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Spotio Four

PANE

FOCACCIA 7
olive oil, maldon salt, wild oregano

SFINCIONE 13
focaccia, dried tomato, olive, Reggiano

FRESH MOZZARELLA TASTING 29
focaccia, buffalo mozzarella, burrata, Crecenza

PROSCIUTTO TASTING 29
focaccia, 14 month Parma, 18 month Modena, cotto

RICOTTA 19

focaccia, fresh ricotta, black truffle, olive oil

MERENDA

TONNATA 18
grilled Albacore, tonnato sauce, caper leaves

CARNE CRUDA 22
raw beef, mushrooms, bagna cauda,

smoked egg yolk

CALAMARO 17
Humboldt squid, puttanesca, basil

PATE DI FEGATO DI POLLO 20
chicken liver pate, amaro,

warm dates, charred sourdough

INSALATA MISTA 18
romaine, arugula, olives, broccoli,

pickled peppers, salumi, sharp Provolone
BARBABIETOLA 21
Slow cooked beetroot, apple, Cambozola, salt

roasted walnut

BRESAOLA DELLA VALTELLINA 20
Red wine cured beef, sunchokes,

Gorgonzola, onion marmellata

POLPETTE E SUGO 16

veal, pork, beef meatballs,
sunday sugo, focaccia

Spotio Four

BEVANDA all cocktails are 20z
NEGRONI On Tap 10
TERRA SERENA 1881 Prosecco 50z 7

TOLLO Vino Bianco | Vino Rosato | Vino Rosso 50z 7

CINZANO VERMOUTH | Dry | Rosso | 30z 6
ALL COCKTAILS & NEGRONTIS $2 off
WELL HIGHBALLS 102 5
AMARO SHAVE ICE 20z $2 off
BIRRA 14 oz
FOLIETTA ‘BELLA CIAO!” Italian Lager §
POWELL BREWERY ‘LAZY D’HAZE’ Hazy IPA 6
PERONI NASTRO AZZURRO 330ml can 8
BIRRA MENABREA 1846 330ml bottle 9

ENJOY APERITIVO HOUR DAILY
FROM 3PM UNTIL 5:30PM




