HAFPPY HOUR Mon-[Fri #30-6.30

s6 AFFETIZERMENU
35 Wines & Martin/
$2 Domestic [Draft Peer
S /mports and Craﬁs Peer

SEAFOOD STARTERS

Ahi Tacos 12 Chili Calamari 12
Tuna Tartar, Greens, Fried, Thai sweet
Spicy Citrus mayo Chili sauce
F E/ Mussc/s 9 5/7n'mlo Tcmpura 9
Garlic white wine or Pickled ginger, scallion
fradiavolo sauce oil, sweet Chili sauce

SIGNATURE STARTERS
Southwest (hicken Egg Koll 8

Corn, black beans, Tex Mex Spices. Chipotle Mayo
Gri//ccf 5mokcd Caprcsc 17
Grilled smoked mozzarella, tomatoes, EVOO
5ru5c/7ctta 9

Tomatoes, garlic, basil, fresh mozzarella

F /n’/{y Cﬁccscstcak Egg Ko// S
% Dz Hot I/V/'ng.s 9
Mcatba// F armigiana 9

GRILL-FIRED FIZZA

Marg/-/crita ] O Mozzarella, basil, sauce, EVOO

(enovese 10 Mozzarella, pesto, tomatoes

SMALLTFLATES
Faccheri Bo/ogncsc 12

Ground beef, veal, pork, tomato sauce, giant rigatoni
Cnocchi Sorrento 12
Marinara sauce, mozzarella, basil, parmgiano
[Fettuccine F orcini & C/n’c.écn 14+
Wild mushrooms, porcini, chicken, truffle cream
5pa‘g/7¢ttia//c Vongo/c 4+
clams, choice of white wine or fradiavolo sauce
[House 5pccﬂa/ 17
Crab meat, shrimp, vodka cream, bowtie pasta

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food borne illness



