HAPPY HOUR DAILY
4TO 5PM

ANTIPASTI

BREAD & CULTURED BUTTER @

add cantabrian anchovies + 8

ARANCINI 10

pecorino, pomodoro and parsley

GREEN LETTUCES 15
sea lettuce, anchovy, market herbs, pecorino fiore sardo
and caper breadcrumbs

FIRE & ICE 12

stracciatella & ‘nduja with house bread

MEATBALLS 12

beef, pork, parmigiano reggiano, gremolata and basil

PIZZA

FAMOUS ORIGINAL 19

tomato, mozzarella, parmigiano,
caciocavallo, oregano, chili

ROSSO 17

tomato, garlic, oregano,
extra virgin olive oil

MARGHERITA 18
tomato, mozzarella, basil,
extra virgin olive oil

BEE STING 20

tomato, mozzarellq,
soppressata, basil, chili, honey

BEVERAGES

DRAFT BEER ¢
APERTIF SPRITZER 12

sparkling wine, blood orange liquer

WINE BY THE GLASS 16
Sheild, Sauvignon Blanc, Nelson, New Zealand 2024
Lola Mora, Melbec, Mendoza, Argentina 2022

HOUSE SPIRITS 15

melli vodka, casa viejo tequila, askur gin,

james e. pepper bourbon
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