ACQUA
PISTECCA

A MICHAEL MINA RESTAURANT

NN NN HAPPY HOUR MmO

AVAILABLE ALL DAY MONDAY
TUESDAY - FRIDAY 4 - 6 PM

House Made Focaccia 7
chef’s choice of spread

Caper-Vinegar Chips & Shaved Speck 11

Arancino 7
saffron risotto, mozzarella, Sicilian agrodolce

Ricotta Meatball Spiedini 4
pomodoro sauce, polenta

Rhode Island Calamari 11
tempura battered, hot cherry pepper aioli

Burrata Burger 19
speck, basil, tomato conserva

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

Campanelle Verde 17

arugula-pistachio pesto, crispy garlic, pecorino di fossa
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COCKTAILS

Quadrifoglio 10

fords gin, carpano dry vermouth, egg white, strawberry, lime

Campo e Suono 10
field & sound american rye, cane sugar, angostura

Positano 10
mezcal, lime, raspberry basil granita

Amalfi10

vodka, seasonal fruit, lemon, prosecco

WINE $10

Prosecco La Gioiosa
Sacarpetta Pinot Grigio Friuli
Tavernello Montepulciano d'Abruzzo

BEER $6

PERONI LAGER
PERONI N/A
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