
a v a i l a b l e  f r o m  5 - 6 :3 0 P M

S A L U M I  B O A R D

house made salumi with seasonal accompaniments 

BURRATA DI PUGLIA, MORTADELLA, SICILIAN PISTACHIO

HOUSE MADE CHORIZO, LEMON AIOLI, BREADCRUMBS, PECORINO

CHILLED WITH GIARDINIERA MIGNONETTE

WHIPPED TALEGGIO, PROSCIUTTO, PARMESAN

brown butter & ricotta salata

ALMOND RISOTTO, TRUFFLE BUTTER, PARMESAN

chianti reserva, torri guelfe

aperol spritz

soave, villa san zeno

negroni
old fashioned

stella artois
michelob ultra

sierra nevada hazy little thing ipa

*consuming raw or undercooked meats, poultry, seafood or
eggs may increase your risk of food borne illness

APERITIVO HOUR
at the bar

$24

P I Z Z E T T A $22

S E A S O N A L  O Y S T E R S* 3 for $12

– or – 

G N O C C O  F R I T T O $18

S P I N A C H  G N O C C H I $16

A L M O N D  T O R T E L L I N I $16

W I N E $12

C O C K T A I L S $12

S E L E C T E D  B E E R S $8

S P U N I T I N I  3 for $22

ROSEMARY POTATO CHIPS

MARINATED OLIVES

HERB ROASTED MIXED NUTS $8
$8
$8


