APERITIVO

5:00 PM to 6:50 PM

/
THE ITALIAN RITUAL OF EARLY EVENING

$25 PER PERSON
INCLUDES ONE APERITIVO COCKTAIL, WINE, BEER,
OR MOCKTAIL + A CURATED SELECTION OF ITALIAN
_ APERITIVO BITES

\

J

COCKTAILS $12

Capri Spritz

Limoncello, prosecco, thyme, dash of soda

Espresso Martini
Espresso coffee, voda vodka, double espresso

liquor

Capri Negroni

Amaro del capo, sweet vermouth, gin

Fontelina
Vodka, fresh arugula, ginger, lime juice,

organic brown sugar

Capririna
Cachaca, grapes, fresh lime juice, brown sugar,

crushed ice

Villa Malaparte
Mezcal, beets juice, creme de cassis, lemon,

spicy bitters

Cesare Augusto Martini
Olive oil infused vodka, white vermouth, pickle

skewer

Grotta azzurra
Flecha azul silver, blue curacao, Lustau sherry,

fresh lime, juice

Montesolaro

Almond grappa, frangelico, chocolate bitters

A LA CARTE

4:50 PM to 7:00 PM

FOCACCIA

Napoli, cherry tomato, Gaeta olives, capers, chilli, oregano $14
Margherita, tomato sauce, mozzarella $16
Parma, prosciutto, tomato sauce, mozzarella $18

Puglia, nduja, smoked mozzarella, peppers, Gaeta olives, $18

SMALLBITES

Meat & cheese board - small $18 - large $30

Meatballs - tomato sauce, parmesan cheese $14

Potato Croquettas - salame & smoked mozzarella $9
Arancini alla Nerano - zucchine & provolone $12
Marinated olives -olive 0il & herbs $§8

Bruschetta- tomatoe, garlic, basil $8

Warm focaccia pesto, ricotta, sun-dried tomato $13

Baby Caesar romaine - parmesan, croutons $9

Zucchine alla scapece - mint, garlic red wine vinaigrette, $9
Caprese Skewer - mozzarella, tomatoes & basil $10

PASTA HAPPY HOUR

Paccheri all’arrabbiata $13 Spicy tomato sauce, garlic
Linquine Aglio e olio $12 black & white garlic, chili
Rigatoni $15 Burrata, eggplant, cherry tomato sauce
Paccheri alla Genovese $16 Beef & onions ragu,
pecorino

Gnocchi alla bolognese $16 Classic beef & veal ragu’
Tonnarelli cacio e pepe $14 Black pepper & pecorino
Orecchiette $15 Sweet & spicy sausage, bell pepper cream,
parmesdan

.

RED WINE Gls / Qrt / BTL

Montepulciano, Donna Sophia - $§12 / $§18 / $44
Nero d’Avola Catuj - §11 / 815/ $46
Sangiovese Piazza del Campo - $12 /18 / $46
Aglianico Janare - §12 / $18 / $46

WHITE WINE Gls / Qrt / BTL

Pinot Grigio LLa corte $11/ $153 / $42
Sauvignon Blanc $12 / $18 / $46

Rose Pinot Grigio Ramato $12 / $18 / $46
Prosecco, Aurantis $12 / $48

BEER

Birra Italia Lager $6
Five Borough IPA $9
Non alcoholic beer $6
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