
Margherita 
Crushed tomatoes, homemade mozzarella, Grana Padano, olio,
fresh basil

Piccante
Crushed tomatoes, mozzarella, gorgonzola, spicy salami

Figo
Fresh mozzarella, dry figs, goat cheese, parmesan, arugula, truffle
honey

Prosciutto Panini
San Daniele prosciutto, mozzarella, tomato, basil, mixed greens

Chicken Pesto Panini
Grilled chicken breast, pesto, sun dried tomato, smoked mozzarella.  
Made with fresh bread

S T A R T E R S

S M A L L  P L A T E S

Bruschetta
Chopped tomatoes, basil, garlic, pesto sauce, olive oil on grilled
rustic bread

Panzerotti
Potato croquette filled with buffalo mozzarella lightly fried

Portobello Fries
Portobello slices lightly fried topped with Grana Padano cheese

Bread & Olives
Oven baked bread with green and kalamata olives

$10

Calamari
Crispy calamari served with Arrabiata sauce

Arancini
Rice balls filled with mozzarella and salami with bolognese sauce

Bread Bowl Pasta
Penne pasta with pink sauce, mushrooms in a bread bowl

H A P P Y  H O U R

D i n e - I n  O n l y .  H o l i d a y s  e x c l u d e d .

M o n d a y  t o  F r i d a y :  2 : 3 0  p . m .  t o  6 : 3 0  p . m .

U G O  N E A P O L I T A N
P I Z Z A

$13

$14

Ugo Authentic Meatballs
Homemade 100% beef meatballs in a bolognese sauce



P R E M I U M  D R I N K S

W I N E

Aperol Spritz
Aperol, Prosecco, splash of soda

Negroni
Gin, Campari, sweet vermouth, orange slice 

Sangria
Red or white

Red Wine
Chianti, Sangiovese, Cabernet

White Wine            
Prosecco, Chardonnay, Pinot Grigio

Well Drinks
House vodka, gin, rum, whiskey.
Your choice of mixer

Beer
Peroni, Lagunitas, Pilsner, Dolomiti, 
Blue Moon

B E E R

H A P P Y  H O U R

$8

$10

$11

Premium Drinks
Tito’s Vodka, Aviation Gin, Bacardi Rum, Maker's
Mark Bourbon. Your choice of mixer. 
Make it a martini + $2 

W E L L  D R I N K S

$7


