
ASSORTMENT OF CHEESES   19 
grapes, fig jam, baguette

ASSORTMENT OF MEATS   22 
grapes, fig jam, baguette

ASSORTMENT OF MEATS & CHEESES   29
grapes, fig jam, baguette

PERUVIAN CHICKEN SANDWICH   25 
breaded chicken breast, avocado, chips,
ají amarillo aioli, potato bun, fries

ITALIAN GRILLED CHEESE SANDWICH   23 
capocollo, soppressata, prosciutto, basil,
brie, provolone, cheddar, pesto aioli,
rustic italian bread, fries

MEDITERRANEAN LAMB BURGER   25 
grilled bell peppers, red onion, arugula,
feta, tzatziki, potato bun, fries

BRUSCHETTA   14 
tomato, balsamic vinegar, shaved parmesan

TRUFFLE FRIES   13 
truffle oil, parmesan, garlic aioli

GARLIC SHRIMP   17 
white wine, lemon juice, garlic, butter

STEAK EMPANADAS   16 
white onion, bell pepper, cilantro 

FRIED BRUSSELS SPROUTS   13
balsamic glaze, garlic aioli 

MEDITERRANEAN LAMB SLIDERS   16
pickled onion, tzatziki

TIRAMISU   10 

CRÈME BRÛLÉE CHEESECAKE   10

BRANZINO ALLA FIORENTINA   33 
spinach, bell pepper, parmesan, cream,
mashed potatoes 

LOMO SALTADO   33 
flambéed sirloin, pisco, red onion, tomato,
green onion, parsley, cilantro, fries

MILANESA DE POLLO   24
breaded chicken breast, parmesan sauce,
mashed potatoes

STEAK FRITES   39 
12 oz new york strip, boursin cheese,
truffle fries

TORTELLINI ALLA VODKA   22 
cheese tortellini, creamy vodka sauce, basil

RAVIOLI ALLE NOCI   24 
ricotta & spinach ravioli, walnut sauce,
tomato, parmesan, oregano

LINGUINE AL BURRO   17 
beurre blanc sauce, tomato, arugula

marinara sauce, white onion, burrata, basil

PANINI

ANTIPASTI

DA CONDIVIDERE

DOLCI

PRIMI

SECONDI

• 20% gratuity is added to all checks. Additional tips are optional •

chicken 8 shrimp 9 steak 10

LINGIUINE ALLA BURRATA   21 



 

 

 

 

 

 

• 20% gratuity is added to all checks. Additional tips are optional •

ROSA D’AUTUNNO   18
Espolon Blanco, lime, triple sec,
strawberry, basil

VENUS FLYTRAP   16
Amarás Verde, hibiscus, lime

ZUCCA VECCHIA   16
Jim Beam, pumpkin, spice blend, orange

VIA APIS   17
Bombay Sapphire, St-Germain, lemon, honey

ET TU, YUZU?   16
Haku Yuzu, lime, triple sec, hibiscus

PUMPKIN COQUITO   17
Bacardi, coconut, pumpkin, vanilla,
condensed milk, evaporated milk

FOOD

TRUFFLE FRIES   9
BRUSSELS SPROUTS   9
CHEESE PLATTER   15

STEAK EMPANADAS   12 
LAMB SLIDERS   12

DRINKS

BEERS   7
WINES   10 / 37

MONTREAL MULE   12
ZUCCA VECCHIA   13

ET TU, YUZU?   13
VIA APIS   14

COCKTAILS BEERS

PSL MARTINI   18
 

 

 

 

PERONI   10

MODELO   10

HAZY LITTLE THING   10 

ANGRY ORCHARD   10

Skyy Vanilla, coffee liqueur, espresso,
pumpkin, spice blend, irish cream

Skyy, strawberry, lemon, sugar
dry vermouth, egg white

SABBIA ROSSA   18

PALMYRAN PUNCH   17
Jim Beam Apple, pomegranate, hibiscus,
lime, dry vermouth, tonic water

MONTREAL MULE   16
Fireball, lime, apple cider, ginger beer  Mon–Fri 4–6:30 PM

HAPPY HOUR

 Mon–Sat 9:30–11 PM

HIGHBALLS   9
SHOOTERS   7

SHOTS   5

LATE-NIGHT
HAPPY HOUR


	ANTIPASTI
	ASSORTMENT OF CHEESES   19
	grapes, fig jam, baguette


	PRIMI
	TORTELLINI ALLA VODKA   22
	cheese tortellini, creamy vodka sauce, basil

	ASSORTMENT OF MEATS   22
	grapes, fig jam, baguette
	ASSORTMENT OF MEATS & CHEESES   29 grapes, fig jam, baguette

	RAVIOLI ALLE NOCI   24
	ricotta & spinach ravioli, walnut sauce, tomato, parmesan, oregano

	LINGUINE AL BURRO   17
	beurre blanc sauce, tomato, arugula


	DA CONDIVIDERE
	BRUSCHETTA   14
	tomato, balsamic vinegar, shaved parmesan

	LINGIUINE ALLA BURRATA   21
	marinara sauce, white onion, burrata, basil
	chicken 8 shrimp 9 steak 10


	SECONDI
	TRUFFLE FRIES   13
	truffle oil, parmesan, garlic aioli

	GARLIC SHRIMP   17
	white wine, lemon juice, garlic, butter

	STEAK EMPANADAS   16
	white onion, bell pepper, cilantro
	FRIED BRUSSELS SPROUTS   13 balsamic glaze, garlic aioli
	MEDITERRANEAN LAMB SLIDERS   16 pickled onion, tzatziki


	PANINI
	PERUVIAN CHICKEN SANDWICH   25
	breaded chicken breast, avocado, chips, ají amarillo aioli, potato bun, fries

	ITALIAN GRILLED CHEESE SANDWICH   23
	capocollo, soppressata, prosciutto, basil, brie, provolone, cheddar, pesto aioli, rustic italian bread, fries

	MEDITERRANEAN LAMB BURGER   25
	grilled bell peppers, red onion, arugula, feta, tzatziki, potato bun, fries

	BRANZINO ALLA FIORENTINA   33
	spinach, bell pepper, parmesan, cream, mashed potatoes

	LOMO SALTADO   33
	flambéed sirloin, pisco, red onion, tomato, green onion, parsley, cilantro, fries

	MILANESA DE POLLO   24
	breaded chicken breast, parmesan sauce, mashed potatoes

	STEAK FRITES   39
	12 oz new york strip, boursin cheese, truffle fries


	DOLCI
	TIRAMISU   10
	CRÈME BRÛLÉE CHEESECAKE   10
	COCKTAILS
	PSL MARTINI   18
	Skyy Vanilla, coffee liqueur, espresso,
	pumpkin, spice blend, irish cream

	SABBIA ROSSA   18
	Skyy, strawberry, lemon, sugar dry vermouth, egg white

	PALMYRAN PUNCH   17

	BEERS
	PERONI   10
	MODELO   10
	HAZY LITTLE THING   10
	ANGRY ORCHARD   10
	Jim Beam Apple, pomegranate, hibiscus, lime, dry vermouth, tonic water




	HAPPY HOUR
	Mon–Fri 4–6:30 PM
	MONTREAL MULE   16
	Fireball, lime, apple cider, ginger beer

	ROSA D’AUTUNNO   18
	Espolon Blanco, lime, triple sec, strawberry, basil

	VENUS FLYTRAP   16
	Amarás Verde, hibiscus, lime

	ZUCCA VECCHIA   16
	Jim Beam, pumpkin, spice blend, orange

	VIA APIS   17
	Bombay Sapphire, St-Germain, lemon, honey

	DRINKS
	BEERS   7
	WINES   10 / 37
	MONTREAL MULE   12
	ZUCCA VECCHIA   13
	ET TU, YUZU?   13
	VIA APIS   14
	ET TU, YUZU?   16
	Haku Yuzu, lime, triple sec, hibiscus

	LATE-NIGHT
	HAPPY HOUR

	Mon–Sat 9:30–11 PM
	PUMPKIN COQUITO   17
	Bacardi, coconut, pumpkin, vanilla, condensed milk, evaporated milk

	HIGHBALLS   9
	SHOOTERS   7
	SHOTS   5
	FOOD
	TRUFFLE FRIES   9 BRUSSELS SPROUTS   9 CHEESE PLATTER   15
	STEAK EMPANADAS   12
	LAMB SLIDERS   12



