
HAPPY HOUR MENU
5:00-7:00 PM, Tuesday-Friday

BEER   4
PERONI NASTRO AZZURRO

DEVILS BACKBONE VIENNA LAGER

BUDWEISER (BOTTLE)

WINES BY THE GLASS   5

HAPPY HOUR FOOD   5

WHITE WINE 
Cortenova Pinot Grigio

RED WINE 
Belposto Montepulciano d’Abruzzo

SICILIAN HOT OLIVES
grilled focaccia

ROASTED TOMATO ARANCINI 
asiago fonduta

RICOTTA CUSTARD BRULEE 
house focaccia, caponata

BRAISED BEEF CROQUETTES
caponata, pecorino

BRUSCHETTA 
white bean, charred rapini relish, aged provolone

COCKTAILS   6
HOUSE SANGRIA

seasonal fruit

COSMOPOLITA
gin, juarez triple sec, lime juice, pomegranate juice

BELLINI
seasonal fruit purée, sparkling wine 

CHAMPAGNE COCKTAIL
bourbon, demerara, angostura bitters, top with sparkling wine 

APEROL SPRITZ
aperol, sparkling wine, soda water

OLD FASHIONED
bourbon, demerara, angostura bitters

WINES BY THE GLASS
SPARKLING	 5oz/9oz
Beau Joie “Special Cuvee” Brut Champagne, France................. 20/--
Benvolio Prosecco, Veneto, Italy....................................................13/--
M.Chiarlo “Nivole” Moscato d’Asti, Piedmont, Italy..................... 12/21
Elio Perrone “Bigaro” Pink Moscato, Piedmont, Italy.................. 13/23
Rinaldi Malvasia, Piedmont, Italy (sweet red)................................ 12/21

WHITE WINE
Sandhi Chardonnay, Central Coast, California............................. 13/23
Nautilus Sauvignon Blanc, Marlborough, New Zealand................. 12/21
Cortenova Pinot Grigio, Puglia, Italy............................................. 10/18
Maso Poli Pinot Grigio, Trentino, Italy........................................... 13/23
Selvabianca Vernaccia di San Gimignano, Tuscany, Italy.............. 13/23
Basserman-Jordan Riesling, Pfalz, Germany................................ 13/23

26.5

ROSÉ WINE	 5oz/9oz
Scarpetta ‘Frico’ Rosato, Tuscany, Italy......................................................... 10/18

RED WINE
Knuttel Family “Bill’s Hidden Track” Pinot Noir, Sonoma, California..........13/23
Belposto Montepulciano d’Alba, Italy............................................................. 11/19
Ricudda Chianti Classico, Tuscany, Italy.......................................................13/23
Donna Laura Rosso (Supertuscan), Tuscany, Italy........................................14/25
Lexicon Cabernet Sauvignon, Napa County, California..............................14/25
Caymus Cabernet Sauvignon, California.....................................................25/45

**Guests serviced by a Bartender must initiate a tab using a valid credit card, room number, or identification. For parties of 6 or more a 20% standard tip has been applied to your bill for your  
convenience. You may add additional tip and or adjust as you see fit. For guests starting a tab, any check left unclosed at the end of service will have applied 20% tip for your convenience.  

This amount may be adjusted by speaking with a manager. We strongly encourage a one-check policy for parties of 10 or more. 


