MONDAY - FRIDAY 5PM-7PM
BAR, BOOTH, & PATIO

NEGRONI DIRTY MARTINI -
OLD FASHIONED g .5 CHOCOLATE MARTINI W
MANHATTAN u LIMONCELLO MARTINI
APEROL SPRITZ P ESPRESSO MARTINI
GODFATHER
KENDALL JACKSON, CHARDONNAY | CORONA
JUGGERNAUT, CABERNET SAUVIGNON [ MILLER LITE q
PROSECCO DOC, VENETO, ITALY PERONI
MOSCATO, GEMMA DI LUNA HEINEKEN

JOSH, PINOT NOIR A YUENGLING &=
CASA DI MONTE, CHIANTI _

FRIED CALAMARI $13
LIGHTLY BATTERED AND FRIED TENDER CALAMARI WITH MARINARA SAUCE

MEATBALLS POLENTA $11
MEATBALLS, TOMATO SAUCE, BASIL, SOFT POLENTA, RICOTTA CHEESE

GARLIC BREAD S§7
CIABATTA, ROASTED GARLIC, BUTTER & HERBS | ADD MELTED MOZZARELLA $2

BRUSCHETTA $8
GRILLED CIABATTA, TOMATOES, ONIONS, BASIL, PARMIGIANO SHAVINGS & EVOO

CAPRESE $10
SUN-RIPENED TOMATOES, FRESH BUFALA MOZZARELLA, DRIZZLED WITH EVOO

CARPACCIO S$14
THINLY SLICED FILET, ARUGULA, PARMIGIANO, CAPERS, TOMATOES, LEMON OIL

CHEESE BOARD $15
ITALIAN CHEESES, SALAMI OLIVES, CRACKERS, PISTACHIOS, FIG JAM, PEARS

ARANCINI $10
FRIED RICE BALLS FILLED WITH WILD MUSHROOMS, TRUFFLE, & FONTINA CHEESE,
SERVED WITH ROASTED GARLIC AIOLI

TRUFFLE FRIES $6




