
Boss Approved
DETROIT STYLE PIZZAS

Fried Chicken Fingers
Served with ranch &  

Boss Sauce.
$16

Chicken Wings
Buffalo, BBQ or  

Garlic Parmesan. Choice of 
one Dipping Sauce.

$16

Basket of Fries
$7

Garlic Cheesy  
Pizza Sticks 

Basil and parsley pesto 
served with marinara.

2 Sticks: $7
4 Sticks: $14

Italian
House Italian dressing, 
Parmesan, green onion, 

olives & peperoncini
Side: $6  |  Whole: $11

Caesar Salad
Romaine, Parmesan & 
croutons with Caesar 

dressing. 
$14  |  Add Fried  

Chicken Fingers: $6

Antipasti Chop
Salami, pistachios, 

provolone, hearts of 
palm & artichokes 

$16

START E R S

S AL AD S

Served by the slice or whole pie (10”x14”)

Cheese
House cheese blend & tomato sauce

Slice: $5  |  Whole: $28

Pepperoni
Ezzo cupping pepperoni, house cheese blend &  

tomato sauce
Slice: $6  |  Whole: $32

Italian Sausage
Ice House’s signature crumbled Italian sausage,  

house cheese blend & tomato sauce
Slice: $6  |  Whole: $32

Saloon Special
Sausage, pepperoni, bacon, house cheese blend & 

tomato sauce
Slice: $6  |  Whole: $32

Nashville
Nashville hot chicken, pickles & Boss Sauce drizzle

Slice: $7  |  Whole: $34

Broccoli & Chedder
Caramelized onions & garlic cream sauce.

Slice: $7  |  Whole: $34

Pizza of the Day
Slice: $7  |  Whole: $34

DIPPI N G S AUCES &  SIDES
$2 Each – Sauces served on the side or  

drizzled on request
Boss Sauce  |  Ranch  |  Bleu Cheese 

Hot Honey  |  Marinara  |  Diced Jalapeños



Dog Gone Good
COCKTAILS

BEER S

WINES

Drafts
Altstadt Amber  |  Coors Light  |  Eight Lager  |  Firestone-Walker Mind Haze IPA 

Guinness  |  Hacker-Pschor  |  Live Oak Pilz  |  Miller High Life  |  Pacífico  |  Shiner Bock

Bottles
Blue Moon  |  Corona  |  Corona Premier  |  Dos XX  |  Michelob Ultra  |  Miller Lite 

Modelo Especial  |  Mosaic IPA  |  Stella Artois  |  High Noon Black Cherry  
High Noon Pineapple  |  Surfside Iced Tea Lemonade  |  Surfside Strawberry Lemonade

Whites
Jeio Prosecco (Venito) $9/$32  |  Domenica Pinot Grigio (Trentino) $10/$36

Sean Minor Sauvignon Blanc (Napa) $15/$54  |  Carmel Road Chardonnay (Monterey) $10/$36 
Diatom Chardonnay (Santa Barbara) $13/$48  |  Jordan Chardonnay (Sonoma) $75

Reds
Old Soul Cabernet (Lodi) $11/$40  |  Mettler Cabernet Sauvignon (Lodi) $15/$54

Hilltop J. Lohr Cabernet (Paso Robles) $16/$58
Siduri Pinot Noir (Willamette) $15/$54  |  Paring Pinot Noir (Santa Barbara) $15/$54

Conundrum Red Blend (Central Coast) $13/$48
Caymus Cabernet (Napa) $140

Rosé
Jolie Folle (France) $10/$36

Classic
Gin or Vodka 
Dry or dirty

Vesper
Gin, vodka, 
Lillet Blanc

Gibson
Sipsmith Gin, 

Vermouth, onion

Espresso
Wheatley Vodka

Cosmopolitan
Grey Goose Vodka

Lemon Drop
Reyka Vodka

Old Fashioned
Buffalo Trace

Manhattan
Sazerac Rye 

Blackberry Smash
Buffalo Trace, blackberry, 

mint, lemon 

Paper Plane
Eagle Rare 10, Aperol, 
Amaro, lemon twist

Sazerac
Sazerac Rye 

Whiskey Sour
Eagle Rare 10

MA RTINIS WHI SKEY  STANDARD S

FR OM THE  ICE  HOUSE
Holy Paloma

Patrón Reposado, 
Naranja orange liqueur, 

grapefruit soda

Margarita Cocktail
Big Rock, Cazadores 

Blanco, Naranja liqueur

 Summer Beer
Blue Moon, 

Firefly Lemon Vodka, 
lemonade

Texas Ranch Water
Cazadores Blanco, fresh 
lime juice, Topo Chico
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