
Morsi (bites)
Fried Calamari | jalapeño, remoulade, pomodoro 12

Fried Ravioli | (5) ravioli pieces 8

Meatballs | pork & beef, pomodoro, parmesan 4

Arancini | risotto, mozzarella, truffled fontina, parmesan 3

Caprese Skewers | (3) caprese skewer 6

Shrimp Scampi Toast | lemon, garlic, butter, white wine, parsley 10

Mini Pizza |  5” pie, choice of 1 topping 8

Whipped Ricotta & Honey Crostinis | 8

Sorsi (SIPs)
B E E R  5

Michelob Ultra

 S P E C I A LT Y  CO C K TA I L S  10
Aperol Spritz I Aperol, Sparkling Brut, Fever-Tree Club Soda

Negroni Bianco I Bombay Sapphire Gin, Italicus Rosalio di Bergamotto, 

Cinzano Vermouth Bianco  

Limoncello Margarita I Casamigos Blanco Tequila, 

Luxardo Limoncello, Agalima Organic Sour 

W I N E  6 O Z  10

Aperitivo...AKA Happy Hour!
OFFERED MON-FRI FROM 2–6PM AT THE BAR

(vg) | vegetarian | *Items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of food-borne illness. Please inform your server if anyone in your party has a food allergy. A 3% Restaurant Operations Fee has been 

added to your check. This fee helps offset rising operational costs. We appreciate your understanding and continued support.

Ruffino, Prosecco, Veneto DOC 

Emmolo, Sauvignon Blanc, California 

Miraval, Rosé, Côtes de Provence  

Siduri, Pinot Noir, Anderson Valley


