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Bantam Pizza returns customers' love

BY JOHN MCKENNA | REPUBLICAN-AMERICAN

Bantam Pizza has been a mainstay in the center of Bantam under the ownership of Thanasi Gakidis for
nine years, its pizza, grinders and pasta popular among locals and visitors passing through town on Route
202.

Gakidis is about to overhaul the interior of the restaurant by adding new booths and a new floor and
upgrading the kitchen and restrooms. Most of the work will be done after closing hours and is expected to
be completed by the end of the month.

"We might have to close for one day, but that's it," Gakidis said.

"Everything is going to look brand new. Our customers are going to notice a big difference."

The improvements will be complemented by an upgrade of the menu to include Greek gyro sandwiches
and more Italian dishes. One thing that won't be changing, Gakidis said, are the prices, which have
remained steady for five years for two reasons: customers and competition.

"We appreciate our steady customers who come from all over," Gakidis said. "Keeping our prices low and
affordable is how we show our loyalty to them. We keep our prices low to stay ahead of the competition,
which there is a lot of around here."

Another constant at Bantam Pizza is the staff of employees, many of whom have been working for Gakidis
for most of his tenure as owner.

"I've had the same help for a long time and I thank them," Gakidis said. "The work they do makes us
successful."

THE FOOD

Gakidis takes pride in the homemade soups, salad dressings and sauces he uses. The meatballs, too, are
homemade, based on a recipe created by Gakidis's grandmother in Greece. Only Gakidis knows the
recipe's ingredients.

The day at Bantam Pizza begins with lunch from 11 to 3. On the menu are sandwiches, soup of the day,
wraps, salads and four pasta entrees, all priced at $7.50 and under. A recent soup of the day was a Greek
lemon rice soup. Italian wedding, French onion, corn chowder and minestone are other soups served
regularly.

Dinner can start with appetizers that include buffalo wings, chicken nuggets, mozzarella sticks and garlic
bread, followed by a choice of seven different salads

The pizza has a thicker crust and is smothered in cheese whether the pie is small, medium or large in size.
There are also nine specialty pizzas priced slightly higher than the regular pies, with buffalo chicken pizza
being a customer favorite.

Grinders, calzones and pasta dishes such as spaghetti, lasagna, manicotti, stuffed shells and eggplant
parmesan round out the menu, where no entree exceeds $13.95.



Desserts include baklava, a Greek pastry, carrot cake, cheesecake, an oreo cookie bash and a peanut
butter bash. Customers can wash their meals down with soda, ice tea and bottled water, or a large
selection of domestic and imported beer and wine.

INSIDER TIPS

n Major credit cards accepted

n Takeout and catering available

n Daily lunch specials

n Children's menu

n Like Bantam Pizza on Facebook

WHEN TO GO

Bantam Pizza is open 11 a.m. to 9:30 p.m. Sunday through Friday, 11 a.m. to 10 p.m. on Saturday.

HOW TO GET THERE

The restaurant is located on Route 202 in the center of Bantam, across the street from Bantam Market.

Bantam Pizza

768 Bantam Road, Bantam

860-567-3357 


