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We are now available for pickup 6 days a week!
Tuesday to Saturday 5 pm - 9 pm /

Sunday 4 pm -8 pm
Call us with any questions...3016543737

Leaveus aGoogleReview!

 View Our Menu 
Tuesday to Sunday  [ CLICK HERE TO ORDER YOUR PIZZA ] 



Chef Created - Premium Ingredients - Passion Unlimited

 [[ CLICK HERE TO ORDER YOUR PIZZA ]] 

Detroit Style Pizza
Like No Other...

Chef Created - Premium Ingredients - Passion Unlimited

tel:3016543737
https://www.google.com/maps/place/HEMI+Pizza/@38.9879847,-77.0999359,17z/data=!3m1!4b1!4m5!3m4!1s0x89b7c9067675d9ab:0x667f2f20d4ae48ff!8m2!3d38.9879847!4d-77.0977472
https://hemipizza.com/menu
https://www.toasttab.com/chef-tonys-seafood-restaurant/v3/add/4811ec4f-e1b4-4a98-946c-41ecf0e613d9/049e9a19-8735-4148-af95-a6de32dafba4
https://www.toasttab.com/chef-tonys-seafood-restaurant/v3/add/4811ec4f-e1b4-4a98-946c-41ecf0e613d9/049e9a19-8735-4148-af95-a6de32dafba4
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What IS Detroit Style Pizza?

Detroit style pizza was started in
1946 at Buddy's Pizza. Crafted from
working class people and the need
for lunch, the pizza struck a chord in
people because of it's light and airy
crust, it's buttery delicious �avor and
it's use of simple quality ingredients.
 
Crafted on a focaccia style dough,
buttery crust and two "racing
stripes" of sauce on top...Detroit
Style is here to stay.
 
We offer you a new age of pizza,
hand crafted and different. Baked in
the traditional "blue steel" pan
originally used in the auto industry,
we're sure you'll grow to love our
version of this unique pizza and make
it a habit we're here to support.
 
We plan to launch in January of 2021
and would ENCOURAGE you to join
our early adopter list by clicking the
green button above to lock in your
place.
 
Be great...and enjoy GREAT pizza in
2021!
 

 View Our Menu 

What IS Detroit Style Pizza?

Detroit style pizza was started in 1946 at Buddy's Pizza. Crafted from working class people and
the need for lunch, the pizza struck a chord in people because of it's light and airy crust, it's buttery
delicious �avor and it's use of simple quality ingredients.

https://hemipizza.com/menu


3/26/2021 HemiPizza

https://www.hemipizza.com 3/6

Crafted on a focaccia style dough, buttery crust and two "racing stripes" of sauce on top...Detroit
Style is here to stay.

We offer you a new age of pizza, hand crafted and different. Baked in the traditional "blue steel"
pan originally used in the auto industry, we're sure you'll grow to love our version of this unique
pizza and make it a habit we're here to support.

We plan to launch in January of 2021 and would ENCOURAGE you to join our early adopter list by
clicking the green button above to lock in your place.

Be great...and enjoy GREAT pizza in 2021!

 View Our Menu 

Follow @hemipizza On Instagram

https://hemipizza.com/menu
https://www.instagram.com/nativecafedoylestown/
http://www.instagram.com/hemipizza
https://www.instagram.com/nativecafedoylestown/
https://www.instagram.com/p/CMlQEpphIWZ/
https://www.instagram.com/p/CMYMeSGhjAP/
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Follow @hemipizza on InstaGram

Hours & Location

Tues - Saturday : 5pm-9pm
Sunday 4 - 8 pm

4926 St Elmo Avenue, Bethesda, MD
20814

 View In Google Maps 

Hours & Location

Tues - Saturday : 5pm-9pm

Sunday 4 - 8 pm

https://www.instagram.com/hemipizza/
https://goo.gl/maps/hsEYnUSkBqX9EpeKA
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4926 St Elmo Avenue, Bethesda, MD 20814

 View In Google Maps 

info@hemipizza.com

Sign Up Below for
Special Promotions!

Join the
Revolution in

Pizza

First Name

First Name

Phone * 

Phone

Email *

Need to Contact Us?
Just �ll out your

information below.

First Name

First Name

Last Name

Last Name

Email *

Email

Phone * 

Phone

Comments

Comments

https://goo.gl/maps/hsEYnUSkBqX9EpeKA
https://www.facebook.com/
https://www.instagram.com/hemipizza
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Email

Submit to your

passion...

Which Location are you

inquiring about?

Send Contact Request

(301)654.3737
 

info@hemipizza.com

https://www.facebook.com/hemipizza
https://www.instagram.com/hemipizza
https://www.yelp.com/biz/hemi%20pizza

