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 Pizzeria Biga 
Conveniently located at 29110 Franklin Rd, at Northwestern Hwy. 
just seconds away from Franklin Athletic Club & Franklin Academy 

248-750-BIGA (2442) 
 

Biga is Local, Biga is Healthy, Biga is Better 

Highlights of the Pizzeria Biga Experience: 
• Casual dining , Curbside carry-outs (no need to get out of your car), Home delivery 
• Vegetarian, Vegan & Gluten Free selections 
• Classic Napoletana, Whole Wheat and Gluten Free Crusts 
• Real Italian Gelato with Guernsey dairy and Fat Free Sorbetto, hand made daily 
• Full Bar, Craft Drafts, and Cool Wines 
• Intriguing menu of small plates, salads, soups, pasta, pizza and desserts 

 

The Biga Dough - Pizzeria Biga utilizes a unique in-house proprietary fermentation process instead of  
commercial yeast and added sugars for the dough in both the classic napoletana and the whole wheat 
crusts.  Fermented biga pizza dough is easier for your body to digest while providing the probiotic benefits 
such as enhancing nutrient absorption and boosting immunity.. . And…..it tastes better!  
 

The Biga Philosophy – Chef Luciano strongly believes in supporting the local economy and promoting a 
healthier Michigan by purchasing foods  from local suppliers pursuing farmers, growers and ranchers 
invested in sustainable and organically raised products made without the use of harmful chemicals, 
pesticides, antibiotics or hormones. Our families eat here too!  
 

The Finished Products – Our menu reflects our desire toward providing a true napoletana style 
pizzeria experience while maintaining a proper balance of healthy selections inherent to the classic 
Mediterranean diet. 
 

The Biga Commitment – Chef Luciano works closely with our staff nutritionist Stacy Goldberg, M.P.H.,  
R.N., B.S.N., of What's In Your Cart?tm, as part of our menu and product development team. With Stacy's 
guidance, we continuously strive to source the healthiest alternatives possible for our ingredients at Biga, 
while maintaining our quality and taste.  Stacy has been a practicing nutritional consultant since 1999. Using 
a holistic approach, she has extensive experience with pediatric, adolescents and adults. Ms. Goldberg is a 
graduate of the University of Michigan School of Public Health, specializing in Human Nutrition, and the 
University of Michigan School of Nursing.  Stacy is also the Staff Nutritionist for Franklin Athletic Club & 
Franklin Academy. 
 
 

                www.pizzeriabiga.com                      

Ten Dollars Off 
Any purchase of $20 or more 

at Pizzeria Biga 
valid any evening after 4:00pm 

dine-in or carry-out – 1 coupon per table/order 
not valid with any other offer/special 

valid to 12-31-11 

$10 
 off 

$10 
 off 


