HERE!

CHEESY GARLIC BREAD

miso-garlic butter & house cheese blend
baked on housemade bread. Served with
ranch and red.

$13 (V)

POTATO SKINS

garlic butter, beemster aged gouda,
scallions, bacon, sour cream.

$13 (GF)

SPINACH DIP

roasted garlic, melty cheese, baked til
bubbly, served with housemade bread.
$13 (V,GF on request)

BAKED LOCAL GOAT CHEESE
marcella’s red sauce, sweet &
spicy red pepper relish. served
with housemade bread.

$14 (V,GF on request)

IGGY'S REWARDS PROGRAM
earn a point for every $1 you spend. once
you have spent $100, you get $5. rewanrds
compound, too! text “join” to 1-833-714-1192

SALAD DAYS

BASIC BECKY

little gem lettuce, cucumben, red onion,
cherry tomato, choice of house vinaigrette.
(VG,GF), ranch (V,GF), blue cheese (GF).
$12/$7 half

add ranch roasted chicken $9 / $5

THE DETROITER

classic chopped salad with little gem lettuce,
olives, garbanzo beans, artichoke, cucumben,
pepperoncini, red onion, cherry tomato,
salami, ham, smoked scamorza, & parmesan,
dressed in our house vinaigrette.

$18 /%11 half (GF)

(VG on request)

BLT SALAD

little gem lettuce, neuske’s bacon, marinated
cherry tomatoes, balsamic cipolline

onion, croutons, blue cheese dressing.
$16/$9 half

add ranch roast chicken 89 /$5

269.459.IGGY IGGYSMI.COM @IGGYSMI @

SAMMIES

8 inch sub baked on an Italian bun.

THE FRENCH ONION

four cheese blend, savory caramelized
onion butter, dijon.

$8 (V)

add ham, mortadella, or prosciutto $4

THE HOT CG

ham, salami, & monrtadella, scamorza
cheese, hot giardiniera, red onion,
finished with gem lettuce in vinaigrette.
$13

HOUSEMADE ITALIAN SAUSAGE
marcella’s red sauce, cheese blend, red
pepper relish, garlic spinach, & extra
pecorino.

$12

THE CHICKENING

julee’s walnut pesto, ranch roast chicken,
neuske’s bacon, spinach dip, marinated
cherry tomatoes.

$13

THE MUTT

Iggy’s cold cuts on housemade bread.
mortadella, ham, salami, scamorza cheese,
& spicy olive salad. not baked.

$13




SPECIALTY

Pl A

12-INCH OR 16-INCH

THE SUZI QUATRO

mozzarella, peconrino, blue cheese, &
wisconsin brick, on red.

$i6/$22

JULEE’S WALNUT PESTO
artichokes, olives, & balsamic roasted onion.
$20/¢$27

THE JOURNEYMAN

herb oil, roasted potatoes, prosciutto, nosemany,
roasted onion, cathy’s goat cheese.

$19/%26

THE MUFFALETTA
ham, salami, mortadella, spicy olive salad.
$20/$27

THE ‘FREDO

white pizza with ranch roast chicken, spinach,
bacon, shaved mushrooms.

$20/$27

THE IGGY PEP

our signature chopped pepperoni, and cup & char

pepperoni, fresh basil, twice sauced with garlic
butter and red sauce.
$19/%26
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BUILD YOUR OWN

12-inch $15 plus $1.75 per topping
16-inch $21 plus $2.25 per topping

your choice of marcella’s red sauce,

julee’s walnut pesto, herb oil, or miso garlic butten.

topped with our house cheese blend.
gluten-free crust add $2, 12-inch only.

TOPPINGS

$1.75 / $2.25 EACH
artichoke

banana peppenrs

pickled jalapeno

red onion

roasted sweet & spicy red pepper relish
fresh basil

chopped pepperoni

ham

salami

bacon

marinated cherry tomatoes
housemade italian sausage
ganrlic spinach

shaved mushrooms

ranch roast chicken
prosciutto di parma
mortadella

cup & char peppenroni
mixed olives

balsamic roasted onion
cathy’s goat cheese

blue cheese

extra cheese

cantabrian anchovy $4

HUNGRY? SCAN ME!
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