
 

 

 

A P E R I T I V O  

S E R V E D  1 : 0 0  P M - 5 : 0 0  P M  

 

Vini Alla Spina ~~ Wine on Draft 

Rosso and Bianco  14 Half Carafe / 28 Full Carafe 

 

Bollicine ~~ Sparkling 

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

Non-Vintage  17 

Poggio al Costa, Prosecco Brut Rosè, Veneto, Non-Vintage  14 

Berlucchi, “61”, Brut Franciacorta,Lombardia, Non-Vintage  21 

Vigneto, Moscato d’Asti, Piemonte, 2021  16 

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

Emilia-Romagna, Non-Vintage  17 
 

APERTIVI ~~ Cocktails 

Hugo  Spritz  17 

St. Germain Liquor, Mint, Lime Juice, Prosecco, Soda Water 

Rossini Spritz  17 

Strawberry Syrup, Mint, Prosecco  

Aperol Spritz  17 

Aperol, Prosecco, Soda Water 

 

ANTIPASTI 

ANTIPASTI MISTI  33 

Chef Selection of Antipasti, Formaggi & Salumi (CN) 

Fennel and Citrus Salad  18 

Green Olives, Pickled Wax Peppers, Red Onion, Pistachio,  

Fennel Pollen (GF/CN/VEG/HH) 

Robiola Di Capra  20 

Eagle’s Nest Ranch Honey, Pistachios, Chives, Crostini,  

Castello Di Ama Olive Oil (CN/VEG) 

Baccalà Veneto  20 

Salted Cod, Crisp Polenta Cake, Preserved Lemon,  

Fresh Herbs (GF) 

 

DOLCI 

tiramisu   12 

Espresso-Soaked Ladyfinger Sponge, Mascarpone Cream 

 

(GF) Gluten Free, (CN) Contains Nuts, (DF) Dairy Free, (Veg) Vegetarian 

*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


