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HAPPY HO U R MEN U 
AVA I L A B L E  M O N D AY- F R I D AY 

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  C O C K TA I L S  

SEI  BELLI S IMA 9 
Vodka, Blueberries & Lemon Juice 

FALL  SANGRIA 9 
Barbera Wine, Berries, Citrus & Spices 

SICI L IAN  STORM 9 
Absolute Pear, St. George Spiced Pear, 

St. Germain, Vanilla Syrup, Ginger Beer 

ROMEO ’ S  CH ARM 9 
Reposado Tequila, Blackberries, Cinnamon syrup & Lime 

TUS CAN SUN SET 9 
Gin, Luxardo, Pineapple Juice & Lime Juice 

$4 OFF  WINE 

BY THE GLASS 

$2  OFF  A LL  DRAFT BEERS 

SMALL PLAT ES  

FRIED CALAMARI  10  

fried rings and tentacles lightly fried with  
marinara sauce  

MEATBALLS  9  

freshly ground beef and veal  meatballs  
topped with marinara  

FRIED MOZZARELLA  8 
 

served with our homemade marinara 
sauce 

CRISPY CAULIFLOWER  7 

lightly fried cauliflower served with our   
home  made  aioli  sauce  

RISOTTO BALLS  8 

stuffed with mozzarella and   mushrooms 
served with marinara 

MUSSELS 10 

mussels sauteed in olive  oil, garlic, and  
white wine 
choice of red or white sauce hi




