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Sun-Thurs
4:30-6pm

Snacks

Sal’s Meatballs $9

whipped ricotta, grilled foccacia

Salumi Plate $14

assorted salumi, pickled veggies

Fritto Misto $15

calamari, cherry tomato, basil aioli

Mozzarella en Carrozza $9
parmesan, parsley, pomodoro

Marinated Tomato Bruschetta $9

focaccia, ricotta, basil
Vegetable Antipasti $12

House-Marinated Olives $6

Pizza

Classic Margherita $14

tomato, basil, mozzarella

Fiorella Sausage $15

mozzarella, parmesan, oregano

*Thoroughly cookint gr od of animal origin, includin gbi qlmndq beef, eggs, lamb, milk, po Hy shell stock reduces the risk of food borne illness
Young children, the elderly, and indiv iduals with certain health ¢ onditions may be at a higher risk if these foods comumed raw or ondereooked



Sun- Thurs
4:30-6pm
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Cocktails & Spritz
Spritz on Draft $10

aperol & prosecco

Bergamotto Spritz $10

grapefruit vodka, italicus, fever-tree grapefruit

Negroni $12

spring 44 gin, campari, vermouth

Old Fashioned $12

four roses bourbon, sugar, bitters

Wines

Pinot Noir $10
Chardonnay $10

Prosecco $9

Draft Beer $7

805 Firestone Walker
Hazy IPA Hazy Little Thing Sierra Nevada
Hefeweizen Cali Squeeze Blood Orange SLO Brewing



