
4 0 %  o f f   B e e r ,  w i n e s  b y  t h e  g l a s s  &  s p e c i a l t y  c o c k t a i l s
S E R V E D  F R O M  3 : 0 0 p m  -  6 : 0 0 p m  a v a i l a b l e  a t  t h e  b a r  a n d  l o u n g e  o n l y

H A P P Y  H O U R  M E N U

* T h e  c o n s u m p t i o n  o f  r a w  o r  u n d e r c o o k e d  e g g s ,  m e a t ,  p o u l t r y ,  s e a f o o d  f o r  s h e l l f i s h  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d  b o r n e  i l l n e s s . *
K i n d l y  b e  s u r e  t o  i n f o r m  y o u r  s e r v e r / b a r t e n d e r  f o r  a n y  a l l e r g i e s  o r  d i e t a r y  r e s t r i c t i o n s .

2 0 %  G r a t u i t y  w i l l  b e  a d d e d  t o  a l l  p a r t i e s  o f  6  o r  m o r e .

C H I C K E N  M I L A N E S E
Parmigiano Reggiano, Basil Aioli, Peperonata

$20

C H I C K E N  W I N G S
Calabrian Chili Sauce, House Made Ranch and Blue Cheese Dressing

$19

P E P P A D E W  P E P P E R S
Herbed Goat Cheese

$14

M A R G H E R I T A  P I Z Z A
Tomato, Fresh Mozzarella, Basil

$20

P E P P E R O N I  P I Z Z A
Salumi, Mozzarella, Pomodoro

$22

B R E Z Z A  B U R G E R *
Fontina, Caramelized Onion, Heirloom Tomato, Guanciale

House Pickles, Balsamic Aceto, Rosemary Chips 
$23

R I C O T T A  M E A T B A L L
Grilled Ciabatta, Peppers

Beef, Pork, Veal
$17

C R I S P Y  P O R K  S K I N
Citrus, Espelette

$9

R I G A T O N I  A L L A  G R A P P A
 Calabrian Chili  

$18

M A R I N A T E D  I T A L I A N  O L I V E S  &  P I C K L E S
Fennel, Orange, Seasonal Vegetables

$10

S H R I M P  C O C K T A I L
Purgatorio Vermouth, Basil 

$29


