
 

 

 

 

 

O L I V E  A S C O L A N E  

Golden fried ol ives stuffed with roasted veal  5 

F R I T T A T I N A  D I  E R B E  

Bit ter green fr it tata 5 

C R O S T I N I  C O N  A L I C I  

Marinated white anchovy crostini  6 

F O C A C C E T T A  S P E C K  

Speck & Gorgonzola 7 

P A N C I A  D I  M A I A L E T T O    

Crispy Nieman Ranch pork bel ly 7 

B A C C A L A  M A N T E C A T O  

Milk braised salt cod with gril led polenta 7 

G A M B E R O N I  

Fresh wild marinated & gri l led wild prawns  7 

P I Z Z E T T A  B I A N C A  

Prosciutto & arugula 8 

F R O M A G G I  

Artisanal cheese with housemade mostarda 8 

C O Z Z E  E  V O N G O L E  G R A T I N A T E  

Wood burning oven baked mussels or clams, ol ive oil , garl ic  9 

S A L S I C C I E  

Housemade gri l led lamb or pork sausage 9 

 

 

 

APERITIVI 

S u n r i s e  L i m o n c e l l o   

 Limoncello, O.J. & a dash of Grenadine up or over  

N e g r o n i  S p e c i a l e :  

 Bombay Sapphire, Sweet & Dry Vermouth, Campari  

G a r i b a l d i :   

Franciacorta Sparkl ing with a touch of Campari over ice 

P r o A p e r o l :   

Drink of Italy with Prosecco & splash of Aperol  

P i e m o n t e  M a r t i n i :  

 Skyy Vodka with an Ital ian Flair of Grappa 

M i l a n o :   

 Campari, Sweet Vermouth & Soda Garnished with Orange Segment  

E n o t e c a  S o d a :   

Skyy Vodka, Amaretto & Ginger Ale 

I t a l i a n  M a r t i :  

 Amaretto, Bailey's Irish Cream, Espresso, Grey Goose  

P a t i o  R e f r e s h e r :   

Campari, Hpnotiq & Belvedere Vodka served up 

A n t i - O x i d a n t :   

Charbay Pomegranate Vodka,  Xrated, Cointreau, Fresh Lime  

 

 

 


