
WELCOME TO 

Time & Temp 983-3232        s i lverbeachpizza.com 

MEMORIAL DAY THRU LABOR DAY 
OPEN 11:00am MON - SAT,   SUN - Noon 

 
WINTER HOURS 

OPEN 4:00pm MON - FRI,   SAT & SUN - Noon 



APPETIZERS 

If you listen carefully, you can still hear the echoes of carnival 
sounds, music from the carousel, the squeals of children whisking 
down the giant slides into Lake Michigan, the sound of bands playing 
while couples dance the Charleston—laughter and joy, the sounds of 

the rich heritage of Silver Beach.   

From 1891-1971 Silver Beach Amusement Park brought delight to 
millions of patrons.  Bathing beauties in bloomers and swimming 
caps, thrill seekers riding the “Chase through the Clouds” rol-
lercoaster, families bringing picnic baskets, couples strolling the 
boardwalk in the moonlight, and decades of fun enrich the colorful 

history of Silver Beach. 

Six crispy fried sticks of delicious creamy 
mozzarella cheese, served with a  

side of sauce Spicy breaded popcorn shrimp 
served with cocktail sauce 

Served with your choice of bread  
or tortilla chips 

Six seasoned shrimp stuffed 
with jalapeño cheese 

Tastes a lot better than it sounds 

Served with sides of sauce 
and cheese 

Lots of herbs & spices.  
Served with marinara sauce 
 

French Fries topped with cheese, bacon 
and green scallions, served with a side of  
Ranch Dressing 

Tortilla chips served with Nacho cheese 
 

For your health we fry in Canola Oil. 

Bruschetta over toast covered with 
feta & kalamata olives 

Garlic, Jalepeno, Roasted Red Pepper.  Pita bread, 
celery & carrots.  Homemade, healthy & vegan 

From Buffalo, NY, La Nova brought wings to 
the pizza industry.  Not breaded, not fried.  
Hot –N-Spicy, Bar-B-Q, Italian, plain 

Garlic Bread  3 

Basket of Fries 3 

Nacho Mama 3 

Irish Nachos 5 

Focaccia Bread 5 

 Jalapeño Poppers  5 

Onion Rings 4 

Bread Sticks 4 

Mozzarella Sticks 4 

Six batter-dipped jalapeños 
filled with cream cheese 
and deep-fried to a crisp 

golden finish 

Buffalo Shrimp Sm 5 

Deep Fried Pickles 5 

Spinach & Artichoke Dip 7 

Shrimp Jammers 6 

Cheesey Bread 7 

La Nova Wings 6 

Hummus (frommus) 8 

Greek Bruschetta 7 

Lg 7 

Pizza dough painted with olive oil, 
fresh garlic, covered with  
mozzarella, cut in strips 



BUILD YOUR OWN PASTA    8 

Choose your type of pasta 

Choose your type of sauce 

Add your favorite meat for 2 extra 

Spaghetti           Fettuccini         Penne 

Traditional  Spaghetti          Alfredo 

All pasta dinners are served with salad and garlic bread. 

 Baked Chicken          Meatballs         Italian Sausage 

SALADS 

Crisp spinach leaves topped with fresh 
tomatoes, cucumbers and croutons 

Iceberg lettuce with tomato, red  
onion, kalamata olives, cucumbers, 

feta cheese, & house vinaigrette 

A spring mix with tomatoes, red onions, 
walnuts, bleu cheese, dried cranberries 

and fresh apple slices with balsamic 
vinegar and olive oil dressing 

PASTA 

    Salad Dressings 
 

House Dressing (Italian Vinaigrette) Country French Thousand Island            Blue Cheese 
Creamy Caesar   Honey Dijon Balsamic Vinaigrette         Ranch 
Raspberry Vinaigrette   Fat Free Ranch    

BROWN BUTTER PASTA  9 
Usually you have to be Greek to be privy to this, but we 
have decided to share!  Grandma (yia-yia) would want 
it that way.  Spaghetti drizzled with browned butter 
and coated with grated mizithra, a premium Greek 
hard cheese.  Greeks know how to eat!  Comes with 
salad and garlic bread. (You can substitute other pastas 
      if you prefer.) 

VEGAN LENTIL SAUCE  9 
An optional sauce for any pasta dish—a true vegan 
lentil sauce.  This is homemade, delicious, and really 
healthy for you!  Comes with salad and garlic bread.
  

BAKED PASTA  2 extra 
An option for any pasta dish. We add  
cheese and bake it on top.     

Romaine with premium crou-
tons, parmesan, cheese and 
a traditional Caesar dressing 

We are pleased to be a member of the Gelsosomo franchise family. 
Born into an Italian family in Roseland, a South Chicago Italian neighborhood,  

Tom Gelsosomo (gel-sa-so-mo) has always loved great Italian food.   
 

His experience in the restaurant industry dates back to 1969.  He developed a desire to open a  
pizzeria that would exemplify the highest standards in food preparation, using only natural  

ingredients.  He wanted to offer the highest quality and service anywhere. 
 

With this in mind, Tom opened the first Gelsosomo’s in Portage, Indiana in 1979.  It wasn’t long before 
customers discovered the great taste of Gelsosomo’s pizza and he began to win “Best Tasting Pizza” 

awards in Porter County and Northwest Indiana.  Gelsosomo’s Pizza has won the Post  
Tribune’s “Neighbor’s Choice” award 6 years in a row for the best pizza! 

BOLOGNESE SAUCE  9 
Rich, meaty authentic Italian sauce with a generous sprinkling of parmesan cheese.  Served over 
pasta of your choice.  Comes with salad and garlic bread.  Homemade -Fantastico! 

*  Add chicken to any salad 2 

Garden Salad  3 

Spinach Salad  3 

Caesar Salad  6 

Antipasto Salad  sm  6 

                           Lge 9 

Greek Salad  7 

Cheryl’s Salad  7 

A bed of crisp lettuce topped  with ham, 
provolone cheese pepperoni, green and 
black olives, tomatoes and pepperon-
cini.  We recommend topping your salad 
with our delicious house dressing.  



  
SPECIALTY PIZZAS

THE CAROUSEL 

Sm Med Lg 

12 16 20 

CONDUCTOR’S CHOICE 

POPEYE’S SPINACH CALZONE 

THE SILVER BEACH VEGGIE 

THE PALLADIUM 

THE HAWAIIAN 

BBQ CHICKEN PIZZA 

This veggie pizza is just the slice for you right before 
heading to the beach.  It’s made with bell pepper, 
tomato, mushroom, onion and fresh garlic. 

Sm Med Lg 

12 16 20 

Our traditional pepperoni pizza with a twist.  
We added fresh garlic and crushed red  
pepper to give it a little kick!   

Sm Med Lg 

11 15 19 

Our delicious four cheese pizza blended with  
Mozzarella, Colby Jack, Provolone and Romano 

Sm Med Lg 

12 16 20 

Sausage, bell pepper and artichoke hearts.  
You’ll be blowin’ your whistle for this pizza! 

Sm Med Lg 

11 15 19 

Canadian bacon, pineapple and onions 

Sm Med Lg 

11 15 19 

Sm Med Lg 

9 12 15 

“Sweet Baby Ray’s”  barbeque 
sauce topped with chicken, 
pineapple and sliced red onion 

Sm Med Lg 

12 16 20 

THE GARLIC GREEK 

 Silver Beach developed into a full amusement park with a roller coaster, 
beautiful carousel, roller rink, rides, arcade, a “Mirror Maze,” airplane rides 
and a moving stairway to carry people from the foot of the bluff at Vine 
Street to Lake Boulevard where early hotels were located.  A bowling alley 
and soda fountain were added as well.  Boxing exhibitions drew crowds.   

Shadowlands  Ballroom, one of the finest dance 
facilities in the country was built and hosted many 
big name bands such as Lawrence Welk and Kay Kyser. 
 
A century of fun, sun, people relaxing and enjoying good company and good 

entertainment.  We hope you find your place in that tradition today. 

Add 6 wings to any 
pizza for only 5 

You’ll love this combination of pepperoni,  
sausage, ham, bell pepper and mushroom.  
One bite will satisfy all your cravings! 

Fresh spinach carefully mixed with oil and 
our own special seasoning, topped with a 
select blend of cheeses, all enclosed in our 
famous homemade crust.  A unique alter-
native for pizza lovers.  



 What’s the 
red/green dot 

for? 

I NEED 
HELP 

LEAVE ME 
ALONE 

FLAMING CHICKEN! 
Frank’s Red Hot Sauce topped with chicken 
& crumbled blue cheese  
 

Sm Med Lg 

11 15 19 

UNDERTOW 

Sausage, pepperoni, salami, green 
olives & basil.  Your godfather will 
love this one! 
 

Tomato, basil, fresh garlic, olive oil 
base, Italy’s original pizza 

 

Pepperoni, sausage, ham, meatball, bacon 
 

SICILLIAN 

MEAT MANIA PIZZA 

MARGHERITA PIZZA 

PESTO CHICKEN PIZZA 

 

Sm Med Lg 

11 15 19 

Sm Med Lg 

12 16 20 

Sm Med Lg 

12 16 20 

Sm Med Lg 

12 16 20 

Sm Med Lg 

12 17 21 

Sm Med Lg 

11 15 19 

Chicken with pesto sauce 

ALFREDO CHICKEN PIZZA 
Chicken with alfredo sauce base, basil & fresh garlic 

Sm Med Lg 

12 16 20 

WHIRLPOOL WONDER 
Pepperoni, sausage, ham, green pepper, mushroom, 
onion, tomato, black olives—
everything but the kitchen sink! 

Sausage, pepperoni, fresh 
garlic, bacon.  It’ll  pull you 
back for more. 

  
MORE SPECIALTY PIZZAS

DAVID’S PIZZA 

Sm Med Lg 

12 17 21 

No cheese whatsoever!  Frank’s Hot Sauce & Sweet 
Baby Rays base, sausage, pepperoni, ham, bacon, 
fresh garlic, chicken 

GLUTEN-FREE 

CRUST 

$4 upcharge 
Small only 
With soy & egg 
Without soy & egg 



  Small 10"  
serves 1or 2 

Medium 13"  
serves 2 or 3 

Large 15"  
serves 3 or 4 

CHEESE PIZZA 9 12 15 

Gelsosomo’s stuffed pizza.  Your choice of any two  
ingredients topped with mozzarella cheese and our home-
made pizza sauce, all folded into our homemade crust. 

Pepperoni 
Sausage 
Bacon 
Canadian bacon 
Meatballs   
Ham 
Shredded beef 

Pepperoncini 
Chicken 
Mushroom 
Onion 
Spinach 
Black Olives 

Diced Tomatoes 
Fresh Bell Pepper 
Basil 
Goat Cheese 
Blue Cheese 
Feta Cheese 

Anchovy 
Artichoke Hearts 
Green Olives 
Jalapeños 
Pineapple 
Fresh Garlic 

Toward the end of the 1800’s, a couple of water slides were anchored in 
shallow water for the children.  Photos from that era depict children in full 
bathing costume — leggings, bloomers, water wings, shirts and hats—as 

their parents watched from under umbrellas. 
 

Drake wanted to give bathers a choice of swimming 
in the lake or the large indoor pool, an extreme rarity 
in its time. The bathhouse, or Natorium, was built in 
1904, and it was 210 x 70 feet and 24 feet tall.  The 

pool used lake water that was heated by a steam fur-
nace.  Large skylights let sun in for additional heat 
and light.  Early twentieth century swimmers could 

rent an entire swimming outfit, “complete with stock-

ings, bloomers and blouse, along with matching hat and umbrella.”  

EACH EXTRA INGREDIENT Sm .75 Md 1.00 Lg 1.25 

CALZONE Sm 9 Md 12 Lg 15 

Please note—our  pizza sauce contains cheese. 

AWARD WINNING 
GELSOSOMO’S 

PIZZA 

Add 6 wings to any 

pizza for only 5 

We make our dough 
fresh every day from 
scratch, never frozen.  
We mix our own pizza 
sauce. Our sausage is 
fresh, never frozen. 

Offered Sundays only 
(Open at noon) 

Made with eggs, sausage, bacon, ham 

GLUTEN-FREE 

CRUST  

BREAKFAST PIZZA Sm 12 Md 16 Lg 20 

$4 upcharge 
Small only 
With soy & egg 
Without soy & egg 

Voted best pizza in Southwest 
Michigan the last two years 



HOT SANDWICHES all only 7 
All sandwiches are served with potato chips & pickle spear.  
Add cheese for 50¢.  Add fries or onion rings for 1. 

Imported ham from Europe with provolone cheese 

Made fresh in our kitchen the old-fashioned Italian way.   
We slow roast our beef rounds for 10 hours 

Delicious Italian-style meatballs smothered in our spaghetti sauce 

Our chicken sandwich made with pesto & topped with feta cheese 

Smothered in our great spaghetti sauce 

Baked breast of chicken served on a toasted bun with  
lettuce & tomato 

Blend of Italian meats, cheese & Italian oil topped with  
fresh garden garnishes 

Logan Drake, a St. Joseph entrepreneur born in 1863, began a boat livery when he 
was 17 years old and purchased 22 acres of sand dunes from local Indians along 

the St. Joseph River and Lake Michigan.   He and his friend Louis Wallace began to  

develop Silver Beach into a tourist attraction.   

They began by building steamers and launches to 
offer scenic tours.   They opened a restaurant,  
concession stands and a photographic  studio.  By 
1896 an ice cream parlor, souvenir shop and a 

pavilion were erected.  The first Silver Beach pavilion was an open-
ended hall that hosted dancing and big band music, as well as many 
other activities. 

The best of both worlds!  Italian sausage and Italian beef  
in our spaghetti sauce 

*    These sandwiches are also available cold. 

* 

* 

* 

* 

Mushrooms, tomatoes, bell peppers, onions, spinach,  
fresh garlic, cheese, and Marinara sauce 

* 

ITALIAN BEEF 

MEATBALL 

ITALIAN SAUSAGE 

COMBO 

CHICKEN BREAST SANDWICH 

SUBMARINE 

HAM & CHEESE 

VEGGIE  

PESTO CHICKEN SANDWICH 

 

We proudly 
carry  

Bit of Swiss 
breads 



 
HISTORY OF SILVER BEACH PIZZA  
(THE STORY OF THE SCHOONER) 

 

                                   In 2003 the future owners of Silver Beach Pizza were on vacation.  They went to   
                                   a “locals” tavern in a nearby harbor and ordered a draft beer.  The bartender 
                                   reached down into a chest freezer, pulled out a frozen schooner, filled it with 
                                   cold draft beer and set it in front of them.  The most beautiful beer presentation 
        the boys had ever seen was staring back at them.  The “fog” was cascading 
                                   around the glass and ice was forming on the outside. 

 
They got excited about someday serving beer to people like that and talked about it often.  Pizza 
wasn’t even a topic of conversation yet; it was all about the beer presentation.  Eventually, the 
Train Depot became available.  They obtained the lease, and Silver Beach Pizza was born in August, 
2005.  But remember, Silver Beach Pizza would never exist if not for that schooner served back in 
2003!  
 
We think Silver Beach and St. Joseph are special places and we hope you enjoy our restaurant.  

 

Macaroni & Cheese 4 

Chicken Tenders & Fries 5 

Kid Pasta 5 

Soft Drinks (free refills) 
 
 
    

2   
 
 

Red Bull 3 

Tyant Sparkling Water 3 

Milk 2 

Coffee, Hot Tea or Hot Chocolate 2 

Iced Tea (free refills) 2 

Bottled Water  1 

White, or Chocolate 

KIDS DRINKS 

All meals served with applesauce & kid’s drink 
Coke, Diet Coke, Sprite, Barqs Root Beer, Fanta 
Orange, Minute Maid Lemonade, Pibb Extra, 
Cherry Coke, Ginger Ale, Caffeine-Free Diet Coke 

Sweetened, Unsweetened, Green or Raspberry  

Parties of 8 or more—Please no separate checks.  18% gratuity will be added. 

We value your opinion and want your feedback.  Please fill out your comment card 
or leave a comment at silverbeachpizza.com 

Choice of Penne, Spaghetti or  
Fettuccine with your choice of 
sauce:  Spaghetti or Alfredo  

We do not automatically bring soft drink refills to  
prevent waste.  If you would like a refill, please signal 
with your red dot. 

* 


