
M O N – F R I 
3 P M – 6 P M

SERVED IN  THE BAR

Eat
ZUCCA CHIPS 8 

490 cal 

PROSCIUTTO  OR TOMATO  BRUSCHETTA 12 
450/370 cal 

ITALIAN MEATBALLS 13 
670 cal 

WHITE TRUFFLE GARLIC BREAD 13 
1370 cal 

CACIO E PEPE ARANCINI  12 
870 cal 

SMOKED SALMON AVOCADO TOAST 15 
530 cal 

SICILIAN MEATBALL  OR CHICKEN PESTO 
GARLIC KNOT SLIDERS 10 

830/1400 cal

MARGHERITA  OR CACIO E PEPE  P IZZ A 17 
1270/1550 cal

CHEF ’ S  BOARD 18 
meat, cheese & some other goodies  1360 cal

BOTTLE & BOARD  42 
bottle of featured red or white wine and choice of:

GA-PE , NE , T X- CC-DG -DU -SA

Join us for Brunch
S AT U R D AY S  &  S U N D AY S

margherita pizza 
cacio e pepe pizza 

chef’s board



GA-PE , NE , T X- CC-DG -DU -SA

Drink 
THE RED & WHITE WINE 8  glass 30 bottle 

140/630 cal 

RED SANGRIA 8  glass 30 pitcher 
320/1270 cal 

S IC IL IAN MARGARITA 12 
el mayor reposado, grand marnier, 
montenegro, fresh citrus  240 cal 

POMEGRANATE MULE 12 
bottega bacûr gin, pomegranate, lemon, 

fever tree ginger beer  210 cal 

ESPRESSO MARTIN I  12 
nikka vodka, fresh brewed espresso, borghetti, 

frangelico, oat milk  360 cal 

L A DOLCE V ITA 12 
casamigos blanco, nonino l’aperitivo, passion fruit  190 cal  

TURINO OLD FASHIONED 12 
whistlepig piggyback rye, hazelnut, 

brown sugar, angostura  270 cal 

Zero Proof  
00SPRITZ 8 

mionetto na aperitivo, crushed lemon, bubbles  70 cal 

FAUX ME T WICE 8 
non-alc. sauvignon blanc, strawberry, 

pineapple, smashed citrus  110 cal 

L A SPEZIA  8 
pentire non-alcoholic, blood orange, honey, 

lemon, spiced salt  80 cal 

PHONY NEGRONI  8 
st. agrestis, non-alcoholic  90 cal  

NA SPARKLING WINE (S PL IT ) 8 
zonin, “cuvèe zero”, veneto  30 cal 

SAUVIGNON BL ANC 0 .0  8 
miguel torres, “serena non-alc.”, chile  30 cal 

All Beers 5 .5   100-270 cal

We  Local Beers
2,000 calories a day is used for general nutrition advice, but calorie  
needs vary. Additional nutrition information available upon request. 
Please alert your server of any food allergies or other food sensitivities, as not 
all ingredients are listed on the menu.


