
H A P P Y  H O U R

House Made Focaccia  15
chef’s selection of three spreads

Caper-Vinegar Chips & Saved Speck  11

Ricotta Meatball Spiedini  4
pomodoro sauce, polenta

Arancino  7
saffron risotto, mozzarella, Sicilian agrodolce

Rhode Island Calamari  11
 tempura battered, hot cherry pepper aioli

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

AVA I L A B L E  M O N D AY  -  F R I D AY
4  -  6  P M

Crispy Brussels Sprouts  9
 apricot mostarda, chili flakes

Cavier Cannoli  45
 burrata chive, 10g Siberian caviar



H A P P Y  H O U R

Positano
mezcal, lime, raspberry basil granita

Amalfi
vodka, blackberry, lemon, prosecco

AVA I L A B L E  M O N D AY  -  F R I D AY
4  -  6  P M

C O C K TA I L S   $ 1 0

Atrani
tomato-washed gin, grapefruit, club soda

W I N E   $ 1 0
bubbles, white & red

B E E R   $ 6

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


