Michael’s Pizzeria

Naples Island
5616 E 2nd St
Long Beach, CA 90803

Downtown Promenade
210 E 3rd St
Long Beach, CA 90802

michaelspizzeria.com | facebook.com/MichaelPizzeria | instagram.com/michaelspizzeria

OWNER MICHAEL DENE

Michael's Pizzeria is one of the many creations by restauranteur Michael Dene. It all
started when he wanted a pizza with a paper-thin crust, whose edges bubbled up
into soft crispy pockets of salt air — with sauce so flavorful it could stand as a
topping all on its own and cheese so fresh it simply had to be made by hand each
morning.

We know that pizza tastes best when it is wood-fired, that mozzarella should always
be freshly made, and that meals are enhanced when paired with the perfect Italian
wines. From our service to our atmosphere, our flour to our sauce, this is our
tradition-passed down from generation to generation-of Napoli-style pizza. At
Michael's Pizzeria, food is heritage.

When Michael Dene decided to open his restaurant in December 2007, he was told
that it wasn't in his best interest. Statistics, location and timing were all stacked
against him - it was a risky undertaking where very few others had seen success.
However, when the doors opened to Michael's on Naples, the Brooklyn-born
businessman and lifetime food enthusiast proved that quality and taste have no
bounds. Today Michael's on Naples is rated the #1 restaurant in Long Beach and the
#2 Italian restaurant in all of Los Angeles, making it one of the highest Zagat-rated
Italian restaurants in Southern California.

Michael's Pizzeria is the latest brainchild of Michael Dene and it all began when he
wanted a pizza-and not your typical delivery pizza, either. Michael wanted pizza as
it was meant to be. He wanted a pie with paper- thin crust, whose edges bubbled
up into soft, crisp pockets of salty air. With sauce so flavorful it could stand as a
topping all on its own and cheese so fresh it simply had to be made by hand each
morning.

Blending an authentic Napoli-style with a flair for flavor and perfection, we opened
the first Michael's Pizzeria in 2010. It's casual style, eclecticism, and taste that
simply could not be found anywhere else turned first- time diners into fanatics.


http://www.michaelspizzeria.com
http://www.facebook.com/MichaelPizzeria
http://www.instagram.com/michaelspizzeria

Many of the same practices and principles that we founded Michael's on Naples
with, hold true at our Pizzerias: from sourcing locally grown, organic vegetables, to
making our sausage in-house. We also grow our own herbs and tomatoes, slice all
our meats fresh for each pizza or sandwich, and-most importantly— make all our
sauces, dough, and cheeses from scratch, daily.

Why all the extra work, you may ask? Because it's the way it should be. Napoli-
style pizza has roots over a century deep and it is our job, as the ancestors of the
edible art form, to uphold its standards and share its joys. Made any other way, it
simply wouldn't be pizza.

Our pledge is to serve our patrons the the closest thing they can get to a pizza in
Naples, Italy. We know, as they do in Naples, that the finest ingredients, simply
paired, create the most robust culinary experiences. So come on in. Try pizza for
the very first time.

Michael’s on Naples was rated 2015 #1 Italian in LA by Zagat.

Their focus is on the finest ingredients, simply paired, to create the most robust
culinary experience.

FIORI DI ZUCCA: Ricotta stuffed squash blossoms with basil honey pesto.

SALUMI & FORMAGGIO: Choice of any three, four or five, with mixed olives. Prosciutto
Cotto, Prosciutto Crudo, Sopressata, Finocchiona, Speck, Mortadella, Fontina D.O.P,,
Gorgonzola D.O.P., Mozzarella, Cypress Grove Midnight Moon, Taleggio

CAPRINO E BARBABIETOLE: Roasted baby beets, goat cheese, walnuts, arugula, and
farro.

MARGHERITA D.O.P. (DENOMINATION OF ORIGIN PROTECTED): Tomato, mozzarella,
basil, and extra virgin olive oil.

PISTACCHIO E STRACCIATELLA: Mortadella, stracciatella, pistachio and olive oil D.O.P.
GNOCCHI CON CHIANINA: Potato dumplings with Chianina meat sauce.

Dishes are subject to change at a moment's notice due to season and market availability

Hours of Operation:

Monday - Thursday: 11:30 a.m. - 10:00 p.m.
Friday - Saturday: 11:30 a.m. - 11:00 p.m.
Sunday: 10:30 a.m. - 10:00 p.m.

Menu Pricing:

- Antipasti $4 - $13

- Salumi & Formaggio $12 - $21
- Insalate $7 - $15

- Pizze & Calzones $10 - $19

- Cast Iron $10 - $17

Seating: Indoor and Outdoor Seating Available



Ongoing Promotions:

MONDAY: MARGHERITA MONDAYS!

Now, every Monday, you can get a FREE Margherita pizza with the purchase of any regular
pizza on our menu. *Buy any pizza, get one free Margherita pizza. Dine-in only. Available all
day, every Monday.

TUESDAY: 2-FOR-1 TUESDAY

Buy one drink, get one for a quarter! *Good for beer and wine-by-the-glass only. Not valid
for quartino. Happy Hour prices do not apply. Available all day, every Tuesday. Prices and
specials are subject to change at any time.

WEDNESDAY: PASTA NIGHT
Weekly pasta specials.

THURSDAY: PORCHETTA NIGHT
Rolled, marinated duroc pork loin & belly, roasted whole and served with market vegetables.

Affiliated Restaurants
Michael’s on Naples @michaelsonnaples, Chianina Steakhouse @chianinasteak, Working
Class Kitchen @workingclasskitchen

For more information or interview requests please contact
Bobby Navarro at 100eats - Events and Promotions.
bobby@100eats.com

714.673.8117
EATS 100eats.com
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