
APERITIVO 
TUESDAYS

FOOD DRINKS

EVERY TUESDAY

SICILIAN GREEN OLIVES - 9 
Chilli, rosemary, garlic, sumac  

VE GF

SA NATURAL  
OYSTERS (4) GF  - 19  

SA PANGRATTATO  
OYSTERS (4) - 20

Baked oyster, nduja butter  
& herb crumb

SALUMI PLATE - 25 
Capocollo, mortadella, calabrese  

hot salami, prosciutto, nduja,  
pickled vegetables GF

HEIRLOOM TOMATO 
BRUSCHETTA - 14 

White balsamic caramel, basil,  
house-made bread GFA VE

APEROL SPRITZ - 21
Aperol, Prosecco, Soda

THE COLLEY SPRITZ - 21
Limoncello, Prosecco, Grapefruit

STRAWBERRY SORBET - 21
Strawberry, Elderflower, Prosecco

NEGRONI - 23
Gin, Campari, Vermouth

SLOEGRONI - 23
Sloe Gin, Campari, Vermouth

BOULEVARDIER - 22
Rye, Campari, Vermouth

2 FOR 1
GET TWO FOR THE PRICE OF ONE  

ON SELECT �COCKTAILS OR SNACKS



Aperitivo + Antipasti = the perfect pairing


