Aperitivo hour

veget
MARINATED
REGGIANO F
CHARRED CA

meat

MEATBALLS  beef & pork, san marzano, mozzarella 8

*BEEF TARTARE diced american wagyu beef, anchovies, capers, shallots 12

BRUSCHETTA  grilled ciabatta, gorgonzola dolce, mortadella, pistachio, orange zest 9

fish
*MARINATED SALMON  crescenza cheese, fried dough 11
*SHRIMP  sauteed white shrimp, garlic chili crema 12

SALSICCIA
COPPIA sa

FUNGHI fi

Available 3:00-5:00pm
Restrictions & blackout dates apply

at the stove suggesting your wine serving you
angelo auriana francine diamond-ferdinandi matteo ferdinandi
eduardo perez pascal bolduc paulo duran

*the consumption of raw shellfish and undercooked meat will increase the risk of foodborne illness



Aperitivo Hour

cocktails

ROSA  olmeca plata tequila, prickly pear, candied pineapple, gold lollipop 9.5

BRERA SANGRIA  barbera d'alba, apple cider, orange, cherry 9.5

WATERMELON WONDER  watermelon kombucha, olmeca plata tequila, apple cider 9.5

BLOOD ORANGE MARTINI  ketel one citron vodka, cointreau, blood orange 9.5

GENTLEMAN’S BREAKFAST  old forester bourbon, averna, walnut & angostura bitters 9.5

CLASSICO citadelle gin, campari, carpano antica 9.5

APEROL SPRITZ  aperol, prosecco borgoluce, club soda, olives 9

BLACKBERRY SPRITZ crime de cassis, prosecco la luca, club soda 9

VENETIAN SLING amsterdam gin, cherry heering, solerno blood orange, pineapple, passion fruit 11

draft

SIERRA NEVADA ipa, hazy little thing, california 6.7% abv 6.5
BAD BEAT  hefeweizen, bluffing isn’t weisse, nevada 5.1%abv 6.5
SIERRA NEVADA pale ale, california 5.6% abv 6.5

wine by the glass

PROSECCO BORGOLUCE, 1la luca “BRUT” veneto, italy nv 9.5

PINOT GRIG
SAUVIGNON
CHARDONNAY

ROSE BLEND

BARBERA D’
CHIANTI RISERVA  ghibello, toscana, italy 2018 9.5
CABERNET SAUVIGNON  peju, napa valley, usa 2021 13.5




