
HAPPY HOUR 4 PM - 5 PM

DRINKS
VODKA MARTINI� 12

APEROL OR HUGO SPRITZ� 10

FROZEN DRINK� 10

WINE BY THE GLASS
SPARKLING
Prosecco Brut, Domini del Leone, Veneto, Italy, NV� 15

WHITE
‘Gavi Orsola’ Tassarolo, Cortese, Piedmont, Italy, 2024� 15

ORANGE
Henriquez, Semillon, Bio Bio, Chile, 2023� 16

ROSÉ
‘Christina’ Netzl, Zweigelt, Carnuntum, Austria, 2025� 15

RED
Sangiovese, Poggiosecco, Chianti, Tuscany, Italy 2023� 15

DRAFT
‘PERONI’ LAGER Nastro Azzurro, 5.1%� 6

‘ACCABONAC’ PALE ALE Springs Brewery, 4.8%� 6

‘FLASH FRAME’ IPA Grimm Artisanal Ales, 5.5%� 6

ROSÉ CIDER Wolffler, 6.9% 8 oz� 6
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HAPPY HOUR 4 PM - 5 PM

KITCHEN

HOUSE FOCACCIA & CULTURED BUTTER� 10

FIRE & ICE� 18
stracciatella and ‘nduja with house focaccia

MARINATED CUCUMBERS� 14
garlic, chili, chrysanthemum greens and spicy seeds

LITTLE GEM SALAD� 17
dill, pecorino, mint and breadcrumbs

FRIED MOZZARELLA� 14
pomodoro and basil

CHICKEN MILANESE� 18
mustard greens and lemon

PIZZA

MARGHERITA� 21
tomato, mozzarella, basil, extra virgin olive oil

FAMOUS ORIGINAL� 22
tomato, mozzarella, parmigiano, 
caciocavallo, oregano, chili

BEE STING� 24
tomato, mozzarella, soppressata, basil, chili, honey

ROSSO� 16
tomato, garlic, basil, extra virgin olive oil
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