
C I C C H E T T I

Prime Beef Meatballs
Roasted Garlic, Basil

Tuna Bruschetta
Red Chili Pesto, Basil Aioli

Zucchini Fritti 
Red Pepper Almond Dip, Oregano

Arancini 
Smoked Scamorza, Pomodoro

Prosciutto Bruschetta
Tru�e Whipped Ricotta

Pizzette
Cremini Mushroom or Charred Pepperoni

Provolone Stu�ed Peppers
Marinated Olives, Pecorino

8 each

Weekdays in the Bar  |  3:00 pm - 6:00 pm

S I G N AT U R E  C O C K TA I L S
8 each

Spritz & Giggles
Giuliana Prosecco, Basic Vodka, Wild Strawberry

Spring Old Fashioned
Russell's Reserve Rye, Orange Demerara, 

11th Orchard Birch Bark Bitters

RPM Negroni
Spring44 Gin, Punt e Mes, Campari

SPARKLING

Prosecco - Giuliana, Extra Dry, NV

WHITE

Pinot Grigio - Caposaldo, Delle Venezie, ‘22

Sauvignon Blanc - Cantina La Vis, Trevenezie, ‘21

Chardonnay - Viberti, Piedmont, ‘22

RED

Montepulciano d'Abruzzo - Ca'del Sarto, ‘21

Pinot Noir - Three Kings, Edna Valley, ‘21

Chianti Classico - Basilica Cafaggio, “Single Estate”, ‘21

H A P P Y  H O U R

WINES BY THE GLASS
8 each
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