
 

 

 

 
 

A P E R I T I V O  

S E R V E D  3 : 0 0  P M - 5 : 0 0  P M  

 

Vini Alla Spina ~~ Wine on Draft 

Rosso and Bianco  25 Half Carafe / 40 Full Carafe 

 

Bollicine ~~ Sparkling 

Le Colture “Cruner”, Brut Prosecco, Valdobbiàdene, Veneto, 

Non-Vintage  18 

Poggio Costa, Prosecco Brut Rosè, Veneto, Non-Vintage  15 

Ferrari Brut, Trento, Non-Vintage  23 

Vietti, Moscato d’Asti, Piemonte, 2022  15 

La Collina, “Quaresimo”, Lambrusco dell’Emilia,  

Emilia-Romagna, Non-Vintage  18 
 

APERTIVI ~~ Cocktails 

Salvia & Limone Spritz  22 

Prosecco, Salvia & Limone, Lemon, Sage 

Zenzero Spritz  22 

Prosecco, Ginger Falernum, Candied Ginger 

Averna Spritz  22 

Averna, Lemon, Soda 

 

ANTIPASTI 

Antipasti Misti  33 

Chef Selection of Formaggi & Salumi (Milk, Tree Nuts, Wheat) 

Tuscan Kale Salad  17 

Roasted Garlic, Pecorino, Cannellini Bean, Breadcrumbs 

(Milk, Wheat, Vegetarian) 

Roasted Sunchoke Bagna Cauda  20 

Sunchoke Chips, White Anchovy, Fresh Herbs, 

Fire Grilled Crostini (Fish, Wheat) 

Minestra Maritata  17 

Chicken Brodo, Beef Meatballs, Spinach, Kale, Pasta Di Pepe, 

Valserena Parmigiano (Egg, Milk, Wheat) 

 

DOLCI 

tiramisu   12 

Espresso-Soaked Ladyfinger Sponge, Mascarpone Cream 

(Egg, Milk, Wheat) 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  

may increase your risk of foodborne illness. 

A 20% Service Charge will be added to the final check


