FORMENTO'S

HAPPY HOUR

ANTIPASTI

GEM LETTUCE Radicchio, Avocado, Red Onion, Vinaigrette
WHIPPED RICOTTA Pomegranate, Pistachio Dukkah

Hot Honey, Maldon Salt, Sourdough

FRITTO MISTO Tempura Fried Calamari, Olives

Peppadew Peppers, Fennel & Pepperoncini Aioli

NONNA'S MEATBALLS Parmesean, Marinara

COCKTAILS - 10

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

WINE - 9

SPARKLING

GLERA Scarpetta, Prosecco, Friuli, Italy

LAMBRUSCO Cleto Chiarli, ‘Vecchia Modena’, Emila-Romagna, Italy
WHITE

GARGANEGA Picropan, Soave, Veneto, Italy

PINOT GRIGIO E lena Walch, Alto Adige, Italy

RED

BARBERA Paolo Scavino, Alba, Italy

SANGIOVESE Caffagio, Chianti Classico, Tuscany, Italy

BEER
PERONI Izalian Lager 4.00
GREAT LAKES APA 4.00

MASSICAN SAISON (760z) 17.00
KALIBER Non-Alcoholic 3.00



