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DINING
WRITTEN BY ANN CHRISTENSON

Sign up for DISH ON DINING,  Ann Christenson’s weekly dining updates, at insidemilwaukee.com/lists.

DICKS PIZZA & 
PLEASURE
730 N. Milwaukee St., 
414-272-3425. Hours: 
Mon-Wed 11 a.m.-10 
p.m.; Thurs-Sat 11 
a.m.-midnight; pizza by 
the slice Mon-Sat noon-1 
p.m. and Thurs-Sat 1-3 
a.m. Prices: appetizers 
$5-$9; salads $7-$9; piz-
zas $9-$15, plus a $100 
foie gras and Kobe beef 
pizza; shakes $4-$8. 
Service: young, attrac-
tive, needing to learn the 
ropes. Dress: An “I heart 
Dicks” T-shirt would be 
awfully apropos. Credit 
cards: M V A. Handi-
capped access: Call 
ahead for assistance. 
Reservations: No. 

SLICES OF DICKS 
The eye-popping dining 
room, pizzas available 
by the slice, and a scene 
from one of the clubs. 
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I take the last bite of chewy, sauce-licked 
pizza crust, hop out of my Naugahyde seat 
and follow the server’s footsteps. Our tour 
guide – her � at-ironed black hair covering 

the shoulders of an “I Heart Dicks”  T-shirt – is 
giving me and my dining companion a quick walk-
through of this surreal place, three � oors that to-
gether add up to Dicks Pizza & Pleasure.

While 80-degree air blows through the open 
front door, the snow white tiled walls and � ooring 
along with white marble tabletops make me shiver. 
� e chilly ambiance generated by those materials 
turns almost comical combined with chrome and 
cherry red stools and dramatic Japanese anime wall 
art. An adults-only diner?

� e upper � oors – their stark white shininess and 
crimson LED lighting making a blank canvas for 
all of its beautiful occupants – are for drinking and 
dancing well past dinnertime (� ursday-Saturday 
nights). � ese chambers of pleasure boast a bar that 
serves only shots and a DJ-spun playlist.

When asked what you need to do to get into the 
third-� oor VIP room, the server widens her panda 
bear-like lined eyes and says, “Oh, you need to dress 
really good!” Naturally.

I can expect nothing less from the nightclub 
king of Milwaukee, Tom Wackman, whose previ-
ous work includes Eve, Tangerine and Kenadee’s. 
Wackman identi� es himself as the consultant to 
this pizza venture. He’s rather coy about who this 
“Dick” is, calling him an elusive � gure, “a world trav-
eler,” and certainly not Wackman himself. It’s safe to 
say Dick will never be making your pizza.

Dicks, whose Milwaukee Street address (in a 
circa-1870s building) was once a Heinemann’s res-
taurant, took its time to reach the proper doneness. 
Choosing the cooking apparatus, I’m told, was the 
main reason for its delay. “Dick” and his sta�  (who 
opened the restaurant in May) went with a coal-
� red Earthstone oven, which delivers the crusty, 
slightly charred artisan-style pies inspired by the old 
Italian pizzerias on the East Coast. Coal ovens heat 
to 750 degrees and higher, baking pizzas with char-
acteristically pu� y, chewy crusts.

� e pies pay a three-minutes-or-less visit to the 
oven, and their style is modeled on simplicity, not 

gobbed-on Pizza Hut specials. With their irregu-
larly shaped crusts, no pizzas look alike. Working 
this kind of oven is a fastidious process. A few Dicks 
sta� ers spent a day shadowing the kitchen of LA’s 
Pizzeria Mozza, whose artisan-style, wood-� red 
pizza concept was co-created by Mario Batali.

Although pizza is the joint’s calling card, it’s 
supported by a slew of G- and R-rated ice cream 
shakes. From the Pig Pageant (brownie and can-
died bacon included) to the Dirty Girl Scout 
(crème de Menthe, thin mints, etc.), they smack 
of dessert. But not to everyone. On each visit, my 
rear end has barely hit the seat before I’m asked if 
I want a shake. I opt for some food � rst. � e menu 
hits its higher notes with the trio of bruschettas 
($5), each one topped with a di� erent pureed bean 
or pea. � ey’re like having a dip thickly slathered 
on oiled, toasted bread. I like them, especially the 
mashed, bright green English peas sprinkled with 
a little olive oil and ricotta. And lemon zest gets 
the last word. On the fava bean bruschetta, the in-
tense citrus � avor outperforms fatty, � avorful bits 
of bacon.

Of the salads ($7-$9), the chopped is cough-
ingly piquant (the saltiness of the salami competes 
against the bitterness of the raddichio), but the aru-
gula works o�  some � ne counterparts – Carr Valley 
cave-aged Marisa cheese, fennel and button mush-
rooms, all thinly sliced. � e � avors pop just enough.

� e pizza they must work so dutifully to perfect 
varies in success. One time, I’m enjoying the tufts of 
steaming hot crust on my tongue, meeting the very 
modestly applied toppings – fontina, mozzarella, 
tomato or Alfredo sauce, bacon, a soft-cooked egg 
($9-$15). But they can do better at getting it right – 
balancing the application of ingredients so that the 
pizza is not so lopsided and not so salty. � e sausage 
pizza I eat, for instance, tastes doused in sea salt. But 
this can all be corrected as the kitchen hones its ap-
proach. I heart coal-� red ovens, but I’m not sure if I 
heart Dicks. Yet.

Despite the swipes Milwaukee gets for not being 
progressive enough, people like Wackman are try-
ing to create a look, taste and feel – triumphantly or 
not – that other local bars and restaurants are not 
doing. You have to give props for bravado. �

Pizza Man
CHAAT ROOM

Finally, Milwaukee Street’s stylish storefronts have a pizza 
place. But just who is the mysterious “Dick” who runs the joint?

Suitcases and 220-
volt appliances. Bags 
of rice as heavy as a 
toddler and DVDs of 
Bollywood movies. 
Indian Bazaar is full 
of surprises. The back 
chaat room is another 
of them. “Chaat” 
refers to Indian snacks 
– samosas, pakoras, 
stuffed breads, even 
lassi (yogurt) drinks. 
But the foods offered 
in the very modest 
dining room (check out 
the brick-patterned 
wallpaper) are far more 
than snacks. They’re 
wonderful vegetarian 
meals. You order at 
the cash register near 
the store’s entrance 
and pick up your 
meal from a carryout 
window lodged 
between the kitchen 
and dining room. Hot 
deliciousness that 
includes filled dosa 
(Indian crêpes), rice 
specialties and curries. 
Especially good: Gobhi 
Manchurian (deep-fried 
cauliflower in a tangy, 
cumin seed-laced 
sauce), chana saag 
(chickpeas cooked 
with spinach) and 
dal makhani (cooked 
black lentils). A great 
vegetarian value. �

mini
review

INDIAN BAZAAR
5254 S. 27th St., 
414-325-6480. Hours: 
Tues-Sun 10 a.m.-8:40 
p.m., Mon 4-8:40 p.m. 
Prices: $5.49-$7.99.

Finally, Milwaukee Street’s stylish storefronts have a pizza 
place. But just who is the mysterious “Dick” who runs the joint?

gobbed-on Pizza Hut specials. With their irregu-
larly shaped crusts, no pizzas look alike. Working 

CHAAT ROOM
place. But just who is the mysterious “Dick” who runs the joint?

Suitcases and 220-
volt appliances. Bags 

place. But just who is the mysterious “Dick” who runs the joint?

PARFAITS A LA DICKS  
The Dirty Girl Scout (left) 
and Muffin Top milkshakes. 
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