
HAPPY HOUR 4-6
SNACKS
Roman Fried Chicken Meatballs: lemon, chili aioli	 8 
Roasted Cherry Tomato Bruschetta:  

house made ricotta, basil	 7
Roasted Beet Stack: house made ricotta, walnut pesto	

7
Mortadella Sandwich on Focaccia:  

giardiniera, lemon maionese	 7
Tonno Crudo: capers, shallots, chili oil, crostini	
10
SALUMI & FORMAGGI (choose 2) 	 10

Speck, Mortadella, Salami Calabrese  
Gorgonzola Dolce, Toma Piemontese

DRINKS $7
MARTINI Italian Vodka or Italian Gin
BELLINI fresh fruit purèe, prosecco
AMERICANO Campari, soda + orange
APEROL SPRITZ prosecco, soda, orange
Prosecco, Zardetto NV
Vernaccia di San Gimignano, Fontaleoni 2025
Chianti Colli Senesi, Valdipiatta 2021
Flight of all 3 wines (3oz) $10

PIZZA
Margherita 20

housemade fresh mozzarella 
tomato sauce, basil

Funghi 23 
local mushrooms, roasted garlic fonduta 

fontina cheese

Piccante 25 
duck bacon, jalapeño, tomato sauce 
mozzarella, honey, chili oil, arugula

Prosciutto & Burrata 25 
arugula pesto, Prosciutto di Parma 

burrata, basil

ryan shaffner: executive chef | juan david zuleta: executive sous chef
tony foreman: restaurateur
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