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Happy Hour Drinks and Eats Menu M-F 4-6pm Sa-Su 4-5:30pm 
 

Bottle of Natural Wine 
Fuso CALX Primitivo/ Nero D’Avola Terre Siciliane/Molo 8 Lambrusco…30  

Preara Bianco Frizzante/ Preara Rosso / Spuma Rose Pet-Nat…35 
WAVY Super Cal Red, Fossil and Fawn “Do Nothing” …40 

Draft Beer/ Glass 6   Pitcher 21 

Peroni/ Scrimshaw Pilsner/ Lagunitas IPA/ 805 Blonde Ale/ Skyduster/ Stiegl Grapefruit Radler 

Wine by The Quartino…15  

Chianti Classico Riserva, “Grey” Pinot Grigio, Proverb Rose, Vi Vini (Orange) 

Classic Cocktails 12 

Negroni, Gin, Sweet Vermouth, Campari, Orange Slice 

Old Fashioned, Bourbon, Bitter, Sugar Orange Twist 

Moscow Mule, Vodka, Fresh Lime, Ginger Beer 

Margarita, Tequila, Agave, Fresh Lime 

Pina Colada Boba, Copalli Rum, Pineapple, Coconut Cream 

============================================================================== 

House Favorites 
Three Italian Cheeses, Wild Honey, Crostini 14 

Fra Mani Salumi, Pickle, Mustard, Olives 14  

Tuscan Garlic Fettunta, Garlic Butter and Extra Virgin Olive Oil 9 

Neapolitan Meatballs, Brown Butter, Lemon, Capers, Tomato 16 

Black and White Garlic Spaghettini, Calabrian Chilies, Pecorino 15  

Cucumber, Little Gem, Chickpea, Sun Gold Tomato, Scallion, Feta, Olives, Caper Dressing 15 

Fried Butterball Potatoes, Aioli 9 

Panini…16 

“Soon to be Famous” Veggie Burger Portobello, Artichoke Heart, Avocado 

Caramelized Onion, Pickled Beet, Shishito Pepper Pesto, Vegan Cheddar 
Calabrian Chile Fried Chicken Sandwich, Aioli, Sweet Pickle 

     Godfather Rosa Salami, Mortadella, Coppa, Salami Calabrese, Oil and Vinegar 

 Half-Pound Cheeseburger Grass Fed Beef, Cheddar and Provolone, Lettuce, Onion 

    Pizza Rossa…17 

Margarita with Tomatoes, Basil, Mozzarella 

Pepperoni, Chile Oil, Wild Honey 

Spicy Calabrian Sausage, Burrata, Cipollini Onions, Sweet Peppers  

   Pizza Bianca…17 

Goat Cheese, Fontina, Tomatillo Salsa, Scallion, Avocado, Basil 

Mortadella, Red Onions, Crushed Pistachios, Fontina, Mozzarella 

Pork Belly, Cipollini Onions, Sweet Chile Garlic, Brussel Sprout Leaves 

*Consuming raw or uncooked seafood, poultry, meats & eggs may cause foodborne illness 

20% Gratuity will be added to the check for parties with 8 and above 

 


