
PIZZE

Margherita | 13
pomodoro di san marzano | mozzarella | basil

Salsiccia e Ricotta | 14
spicy sausage | ricotta | pomodoro di san marzano |

castelvetrano olive

Zucca e Zucchine | 15
local squash | zucchini | stracciatella | honey | mint

Gorgonzola | 15
almond pesto | Raven Farms trumpet mushrooms | red

onion | pancetta

Focaccia Rosmarino | 6
rosemary focaccia

add white tuscan bean dip +3

Insalata Cesare | 9
gem lettuce | parmesan | lemon | olive oil

Arancini Piccanti | 9
fried rice | parmesan | sausage | romanesco | basil

Marinated Olives | 5
castelvetrano olives | lemon | rosemary | garlic | olive oil

Salumi e Formaggi Artigianali | 16
chef select italian cured meats and cheeses |

artisan honey (serves two)

Select Cocktails | 8
Aperol Spritz | Negroni 

Old Fashion | Moscow Mule

Featured Wines | 8
Red | White | Prosecco

Draft Beer | 5
Peroni

Torta al Cioccolato | 8 
flourless chocolate cake | madagascan vanilla bean gelato

Gelato | 5
strawberry, vanilla, pecan maple, espresso, pistachio,

birthday cake, lemon sorbet

DOLCI

APERITIVO

HOUR

TUESDAY

WEDNESDAY

THURSDAY

& SUNDAY

4 TO 5

BAR & PATIO


