VINO 10
HOUSE WHITE, HOUSE RED

BIRRA 6
BARTENDER’S CHOICE

NEGRONI SBAGLIATO 11
CAMPARI, VERMOUTH, PROSECCO

CAPRESE 16
MOZZARELLA, ROASTED CHERRY TOMATOES, BASIL

PROSCIUTTO 19
MOZZARELLA, PROSCIUTTO, ARUGULA

TAGLIERE DELLO CHEF 18
CHEF’S SELECTION OF ARTISANAL MEATS AND CHEESES

FOCACCIA BARESE 20

FRESHLY BAKED FOCACCIA, ROASTED TOMATO, KALAMATA OLIVES
ADD SIDE OF PROSCIUTTO OR MORTADELLA (+$4) - SERVES TWO

BRUSCHETTA AL POMODORO 6 BRUSCHETTA CON FUNGHI 6

CHERRY TOMATOES, ONIONS, MIXED MUSHROOM, SHAVED
EV.0.0. PARMIGIANO
OLIVE 5 SHISHITOS 7
MIXED MARINATED OLIVES SHISHITO PEPPERS, MALDON SALT
CALAMARI 11 ARANCINI 7
FRIED CALAMARI, WILD MUSHROOM-FONTINA RICE

SPICY TOMATO SAUCE BALLS, SPICY TOMATO SAUCE



