
H A P P Y  H O U R

House Made Foccaccia   15
Chef’s Selection of Three Spreads

Formaggi e Salumi Assagi Platter  18

Caper-Vinegar Chips & Shaved Speck  11

Arancino  7
saffron risotto, mozzarella, Sicilian agrodolce

Ricotta Meatball Spiedini  4
pomodoro sauce, marsh hen mill polenta

Rhode Island Calamari  11
tempura battered, hot cherry pepper aioli

Marinated Baby Beets  8
gorgonzola dolce budino, green apple, black pepper walnuts

Crispy Brussels Sprouts  9
apricot mostarda, chili flakes

‘The Only’ Caviar & Gigante 
Mozzarella Stick  42

sourdough breadcrumbs, basil ricotta

AVAILABLE WEDNESDAY - FRIDAY
4 - 6 PM



H A P P Y  H O U R

Positano
Mezcal, Lime, Raspberry Basil Granita 

Atrani 
Tomato-washed Gin, 
Grapefruit, Club Soda

Amalfi 
Vodka, Pear, Lemon, Prosecco

AVAILABLE WEDNESDAY - FRIDAY
4 - 6 PM

C O C K TA I L S  $ 1 0

P r o s e c c o
P i n o t  G r i g i o

B a r b a r a  d 'A s t i

W I N E  $ 1 0

P E R O N I  L A G E R
P E R O N I  N /A

B E E R  $ 6


