
WINES  gls 12       btl 50  

Lambrusco di Sorbara, Fiorini ‘Vigna del Padre’, Emilia-Romagna 2022 

Ribolla Gialla, Ronchi di Cialla, Friuli 2022

Barbera d’Asti, Vietti ‘Trevigne’, Piemonte 2021

COCKTAILS  13  

Aperol Spritz - aperol aperitivo, prosecco, club soda  

Negroni Classico - silvio carta ‘gillo’ gin, campari, bordiga vermouth di torino 

Cosmopolitan - tito’s vodka, cointreau, cranberry juice, lime  

Daiquiri - ten to one white rum, sweetened lime juice 

Old Fashioned - fort hamilton bourbon, cherry sugar, orange bitters

BEERS  8  

Italian Pilsner - ‘L’Ultima Moda’ Wild East / Brooklyn, New York 4.9% 

IPA - Other Half Brewery / Green City, New York 7%

CICCHETTI   bar snacks  

House Made Foccacia - marinated olives 5 

Tuna Stuffed Peppers  - capers			            10 

Crispy Stuffed Polpettine - salsa verde      	            10 

Cantabrian Anchovies & Butter - garlic toast	            10 

HAPPY HOUR MENU 
T U E S D A Y  T H R U  S A T U R D A Y  5 P M  -  6 P M

S U N D A Y  &  M O N D A Y  5 P M  -  C L O S E

C U C I N A  I T A L I A N A




