“ APERITIVO HOUR

Tue - Sun
4 - 6pm & 9pm - close

main floor bar

_- PER MANGIARE

FOCACCIA 4
house-baked bread, green olive tapenade, artichoke butter, sundried tomato pesto

PANINO ALLA MORTADELLA 10
Mortadella sandwich, sundried tomato pesto, arugula, parmigiano

POLPETTA PIZZA 10
Oven baked Foccaccia, pork & veal meatball

san marzano tomato sauce, boconcinni & fresh basil
NOCI E ULIVE 7

marinated olives, lupini beans & salted

almonds

ARANCINI 10
risotto balls with guanciale, peas & rosemary
served on whipped Asiago

INSALATA CAPRESE 10

boconcinni cheese, tomato, red onion extra virgin olive oil, balsamic & fresh basil

BRUSCHETTA 10
grilled Puglian bread, tomato
pickled red onion, grana padano

PER BERE
Vini - 50z
PROSECCO 10

PINOT GRIGIO 10
Contarini

MOSCATO 10
Ama Bene

Michele Chiarlo
LAMBRUSCO 10

SANGIOVESE 10
Riunite
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Classic Cocktails - 1.50z

= SPRITZ 10

w2 5 Aperol / Limoncello / Campari / Starlino Rosato
MARTINI 10 NEGRONI 10

SBAGLIATO 10
Campari, Cocchi Torino,

Prosecco

Tito's / Bombay

Bombay, Dolin Rouge &
confit cherry tomato

Campari
GARIBALDI 8

VERMUT SPRITZ 8
Campari & Fresh O

AMERICANO 38
Vermut

Campari, Cochi Torino, soda

soda / tonic
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