
APERITIVO AL BAR
 (from 4:00pm to 6:00pm)

COCKTAILS - $ 10

Shaken, Not Stirred
Vodka, Dry Vermouth

La bicicletta
Campari, White wine, soda

French 75
gin, lemon, simple, Prosecco

Americano
 bitter , sweet vermouth , club soda

Margarita
 Tequila, Lime, Agave syrup

Daiquiri

 ron blanco, simple , lime juice

Aperol Spritz
Aperol, Prosecco, Soda

WINE GLASS - $ 10
Italian House Sparkling

Italian House White
Italian House Red

ALL BEER SELECTION - $ 7

SMALL BITES
 (from 4:00pm to 6:00pm)

polenta e fontina
imported fontina cheese, grilled polenta, balsamic glaze

patatine
 Kennebec potato matchsticks, Grana Padano, porcini mushroom

la montanara
Deep fried mini pizza, mozzarella, Grana Padano

 olives & focaccia
imported italian olives, aromatic herbs, warm houesebaked focaccia

bruschetta e burrata
toasted Pugliese bread, San Marzano tomato, burrata cheese

~ $6 each or choose 3 for $15

le tre tigelle
three tigella bread sandwiches: 'nduja, porchetta, taleggio

tagliere di formaggi
assorted Italian cheeses, jams, nuts & crackers

salsiccia e pomodoro
pork sausage bites, tomato sauce, Grana Padano, focaccia bread

frittatine napoletane
pasta, ham & provolone cheese croquettes, spicy pepper dip

olive ripiene all'ascolana
crispy deep fried green olives with braised meat filling

gamberi e caponata
all natural grilled srimp, sicilian style eggplant & pepper caponata

~ $8 each or choose 3 for $21 ~

Chef's choice master board
........PDNAAQ........

~ $21 ~



Apericena


