
Happy Hour Happy Hour

P A N E
F O C A C C I A  1 0

M a l d o n  s a l t ,  w i l d  o r e g a n o
s e r v e d  w i t h  a  c h o i c e  o f  

O l i v e  o i l  &  8 y r  b a l s a m i c  v i n e g a r  
o r

 b l a c k  o l i v e  a n d  c a p e r  t a p e n a d e  

R I C O T T A  1 9  
F o c a c c i a ,  f r e s h  r i c o t t a ,  b l a c k  t r u f f l e ,  o l i v e  o i l

B E V A N D A

P E R O N I  ' N A S T R O  A Z Z U R R O '  

F O L I E T T A  ' B E L L A  C I A O ! '  I t a l i a n  L a g e r   

P O W E L L  B R E W E R Y   ' L A Z Y  D ' H A Z E '  H a z y  I P A

B I R R A  M E N A B R E A  1 8 4 6   3 3 0 m l  b o t t l e

N E G R O N I  O n  T a p  

T E R R A  S E R E N A  1 8 8 1  P r o s e c c o  5 o z

T O L L O  V i n o  B i a n c o  |  V i n o  R o s a t o  |  V i n o  R o s s o  5 o z

C I N Z A N O  V E R M O U T H  |  D r y  |  R o s s o  |  3 o z  

A L L  S I G N A T U R E  C O C K T A I L S  &  N E G R O N I S

W E L L  H I G H B A L L S  1 o z

A M A R O  S H A V E  I C E  2 o z

B I R R A 1 4  o z

1 0

7

7

6

$ 2  o f f

5

$ 2  o f f

8

5

6

9

E N J O Y  H A P P Y  H O U R  
T U E S D A Y  T O  S U N D A Y  

 F R O M  3 P M  U N T I L  5 P M

all signature cocktails are 2oz

A N C H O V Y  B R U S C H E T T A  
G r i l l e d  b r e a d ,  a n c h o v y ,  c u l t u r e d  b u t t e r

S M O K E D  O L I V E S  
C a s t e l v e t r a n o  o l i v e s ,  h a r d w o o d  s m o k e d

P A R M E S A N  C R O C C H E T T E  
R e g g i a n o ,  p r o s c i u t t o  d i  P a r m a

M O Z Z A R E L L A  S T I C K S  
M a r i n a r a ,  p e s t o  a i o l i

B U R R A T A  
‘ N d u j a  A l l a  V o d k a ,  c h a r r e d  f o c a c c i a

W A G Y U  B E E F  C A R P A C C I O  
M u s h r o o m ,  b a g n a  c a u d a ,  s m o k e d  e g g  y o l k ,
R e g g i a n o

C A L A M A R O  
H u m b o l d t  s q u i d ,  p u t t a n e s c a ,  b a s i l

I N S A L A T A  M I S T A  
R o m a i n e ,  a r u g u l a ,  o l i v e s ,  b r o c c o l i ,  
p i c k l e d  p e p p e r s ,  s a l u m i ,  s h a r p  P r o v o l o n e

C A P R E S E  
V i n e  r i p e  t o m a t o ,  b u f f a l o  m o z z a r e l l a ,
b a s i l ,  s o u r d o u g h  

P O L P E T T E  E  S U G O  
V e a l ,  p o r k ,  b e e f  m e a t b a l l s ,  S u n d a y  s u g o ,  f o c a c c i a

R A D I A T O R E  A L  C A C I O  E  P E P E
P e c o r i n o ,  w h e y ,  f r e s h l y  c r a c k e d  S a r a w a k  p e p p e r

R I G A T O N I  &  M E A T B A L L S  
V e a l ,  p o r k  &  b e e f  m e a t b a l l s ,  S u n d a y  S u g o ,  R e g g i a n o
* a d d  B u r r a t a  |  1 0
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	Happy Hour
	PANE
	FOCACCIA 10
	Maldon salt, wild oregano
	Olive oil & 8yr balsamic vinegar
	black olive and caper tapenade

	RICOTTA 19
	Focaccia, fresh ricotta, black truffle, olive oil



	Happy Hour
	BEVANDA
	all signature cocktails are 2oz
	10
	7
	7
	6
	$2 off
	5
	$2 off
	NEGRONI On Tap
	TERRA SERENA 1881 Prosecco 5oz
	TOLLO Vino Bianco | Vino Rosato | Vino Rosso 5oz
	CINZANO VERMOUTH | Dry | Rosso | 3oz
	ALL SIGNATURE COCKTAILS & NEGRONIS
	WELL HIGHBALLS 1oz
	AMARO SHAVE ICE 2oz


	BIRRA
	14 oz
	PERONI 'NASTRO AZZURRO'
	FOLIETTA 'BELLA CIAO!' Italian Lager
	POWELL BREWERY  'LAZY D'HAZE' Hazy IPA
	BIRRA MENABREA 1846  330ml bottle
	8
	5
	6
	9


	ENJOY HAPPY HOUR
	TUESDAY TO SUNDAY
	FROM 3PM UNTIL 5PM
	ANCHOVY BRUSCHETTA
	Grilled bread, anchovy, cultured butter

	SMOKED OLIVES
	Castelvetrano olives, hardwood smoked
	PARMESAN CROCCHETTE

	Reggiano, prosciutto di Parma
	MOZZARELLA STICKS
	Marinara, pesto aioli

	BURRATA
	‘Nduja Alla Vodka, charred focaccia

	WAGYU BEEF CARPACCIO
	Mushroom, bagna cauda, smoked egg yolk,
	Reggiano

	CALAMARO
	Humboldt squid, puttanesca, basil

	INSALATA MISTA
	Romaine, arugula, olives, broccoli,
	pickled peppers, salumi, sharp Provolone

	CAPRESE
	Vine ripe tomato, buffalo mozzarella,
	basil, sourdough

	POLPETTE E SUGO
	Veal, pork, beef meatballs, Sunday sugo, focaccia

	RADIATORE AL CACIO E PEPE
	Pecorino, whey, freshly cracked Sarawak pepper

	RIGATONI & MEATBALLS
	Veal, pork & beef meatballs, Sunday Sugo, Reggiano
	*add Burrata | 10
	3|pc
	11
	3|pc
	18
	24
	24
	20
	18
	22
	18
	24
	28





