APERITIVO HAPPY HOUR

MONDAYS, ALL NIGHT | TUESDAY - FRIDAY 4-6PM
EXCLUSIVELY AVAILABLE AT THE BAR

Aperitivo became popular in the 1920s in Milan, where friends gathered to socialize over
light cocktails & snacks. Aperitivo, meaning "to open”, is believed by the Italians to open up
your palate and stimulate your appetite. At Sorellina, we offer classic Italian Aperitivi like

Negronis and Spritzes, plus select wines, beer andassorted antipasti. Buon Aperitivo!

MANGIAMO

ENJOY HALF PORTIONS OF OUR HOUSE MADE PASTAS!
RIGATONI BOLOGNESE, pork, veal, beef, parmesan ... 15
PISTACHIO RIGATONCINI, shrimp, pistachios, smoked bacon ... 17
SPAGHETTI & MEATBALLS, marinara ... 16

Accompany it with a House Made Bread Basket ... 8

BEVIAMO

OUR NEGRONI BAR ... $10

CLASSICO (gin) | FORZA (bourbon) | OAXACAN (mezcal)
SBAGLIATO (prosecco) | FANTASMA (bianco with orange gin)

COCKTAIL OF THE DAY ... $10

Ask your Bartender!

SPRITZES ... $10

APEROL SPRITZ (aperol) | HUGO SPRITZ (elderflower & mint)
FIORE SPRITZ (hibiscus) | CAPRI SPRITZ (limoncello)

VINI ... $8
PROSECCO, Isotta Manzoni “L’Essenza”, NV (Veneto)
LOMBARDI BIANCO, Fontezoppa “Acquamarina”, 2024 (Marche)
LOMBARDI ROSATO, Fontezoppa “Chiacchierona”, 2024 (Marche)
LOMBARDI ROSSO, Fontezoppa “Capatosta”, 2022 (Marche)

BIRRA ... $6
TRE BICCHIERI (WINE FLIGHTS)

OFFERED WEDNESDAYS, ALL NIGHT
(AND DURING APERITIVO HOURS)

Our flights include three 3oz tasting pours of various Italian wines! All wines
offered in our flights are available to enjoy by the glass as well! Saluté!
18 EACH

HELLO, SUNSHINE!

3 refreshing whites made for easy spring sipping
FALANGHINA, Alois “Caulino”, 2024 (Campania)
LOMBARDI BIANCO, Fontezoppa “Acquamarina”, 2024 (Marche)
GRILLO, Feduo Montoni “Timpa”, 2023 (Sicilia)

SPRING FLING REDS

3 lively reds perfect for warmer days & cooler nights
SCHIAVA, Elena Walch, 2024 (Alto Adige)
MONTEFALCO ROSSO, Araldo Caprai, 2021 (Umbria)
LOMBARDI ROSSO, Fontezoppa “Capatosta”, 2022 (Marche)

ROSE REVIVAL

3 bright rosés built for all-day enjoyment
LAMBRUSCO DI SORBARA, Silvia Zucchi, 2023 (Emilia- Romagna)
LOMBARDI ROSATO, Fontezoppa “Chiacchierona”, 2024 (Marche)
ETNA ROSATO, Firrato “Le Sabbie Dell’Etna”, 2024 (Sicilia)

ADD A CHEESE PAIRING ... 8 PER PERSON
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SPRING FLING REDS

3 lively reds perfect for warmer days & cooler nights
SCHIAVA, Elena Walch, 2024 (Alto Adige)
MONTEFALCO ROSSO, Armaldo Caprai, 2021 (Umbria)
LOMBARDI ROSSO, Fontezoppa “Capatosta”, 2022 (Marche)

ROSE REVIVAL

3 bright rosés built for all-day enjoyment
LAMBRUSCO DI SORBARA, Silvia Zucchi, 2023 (Emilia- Romagna)
LOMBARDI ROSATO, Fontezoppa “Chiacchierona”, 2024 (Marche)
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