
VINO

ITALIAN SANGRIA | 7

FRIZZANTE (BUBBLY COCKTAILS) | 5

BIRRA (BEER) | 5

SPUMANTE DELLA CASA � 5

COLLEFRISIO ROSE � 7 | 21

STEMMARI MOSCATO � 7 | 21

MEZZACORONA CHARDONNAY � 7 | 21

MEZZACORONA PINOT GRIGIO � 7 | 21

CASA DI MONTE DOCG CHIANTI � 7 | 21

MEZZACORONA MERLOT�  7 | 21

MEZZACORONA CABERNET � 7 | 21

ROSSO	 BIANCA	 ROSE

(Glass & Bottle)

SUMMER OF SAVINGS
SPEAKEASY HAPPY HOUR

Tuesday - Saturday
4:00 - 6:00 p.m.

Inside Bar Dine-In Only

DRAFT
PERONI  |  SHOCK TOP BELGIAN WHITE  |  BUD LIGHT 

STELLA ARTOIS  |  GOOSE ISLAND IPA  |  WESTGATE LAGER

BOTTLED
BIRRA MORETTI  |  HEINEKEN  |  BUDWEISER

MICHELOB ULTRA  |  ANGRY ORCHARD

APEROL SPRITZ  |  AMARETTO SPRITZ  |  LIMONCELLO SPRITZ

 PEACH BELLINI  |  ROSSINI  |  MIMOSA 
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CLASSICI (CLASSIC COCKTAIL)

FLATBREADS

BAR BITES

FEATURED BOURBON / WHISKEY OF THE DAY (ASK YOUR SERVER) | 7
Old Fashioned, Manhattan, On the Rocks or Neat

SIGNATURE SMOKED OLD FASHIONED | 10
Buffalo Trace bourbon, blood orange bitters, Filthy cherries, orange zest, deliv-
ered in a smoking decanter filled with ignited cherry wood, over an ice sphere

MARGARITA ITALIANO | 5
Tequila, Disaronno Amaretto, limoncello, lime juice, sugar rim, on the rocks

VENETIAN SUNSET | 5
Passion fruit rum, light rum, orange juice, pineapple juice, grenadine, served up

WHEATLEY VODKA & MIXER | 7 (MARTINI | 12)

TANQUERAY GIN & MIXER | 7 (MARTINI | 12)

FROMAGGIO FLATBREAD | 7
Thin & crispy Italian herb flatbread, house cheese blend

PEPPERONI FROMAGGIO FLATBREAD | 8
Thin & crispy Italian herb flatbread, house cheese blend, salt cured pepperoni

GRILLED CHICKEN PESTO FLATBREAD | 8
Thin & crispy Italian herb flatbread, diced grilled chicken breast, basil pesto, 

house cheese blend, Italian teardrop peppers, balsamic glaze drizzle

MEATBALL SLIDERS | 10
(2) Meatball slider made with sautéed veal & beef, house-made San Marzano 

tomato sauce, mozzarella & parmesan cheese, on a toasted bun 

CLAM BOWL | 15

Littleneck clams, clam juice, white wine, butter, garlic, lemon zest, oregano, 
parmesan cheese, served with grilled Italian bread for dipping

CAPRESE PANINI | 8
Marinated vine-ripened tomatoes, fresh basil, mozzarella, shaved Parmigiano-

Reggiano cheese, balsamic drizzle, served on grilled Italian bread

SALSA DI QUATTRO FORMAGGIO | 10
Melted house cheese blend, Italian herbs & seasoning, served with grilled 

Italian bread for dipping

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggsmay increase your risk of foodborne illness. Menu items may contain or come into 
contact with wheat, eggs, peanuts, tree nuts, fish, shellfish, soy and milk. Please advise your server of any known food allergies. Must be 21 years of age or older 

with valid ID to purchase and consume alcoholic beverages. No other discounts can be applied to happy hour prices.


