
Half pound of juicy fresh beef, topped the  

freshest  toppings and cheeses, served on a 

bakery fresh bun or pita with crispy homemade 

chips and pickles! Substitute potato wedges or 

sweet potato fries for  — 2, or add soup or  

salad for  — 2,  Gluten Free Bun add  — 1.50 

 

 

HOMEMADE SOUPS 
We make our soups in-house daily 

Cream of Broccoli 
Cream of Tomato Bisque  

   Greek Chicken Lemon Rice
(Avgolemono) 

  
BREAD BOWL—5       BOWL— 3.50 

Grilled Greek Kasseri Cheese 
flamed tableside and served with homemade 
pita bread  — 8 
 

  — 8.50

      —10 

    —10 
 

Dressings: Homemade Ranch, Honey Dijon,   
Balsamic Greek -Italian, Blue Cheese, Spicy Ranch, 
Caesar, Low Fat Italian, and Raspberry Vinaigrette. 

Served with your choice of potato wedges,  
sweet potato fries, rice, or vegetable and 
fresh homemade bread.   
Add soup or side salad  — 2  
 

*This item could be cooked to order. Consuming raw or   

undercooked meats, poultry, seafood, shellfish or eggs      

may increase your risk of food borne illness.  

Dear Friends, it was October of 1985 when I was introduced to a 

breathtakingly beautiful girl from Curacao at the old EMU library.        

I fell in love with her instantly. Eros, the Greek god of love, aimed his 

bow and took a quick but accurate shot at me. To my bad fortune, he 

missed her! I did everything to impress her. I even bought every Air 

Supply and Julio Iglesias record! She wanted to just “be friends”. On 

Valentine’s Day in 1986, I had the most brilliant idea. I made a heart 

shaped pizza with pesto and shrimp and wrote “I love you” on it with 

goat cheese! So there I was, in front of her apartment door armed 

with my two strongest weapons, my cooking and my humor (and 

don’t forget good looks)...I felt just like my Greek ancestors in the 

Trojan Horse trying to conquer her heart. “Pizza delivery!” I shouted. 

There she was looking more beautiful than ever. The rest is Greek 

history. Then I had to leave because I had three other heart shaped 

pizzas in the car...just kidding). We graduated from Eastern in 1990 

and in 1997 and we bought the Tower Inn where we had our first 

date. We work side by side every single day ever since and we live in 

Ypsilanti with our two kids, Andrea and Christopher. Our food is made 

with lots of love and we are trying to win your hearts, as well, every 

single day.    Thank you for visiting us and we hope to                         

see you again soon.  

                      Nathalie and Rois  Savvides  

 

 

Salmon Mac & Cheese   — 12 
The Works  — 10  
Chicken, onion, and smoked bacon 

Please ask for our Special Dietary Cards 

or go to TowerInnCafe.com/menu 

          Vegetarian Options                   Gluten Friendly  

Try with a Glass of Pinot Grigio 

Try with a Glass of Cabernet 

Try with a Glass of Merlot 

Try with a Glass of Chardonnay 



    We bake our pita and Italian breads fresh throughout the day.  All our 

sandwiches are served with delicious homemade hand cut chips and   

pickles. Substitute potato wedges, or sweet potato fries for  — 2 and  

soup or salad  for  — 2. For a Gluten Free Bun add  — 1.50 

SMALL 10” — $12   LARGE 14” — 16    DEEP DISH 12”X12” — 16   NENA 8” — 8 

Meats 

  

 Italian Sausage 

 Pepperoni 

 Ham 

 Ground Beef   

EXTRA:  

 Chicken 

 Gyro 

 Salami 

 Anchovies 

EXTRA   — 4:  

 Shrimp 

 Calamari 

 Smoked Salmon 

 

Cheese 

Mozzarella

Cheddar 

EXTRA:  

 Kasseri 

Goat 

Cheese 

Sauces 

Pizzaiolo  

Butter  Oil and Garlic 

Alfredo 

 Pesto 

 Ranch 

 South West Ranch  

 BBQ 

 Spicy Buffalo 

 Fire Roasted Salsa 

 

Crust 

Garlic and Oil  

Sesame 

Cajun 

Thin Crust 

 

EXTRA  — 3:  

Gluten Free 9” crust 

D.Y.O. PIZZA                   CHEESE     TOPPING 

NENA 8”      6       .75 

SMALL 10”     9    1 

LARGE 14”  13    1.50 

DEEP DISH 12”X12” 13    1.50 

DETROIT STYLE DEEP DISH  

First appeared in the Detroit area around 1940.  

Slowly risen in a square 12” X 12“ deep pan,  

sesame seed crust, and twice 

 baked in our ovens w/ 2 toppings —16 

Vegetables 

EXTRA:  

 Sundried Tomato 

 Artichokes 

 Kalamata Olives  

Almonds 

Try with a Glass of Merlot 

  Folded dough stuffed with a special blend of  

fresh herbs, calzone cheese mix and fresh toppings  

 

Pizzaiolo sauce, our famous calzone cheese blend 

with your choice of two toppings  — 9 
 

Our calzone cheese, pizzaiolo sauce,  topped  

with tapenade olive spread, onions, Italian  

sausage, mushrooms, and tomatoes  — 10 

Pair a Gourmet Pizza with a Glass of Wine! 

Award Winning Pizza Blanca! Try it with a Glass of Pinot Grigio Wine 


