
S u n - T h u r s
 4 : 3 0 - 6 p m

S n a c k s

Sal’s Meatballs $9
whipped ricotta, gril led foccacia

Salumi Plate $14
assorted salumi, pickled veggies

Vegetable Antipasti $12

House-Marinated Olives $6

P i z z a

Clas s i c  Marghe r i ta  $14

F io re l l a  Sausage  $15

t o m a t o ,  b a s i l ,  m o z z a r e l l a

m o z z a r e l l a ,  p a r m e s a n ,  o r e g a n o

Aperitivo Hour

 Frit to Misto $15
calamari, cherry tomato, basil aioli

 Marinated Tomato Bruschetta $9
focaccia, ricotta, basil

 Mozzarella en Carrozza $9
parmesan, parsley, pomodoro

*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, lamb, milk, poultry, or shell stock reduces the risk of food borne il lness.
Young children, the elderly, and individuals with cer tain health conditions may be at a higher risk if these foods are consumed raw or undercooked.



C o c k t a i l s  &  S p r i t z

Spritz on Draft $10

Bergamotto Spritz $10
grapefru i t  vodka, i ta l icus,  fever - t ree grapefru i t

Negroni $12

Old Fashioned $12

W i n e s

Pinot Noir $10

sp r i ng  44  g i n ,  campa r i ,  v e rmou t h

four  roses  bourbon,  sugar ,  b i t t e r s

Chardonnay $10
Prosecco $9

D r a f t  B e e r  $ 7

805 Firestone Walker 
Hazy IPA Hazy Little Thing Sierra Nevada

Hefeweizen Cali Squeeze Blood Orange SLO Brewing

ape ro l  &  p ro secco

S u n -  T h u r s
 4 : 3 0 - 6 p m

Aperitivo Hour


