
B A R  B I T E S

* B E E F  T A R T A R E   1 9
crispy focaccia, egg yolk jam

S P I C E  P O A C H E D  G U L F  W H I T E  S H R I M P  2 5
sambuca spiked cocktail sauce

fresh horseradish

*TUNA TARTARE   25
calabrian-tomato conserva

pine nuts, basil

ARANCINI   15 
saffron risotto, mozzarella

sicilian agrodolce

DAILY 4PM-6PM
BAR SERVICE ONLY

H O U S E  M A D E  F O C A C C I A
served with your choice of dips:

1  for  11 – 3  for  17 – 5  for  28

Slow Cooked Sweet Onion & Chiles
Whipped Cannellini Beans

Arugula-Pistachio Pesto
Castelvetrano Olive Tapenade

Trapanese Pesto

* O Y S T E R S  O N  T H E
H A L F  S H E L L   2 5

limoncello mignonette
meyer lemon granita

*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK  OF
FOODBORNE ILLNESS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES.



C O C K TA I L S  1 1

L’Orchidea di Padova   
Wheatly, Aperol, Lemon
Vanilla

W I N E S  1 2

Pesca Dorata
Bourbon, Peach, Lemon
Peach Caviar

AB Oasis
Big Cypress Vodka, Melon
Pineapple

Nemi Fragola
Havana Rum, Daytrip
Strawberry Amaro, Basil
Lemon

S P A R K L I N G  -  S C A R P E T T A  P R O S E C C O  N V

W H I T E  -  N O Z Z O L E  ‘ L E  B R U N I C H E ’  C H A R D O N N A Y  2 0 2 4

R E D  -  M A S S E R I A  S U R A N I  P R I M I T I V O  2 0 2 2

H A P P Y  H O U R
DAILY 4PM-6PM

BAR SERVICE ONLY
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