Stuzzechini Small Bites 4

Arancini Fried risotto balls

Pickles Seasonal house-pickled vegetables
Olives House-marinated olives

Winter Squash Roasted with sage and garlic
Brussels Sprouts ~ Caramelized with pancetta
Prosciutto From Parma, Italy

Speck Smoked Prosciutto

Salame Genoa style, from California
Mortadella With pistachios

Toscano Crostini of Tuscan liver paté
Gorgonzola Creamy blue cheese

Sotacenere Truffled sheeps milk cheese

Green Salad Crisp shallots, red wine vinaigrette

Antipasti 8

Gorgonzola Fonduta

Crispy polenta, moscato-poached pear

Antipasto Misto

Assorted salumi and cheeses, house cured olives, other house
Specialties

Buratta

House made creamy mozzarela, garlic rubbed bruschetta,
arugula and sun choke salad

Executive Chef: Alexander Feldman

Pizze 10

Margherita San Marzano tomatoes, basil, fresh mozzarella

Speck Smoked prosciutto, San Marzano tomatoes, fresh
mozzarella, Academia Barilla Parmigiano, pardey

Napoli Scilian anchovies, San Marzano tomatoes, fresh
mozzarella, capers

Bietole al’ Aglio Fresh mozzarella, ricotta, chard, oil-poached
garlic, peperoncino

Quattro Formaggi Mozzarella, Fontina, Parmigiano,
Gorgonzola

Prosciutto  San Marzano tomatoes, fresh mozzarella,
Academia Barilla prosciutto, Academia Barilla aged balsamic

Danteal Forno San Marzano tomatoes, fresh mozzarella,
Parmigiano, ground mrosciutto, pickled pepperoncini, parsey

5:00 to 6:30 Monday through Friday



Pasticcini

Red Wine Chocolate Truffles

Hazelnut Brittle

Coconut Chocolate Quadratti

Pistachio Chocolate Biscotti

Cinnamon Chocolate Sandwich Cookies

Scoop of Gelato or Sorbet

Vanilla, Chocolate, Disaranno-Almond Gelato
Blood Orange-Cranberry, Pear-Walnut Sorbet
Affogato

One scoop, “ drowned” in espresso

Hot Drinks

Coffee
Tea
Espresso
Cappuccino
Latte
Espresso Corretto
Espresso threaded with Poli pear grappa
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Happy Hour

Vini 4

L amarca Prosecco Veneto NV
Bella Donna Pinot Grigio Friuli 2008
Anselmi Friulano Friuli 2007
Frescobaldi Sangiovese Toscana 2007

Birre 3

Moretti Larossa Italy
Peroni Italy
Great Divide Samurai Rice Ale Colorado

Aperitivi 4

Beefeater and Tonic

Jim Beam and Coke

Campari and Soda

Lemon Spritz Limoncello, prosecco, Aperol

Margarita Sauza Gold, triple sec, house-made sour
mix

Martinis 5

Stoli Martini
Absolut Mandarin Cosmo
Jim Beam M anhattan Sneet vermouth, bitters

5:00 to 6:30 Monday Through Friday
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