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HAPPY HOUR

POLPETTINE ALLA TOSCANA 13
Veal meatballs, tomato sauce, parmesan cheese
ZUCCHINE FRITTE 13
Fried zucchini, house marinara sauce

CAVOLETTI DI BRUXELLES 13
Crispy fried Brussels sprouts, spicy honey, shaved parmesan,
bacon, pine nuts
CESARE 13
Kale, romaine, croutons, parmesan, Caesar dressing
RUCOLA 13
Arugula, goat cheese, green apples, toasted hazelnuts, lemon vinaigrette

PENNE BOLOGNESE 18
Tuscan beef ragout, red tomato sauce
PENNE ARRABBIATA 18
Spicy tomato sauce, garlic, red chilly flakes
BUCATINI CACIO E PEPE 16
Pecorino Romano and parmesan cream, toasted black pepper

SCALOPPINE ALLA ROMANA 22
Veal loin, prosciutto, sage and marsala mushroom sauce
POLLO LIMONE 21
Crispy parmesan crusted chicken, white wine lemon sauce, fried basil

SALMONE 24
Roasted salmon, herb crust, light garlic sauce

TIRAMISU 8
Ladyfingers, mascarpone, coffee, cacao

(o) GELATI E SORBETTI 7
Vanilla, chocolate, stracciatella, pistachio, mango, lemon
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HAND CRAFTED DRINKS

Limoncello Spritz 9

Limoncello, lemon juice, simple syrup, prosecco
Venetian Spritz 9

Mionetto aperitivo, bitters, prosecco

Florence Spritz 9

Elderflower syrup, prosecco, mint

Negroni Sbagliato 9

Mionetto aperitivo, sweet vermouth, prosecco
Sangria Café Med 9

Red wine, muddled fruit, simple syrup, splash of
sprite

SPECIALTY DRINKS

*These drinks are made with fermented Spirits which
contain a lower alcohol content

White Peach Cosmo 10

*Vodka, white peach syrup, cranberry, lime
Cantaloupe Margarita 10

*Tequila, cantaloupe syrup, triple sec, agave, lime
Pomegranate Margarita 10

*Tequila, POM, triple sec, agave, lime

Espresso Martini 12

*Vodka, Erotika chocolate liquor, espresso, Irish cream




BEERS

Peroni 5
Lagunitas IPA 5
Corona 5
Heineken 5
Stella 5

Amstel Light 5
Stella N/A 5

WINES

White, Rose, Bubbles
Prosecco
Chardonnay

Pinot Grigio

Rose

Reds
Pinot Noir
Cabernet
Chianti
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32
32
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9 36
9 36
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