
H A PPY HOU R ME NU  
A VA I L A B L E   M O N D A Y- F R I D A Y   

4  p m   t o  6  p m      a t  o u r   b a r   o n l y   

C R A F T   CO C K TA I L S  

S PR IT Z         9  
Aperol, Fresh Orange Juice, Sauvignon Blanc,  Prosecco  

SA NGR IA     9  
Rose Wine, White Wine, Strawberries  

V IOLET TA     9  
Vodka,  Buterfly Pea,  Lychee  and  Lemon Juice  

FIGA RO        9  
Tequila, Blood Orange, Grapefruit Syrup, and Habanero   

FEL ICE  GONDELIER E    9  
Gin,  Aperol,  Strawberry  Syrup,  Lemon,  and Club Soda  

$ 4   OFF  W INE  

BY  T HE  GLASS  

 

$ 2  OFF   A LL   D RA FT  BEERS  

 

 
 

 

 

SMA LL PL AT E S  

FRIED CALAMARI   1 0  

fried rings and  tentacles lightly fried with  
marinara sauce  

 
 

STUFFED MEATBALLS  9  

freshly ground  beef  and  veal  stuffed with  
smoked mozzarella  topped w ith marinar a 

 
  
FRIED MOZZARELLA  

8  
served w ith our homemade marinara  
sauce  

 

CRISPY CAULIFLOWER  
 
7  

lightly fried cauliflower  served  with our  
home made ma rina sauce  

 

R ISOT TO BALLS  
 
8  

stuffed with mozzarella  and  mushroom  
served w ith marinara  

 

MUSSELS  
 

mussels sauteed in olive oil, garlic,  and  1 0  
white  wine  choice  of  red o r  white sauce   


