
 

COCKTAILS   10 
MARGARITA  cazadores blanco, lime, agave 
OLD FASHIONED  jim beam bourbon, demerara, bitters 
NEGRONI  spring 44 gin, campari, sweet vermouth 
HUGO SPRITZ  elderflower liqueur, prosecco, mint 

SELECT 5oz GLASSES OF WINE  10 
SPARKLING WINE  cantine povero, it 
PINOT GRIGIO  villa puccini, it 
ROSÉ  souleil vin de bonte, fr 
NERO D’AVOLA  cusumano, it

from the b ar

WHIPPED FETA shishitos, hot honey, crusty bread
ARANCINI spinach, artichoke, saffron sauce
8 CHICKEN WINGS espresso bourbon glazed, blue cheese
MEATBALLS ricotta, crushed tomato, lemon, basil
MARGHERITA FLATBREAD san marzanos, mozz, basil

from the kitche n   10

$10
happy hour

weekdays at the bar 3pm-6pm

thursdays
5pm-close

DATE NIGHT 
$99++ per 2 guests 
one cocktail or mocktail each 
and a three course meal

fri  & sat
5pm-close

BOARDS + BUBBLES 
$40++ per person 
bottomless bubbles 1.5 hours 
and choice of board


