
APERITIVO AL BAR APERICENA AL BAR
 (from 4 pm to 6 pm)  (from 4 pm to 6 pm)

COCKTAILS - $ 10  polenta e taleggio
Shaken, Not Stirred  imported Taleggio "vero", grilled polenta

VKA Vodka, Dry Vermouth  patatine
 house made Kennebec potato chips, spicy paprika

La bicicletta  la montanara 
Campari, White wine, soda  Deep fryed mini pizza, spicy N'duja, mozzarella, Grana Padano

 schiacciatelle e focaccia
Pineapple Mojito  Castelvetrano pitted olives, spicy pepper sauce, houesebaked focaccia

Pineapple infused Rum, lime, Basil simple syrup  bruschetta e burrata
 toasted Pugliese bread, San Marzano tomato, burrata cheese 

Blue Tonic
Spring 44 Vodka, Blueberry-Ginger syrup, Tonic ~ 5 each or choose 3 for 12 ~

Margarita
 Tequila, Lime, Agave syrup  porchetta romana

Available by the CARAFE - $ 40 serves 5  housemade traditional sliced roasted pork, pickles, breadsticks
 tagliere di formaggi

Aperitivo Hugo  assorted Italian cheeses, jams, nuts & crackers
White wine, Elderflower, Mint  salsiccia e rucola

Available by the CARAFE - $ 40 serves 5  homemade Italian pork sausage, arugula, grain mustard
 prosciutto e parmigiano-reggiano

Aperol Spritz  prosciutto di Parma, Parmigiano-Reggiano & tigella bread
Aperol, Prosecco, Soda  gamberi e caponata

Available by the CARAFE - $ 40 serves 5  Louisiana all natural shrips & sicilian caponata

WINE GLASS - $ 10 ~ 8 each or choose 3 for 21 ~
Italian House Sparkling

Italian House White
Italian House Red Chef's Choice Master Board

.....PDNAQ.....
ALL BEER SELECTION - $ 7 ~ 24 ~
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