HAPPY HOUR

$9.95
FOCACCIA E RICOTTA

Flatbread, EVOO, sea salt, rosemary, house ricotta
ADD PROSCIUTTO $5 ADD BURRATA $6

INSALATA CESARE*

Romaine lettuce, housemade caesar dressing,

shaved parmigiano and croutons

ADD GRILLED CHICKEN $6 ADD WHITE ANCHOVIES $4

BRUSCHETTA
Chopped tomato, basil, garlic, EVOO v

ESCAROLE ALLA TOSCANA

Sautéed escarole, beans, tomatoes, garlic GF, Vv

$11.95
RISOTTO FUNGHI

Porcini & shiitake mushrooms

RISOTTO CACIO E PEPE
Pecorino, black pepper GF

INSALATA RUCOLA E CARCIOFI
Arugula, artichokes, shaved parmigiano,
cherry tomatoes, truffle mustard vinaigrette GF

MARGHERITA PIZZA

Mozzarella, tomato sauce, EVOO, basil

$13.95
ARANCINO DI RISO

Fried rice balls, mozzarella, bolognese sauce

MELANZANE ALLA PARMIGIANA
Eggplant Napoleon, imported mozzarella,
parmigiano, tomato sauce, drizzled pesto

MOZZARELLA DELLA CASA
Imported mozzarella, tomatoes, drizzled balsamic reduction GF
ADD PROSCIUTTO $5

POLPETTE DELLA CASA

Housemade meatballs, beef and pork with tomato
sauce and ricotta ADD MOZZARELLA $3

ITALIAN CHOP
Romaine, soppressata, ham, shaved parmigiano, tomato,
cucumber, olives, sherry wine vinaigrette GF

GRILLED WEDGE
Grilled romaine, crispy pancetta, grape tomatoes,
ricotta salata, lemon vinaigrette

POLENTA E PORCINI
Fried polenta topped with porcini sauce and melted
smoked mozzarella

$15.95
BURRATA

Arugula, tomatoes, EVOO, balsamic reduction GF
ADD PROSCIUTTO $5

CACIO E PEPE PIZZA
Pecorino, shaved parmigiano, mozzarella, black pepper

CALAMARI FRITTI

Lightly fried calamari and classic marinara sauce

WHITE PEPPERONI PIZZA

Mozzarella, fontina, pepperoni

PICCANTE PIZZA

Pepperoni, salami, hot cherry peppers, mozzarella

$17.95
STROZZAPRETTI BOLOGNESE

Slow cooked beef and pork ragu

LINGUINI CARBONARA

Eqgg, pancetta, pecorino, black pepper

CANNELLONI AL FORNO
Pork, beef, spinach, béchamel, rolled in a crepe,
bolognese sauce, baked mozzarella

VONGOLE

Sautéed clams, your choice of garlic, white wine and
EVOO or classic marinara GF

ADD LINGUINI $5

P.E.l. MUSSELS
Marinara sauce or garlic oil GF
ADD LINGUINI $5

MISTA DI MARE*
Octopus, shrimp, calamari, potatoes, celery,
tomatoes, arugula, EVOO, lemon

GNOCCHI AL FORNO

Tomato sauce, basil, baked with mozzarella

RIGATONI ALLA VODKA

Flambéed in vodka
SUBSTITUTE FETTUCCINE OR PAPPARDELLE $2

While GF and V items are available, this restaurant is unable to
guarantee that any item is completely free of allergens. There is always
a risk of cross-contamination. *Consuming raw or undercooked meats,
poultry, seafood, shellfish, eggs or unpasteurized milk may increase
your risk of foodborne illness.

HAPPY HOUR

50% OFF DRINKS EVERYDAY
3PM-6PM AT TABLES OR UNTIL 7PM AT THE BAR




HAPPY HOUR

WINE COCKTAILS
FRIZZANTE G/B COFFEE NEGRONI ..., 14
Prosecco, Torresella, Veneto ............ovvnen... 14 /54 Boodles Gin, Carpano Antica, Campari, Borghetti Espresso
Prosecco Rosé, Zonin, Veneto............ceuen... 15/58 Liqueur, Fee Brothers Chocolate Bitters, Orange Twist
Moscato d'Asti, Stella Rosa, Piedmont (Split)............ 14 BOULEVARDIER . oo oo 16
Champagne Brut, Veuve Clicquot, Reims .......... 24 /98 Bulleit Bourbon, Carpano Antica, Campari,
Champagne Brut, Veuve Clicquot, Rosé, Reims. ....... 186 Fee Brothers Chocolate Bitters, Orange Slice
Champagne Brut, Dom Pérignon, Epernay............ 350
BIANCO L.IN!ONATA ................ REERIEREE EEEE 14
. g - . Tito's Handmade Vodka, Thatcher’s Elderflower Liqueur,

Pinot Grigio, Bollini, Trentino..................... 14 /54 Muddled Lemon & Basil, South Beach Agave
Pinot Grigio, Banfi “San Angelo,” Tuscany ......... 16/ 62 !
Pinot Grigio, Santa Margherita, Alto Adige............ 68 FIGOLD FASHIONED ........................ 16
Riesling, Wente, Livermore Valley................. 14 /54 Bulleit Bourbon, Fig Syrup, Fee Brothers Black Walnut Bitters
Sauvignon Blanc, Chloe, Marlborough............. 14 /54
Fume Blanc, Ferrari-Carano, Sonoma.............. 16/62 ITALIAN MARGAR_ITA """""""""""" 16
Sancerre, Jacques Dumont, Loire Valley............... 80 Casamigos Blanco, Pallini Limoncello, South Beach Agave,
Chardonnay, Lynora’s, California.................. 13/50 Lemon, Lime
Chardonnay, St. Francis, Sonoma ................. 15/58 OLD CUBAN . ..o oo, 16
Chardonnay, Chalk Hill, Russian River Valley....... 16 /62 Appleton Rum, Simple Syrup, Angostura Bitters,
Chardonnay, Cakebread Cellars, Napa Valley .......... 84 Lime, Mint, Topped with Torresella Prosecco
Rosé, Whispering Angel, Provence................ 18/68

ESPRESSOMARTINI ............... ... ..., 16
ROSSO Pearl Vanilla Vodka, Borghetti Espresso Liqueur,
Chianti Superiore, Castello del Trebbio, Tuscany....15 /58 St. Brendan's Irish Cream, Espresso
Montepulciano D'Abruzzo, Carletto, Abruzzo....... 14 /54
Barolo, Villa Rosa, Piedmont ..........c.covvuvennenn.. 74 WHITELINEN ...l 14
Baby Amarone, Masi “Campofiorin,” Verona ....... 16/ 62 St. George Gin, Thatcher's Elderflower Liqueur,
Amarone, Cesari, Verona ........o.eeeeeenenenenennn. 98 Simple Syrup, Lemon, Cucumber
Super Tuscan, Casadei “‘Sogno Mediterraneo,” Tuscany .18 / 68 THE PAPICHULO 14
Super Tuscan, Banfi BeInero_, Tuscany ............n 8 Don Julio Blanco, Thatcher's Blood Orange Ligueur, Simple
Super Tuscan, ASKA by Banfi, Tuscany................ 82 Syrup, Lime, Fee Brothers Orange Bitters
Brunello di Montalcino, Carpineto, Tuscany ........... 108 ' '
Pinot Noir, Francis Ford Coppola, Santa Barbara....14 /52 THE GINGER ........... i, 14
Pinot Noir, Firesteed, Willamette Valley............ 16/ 62 Hangar One Vodka, Fresh Strawberries, Jalapefio,
Pinot Noir, La Crema, Monterey.........cccvvviieennn.. 66 Q Ginger Beer, South Beach Agave
Merlot, Cline Cellars “Seven Ranchlands,” Sonoma .14 / 54
Malbec, Trivento Reserve, Mendoza............... 14 /54 LA SANGRIA (ROSS0 O BIA,‘NCO) """ e 13
Blend, Daou “The Pessimist,” Paso Robles. ........ 16/ 62 Chardonr)ay or Cabernet, Thatcher's Elderflower Liqueur,
Cabernet Sauvignon, Lynora's, California.......... 13/50 Thatcher’s Blood Orange Liqueur, Berries, Peach
Cabernet Sauvignon, Vina Robles, Paso Robles. .... 16/ 62 BUBBLES
Cabernet Sauvignon, Sebastiani, Alexander Valley. .18 / 68
Cabernet Sauvignon, BR Cohn, Sonoma............... 88 APEROL SPRITZ.............. AR 12
Cabernet Sauvignon, Silverado, Napa Valley ........... 98 Aperol, Torresella Prosecco, Orange Slice
Cabernet Sauvignon, Stags Leap, Napa Valley......... 116 THELYNORA ......ooiiiiiiiiiiieeiiienns 13
Cabernet Sauvignon, Silver Oak, Alexander Valley..... 147 Fragola Wild Strawberry Liqueur, Torresella Prosecco,
Cabernet Sauvignon, Caymus, Napa Valley ........... 165 South Beach Agave, Fresh Mint

BEER

DRAFT REGIONAL IMPORT
Peroni.......coooviiiiiiiiiiii, 7 Civil Society IPA, Jupiter FL......... 8 GUINNESS...ovtiereinnrenneennnnnns 8
DOMESTIC Cigar City Jai Alai, Tampa FL........ 8 COrona ....ovvvviiiinennnnneennnnn 8
CoorslLight .....cvvvviiinnnnn.., 7 The Wizard Belgian White Ale, Boca, FL. 8 Stella Artois....................... 8
MillerLite.....covveeeiiieint, 7 Heineken........ccoviiiiineennn... 8
Michelob Ultra..................... 7 SELTZER Heineken NA ..o oo, 8
Yuengllnq ......................... 7 ngh Noon (Assorted FIavors) ....... 9 Please drink responsibly.



