
 

  
 

Happy Hour 
Monday – Saturday 4 - 7pm 

 

Cockta ils  
NEGRONI  Broker’s Gin, Campari, Cocchi Vermouth di Torino  $5 

MILANO VENETO  Aperol, Carpano Bianco, Lemon, Orange, Prosecco  $10 

SPRITZ BIANCO  Carpano Bianco Vermouth, Lemon, Thyme, Soda  $10 

Wine $ 1 2  

PROSECCO  BiancaVigna, Brut, Veneto NV 

VERDECA Produttori Vini Manduria, ‘Alice,’ Puglia 2021 

MONTEPULCIANO  Garafoli, Rosso Piceno, Le Marche 2021 

Beer $ 9  

DOLOMITI  Birra Pils, IT, Pilsner 

Ant ipast i  $ 1 0  

PANELLE, PANISSE, CHICKPEA FRITTERS  Lior’s Fennel Pollen 

CRUDITE  Pickled, Fermented, Charred, Raw 

MOZZARELLA IN CARROZZA  Chili Lobster Sauce  

Pizzette $ 1 3  

MARGHERITA  Fiore di Latte, Basil  

PEPPERONI Ndjua, Cacio di Tuscany  

ARUGULA Stracciatella, Cherry Tomato  
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