
      
					      H A P P Y  H O U R
A N T I P A S T I 

gem lettuce Radicchio, Avocado, Red Onion, Vinaigrette		 7

whipped ricotta Pomegranate, Pistachio Dukkah 
Hot Honey, Maldon Salt, Sourdough			        	 7 

Fritto Misto Tempura Fried Calamari, Olives 
Peppadew Peppers, Fennel & Pepperoncini Aioli 		      	 8

Nonna’s MeatBalls Parmesean, Marinara		      	 8	

C O C K T A I L S  -  1 0

Americano #2, Borgogno Vermouth,  Italicus, Clementine Soda 	

boulevardier, Very Old Barton, Il Bitters, Montanaro Sweet Vermouth

Negroni, Bimini Gin, Il Bitter,  Sweet  Vermouth, Bitters

Pride of Bologna, Montenegro Amaro, Sazerac Rye, Cocchi Americano 

Sbagliato, Select Aperitivo, Pasubio, Prosecco  

W I N E  -  9 
 
SPARKLING 
Glera  Scarpetta, Prosecco, Friuli, Italy 
Lambrusco  Cleto Chiarli, ‘Vecchia Modena’, Emila-Romagna, Italy 
WHITE 
Garganega  Pieropan, Soave, Veneto, Italy
Pinot grigio E lena Walch, Alto Adige, Italy 
RED 
Barbera   Paolo Scavino, Alba, Italy 
Sangiovese  Caffagio, Chianti Classico, Tuscany, Italy 
 
 

B E E R 
 
Peroni  Italian Lager 	   4.00 

Great lakes APA	   4.00 	  	  

Massican Saison (16oz)      7.00 

Kaliber Non-Alcoholic	     3.00 
		
			 
	


