
Happy Hour 
Monday through Saturday 5 to 6:30

Wines   4
La Lunetta Prosecco     Trentino 
Citra Trebbiano d’Abruzzo     Abruzzo 
Canaletto Montepulciano     Abruzzo 

Aperitivi and Cocktails    5

Beefeater or Skyy and Tonic
Mt. Gay Cuba Libre
Lemon Spritz   Limoncello, prosecco, Aperol
Negroni   Beefeater, sweet vermouth, Campari

Beers  3
Moretti Larossa     Italy

Peroni     Italy
Twisted Pine Amber Ale     Colorado

 

Beefeater or Skyy Martini
Absolut Mandarin Cosmo

Jim Beam Manhattan   
Sauza Gold Margarita   

Small Bites   4
Salvia   Fried anchovy stuffed sage leaves
Warm Castelvetrano Olives 
Pancetta Roasted Brussels Sprouts
Pan-Seared Forest Mushrooms
Tuscan Fried Potatoes
Peperonata
Mixed Green Salad

Small Bites   5
Salumi Plate   Daily selection of 

artisanal cured meats    
Formaggi Plate   Daily selection of 

imported Italian cheeses 
Crispy Polenta alla Bolognese  

Polpettini alla Pomodoro   Little meatballs 
with tomato sauce  

 
   

Pizzas  6



Margherita San Marzano tomatoes, basil, fresh mozzarella

Funghi   Forest mushrooms, fontina, caramelized onion, rosemary olive oil

Prosciutto   San Marzano tomatoes, fresh mozzarella, prosciutto di Parma, arugula, aged balsamic

Patate   Olive oil poached potato slices, Gorgonzola, crispy pancetta, balsamic syrup              


