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Happy Hour Menu
6.00 pm to 7.30 pm
Mon — Fri
At the Bar Area

bites

meat ball déma, tomato sauce, provolone cheese $3
fried calamari, zucchini, homemade lemon aioli $12
zucchini blossom, ricotta, eggplant emulsion, balsamic vinegar $4
grilled mortadella roll, stracciatella cheese, arugula $3.5

bruschetta, -neapolitan ragu, buffalo stracciatella $4
-genovese ragu, parmesan cheese espuma $4

-provolone cheese, prosciutto, arugula pesto $3.5

wine by the glass $8.00

prosecco — De Bernard, Veneto
pinot bianco - Kettmeier, Alto Adige, 2022

montepulciano d'abruzzo - Ciavolich ‘Divus’, Abruzzo, 2020

beer $6.00

menabrea - italy
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aperitifs $ 9
caracas-bogota - eldelflower + lychee + prosecco + rose water
aperol spritz - aperol + prosecco docg + club soda
americano - vermouth + campari + club soda

negroni sbagliato - vermouth + campari + prosecco

classic cocktails $ 8.5

mojito
bacardi rum, lime, mint, club soda

margarita

tequila, triple sec, lime juice, agave

moscow mule

vodka, ginger beer, lime juice, angostura

old fashion

bourbon, angostura, demerara syrup

contemporary cocktails $ 9.5

miami essence

vodka + pear + cassis + italian lemon

donald duck

tequila + grapefruit + agave + mexican lime



