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CUCINA ITALIANA

MONDAY-FRIDAY 3-6PM

ITALIAN & DOMESTIC BEER SELECTIONS
ITALIAN & LOCAL WINE SELECTIONS

TIKI TAORMINA
don g piia rum  peach purée pineapple lime mint

TUSCAN LEMONADE
skyy vodka blackberry purée lemon | soda

AMALFI SMASH
malfy gin con limone | grapefruit | lime | basil

UVA BELLA
tito's handmade vodka  giffard wild elderflower liqueur 'lemon | grapes
LA BOTANICA
botanist gin cointreau orange marmalade lemon
MAESTRO

espolon blanco tequila  pallini limoncello aperol  lime

KICKIN" OLD FASHIONED
redemption bourbon cynar  citrus peel luxardo cherry

STARS OF MICHELANGELO
360 madagascar vanillavodka mango & passion fruit purée lime | villa sandi prosecco

MILANO MULE
tito's handmade vodka lime fever tree ginger beer st. germain elderflower liqueur
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CALAMARETTI FRITTI 12
lightly floured & deep fried baby squid  spicy marinara

BRUSCHETTE ASSORTITE ¢
garlic grilled ciabatta with 3 toppings:
caponata roasted cherry tomatoes | pistachio pesto & stracciatella cheese

CAVOLFIORI TRICOLORE ¢
roasted tricolor cauliflower | roasted garlic rosemary olive oil

CAVOLINI AL GRANA PADANO 9
crispy brussels sprouts - spicy peperoncino sauce

PINSA MORTADELLA 12
mortadella pistachio pesto | stracciatella cheese

PIATTO DI SALUMI 15
an assortment of antipasti
mortadella with pistachios speck | spicy salame  caponata
stracciatella cheese grilled ciabatta | marinated olives

PIZZA MARGHERITA 12
mozzarella tomato sauce oregano  fresh basil

PIZZA FRADIAVOLA 12

mozzarella italian sausage tomato sauce mushrooms | bell peppers
red onions  spicy peperoncino
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Restaurant Adversity Surcharge - 3% As a result of supply chain difficulties & increasing operational costs the restaurant indu
is experiencing (including rising wage, benefit & other government requirements), a 3% surcharge will be added to all che
Grazie mille for your support during these challenging times!
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
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