
Signature Starters

Aperitivi -The traditional start to an Italian dinner

[bookmark: _Hlk92975205][bookmark: _Hlk120804084]Verdi Spritz
Citrus Spritz with green Centum Herbis, Aqua di cedro liqueur, and Unfiltered 
Prosecco Zanotto, Col Fondo from the Venetian region of Italy, 17

Basilico
Simple and refreshing Spring Italian cocktail.
 – made with fresh basil, lime, and Contratto Vermouth Bianco, 17

Miele
Simple and warming – made with Piedmontese Poli gin & Poli Miele –
 Organic Honey Syrup, and fresh lemon, 17
[bookmark: _Hlk100665528]
Traditional Cocktails - Classics with roots in Italy

[bookmark: _Hlk147235076][bookmark: _Hlk87884359][bookmark: _Hlk100672966][bookmark: _Hlk115357724][bookmark: _Hlk120804111]Il Maltese
Artisanal prickly pear liqueur from Sicily, Italy— with Don Fulano tequila reposado, and 
an artisanal begonia Popsicool lemon and agave ice cube, 17
	
Cucumber Blossom
Organic cucumber-infused Vodka, fresh lime juice, 
 Italicus liqueur, with a splash of Prosecco, 17

L’ Affumicato
 Our smokey rendition of a classic Margarita
 – made with Organic Mezcal, lime, Agave syrup and Fig liqueur, 17

Manhattan Lucano
Aged small batch rye stirred with the signature Amaro Lucano from
Basilicata and fresh orange peel, 17

[bookmark: _Hlk45716325]Sicilian Mule
Craft fig vodka, with fresh lime juice and artisanal ginger beer, 17

Non-Alcoholic 

Rosmarino Spritzer
Refreshing Italian classic with a twist - Rosemary infused Dhos bitters,
 0% Mionetto Prosecco, and seltzer, 16

Negroni Impostore
Non-Alcoholic gin, N/A sweet vermouth and Milano bitters,
 with a homemade mandarin-spice ice cube, 16

Peroni 0.0, Nonalcoholic Nastro Azzurro, Italy, 10
Athletic, Free Wave, Nonalcoholic Hazy IPA, CT, 10

Wine by the Glass

[bookmark: _Hlk84518056][bookmark: _Hlk174450257]Sparkling 
18 Prosecco Superiore Brut, Dirupo Andreola, Valdobbiadene, 16
NV Prosecco Brut, Batiso, Veneto, 14
23 Lambrusco, Concerto, Medici,16
[bookmark: _Hlk51762738][bookmark: _Hlk49948051][bookmark: _Hlk47707357][bookmark: _Hlk52185357][bookmark: _Hlk45369836]Rosé
[bookmark: _Hlk199517986]24 Susumaniello Rosato, Masseria Li Veli, Askos, Salento, 16

[bookmark: _Hlk45634076][bookmark: _Hlk47616345]White
[bookmark: _Hlk146193069][bookmark: _Hlk190426460][bookmark: _Hlk135653775][bookmark: _Hlk101007126]23 Vermentino, La Spinetta, Tuscany, 16
22 Nozze D’oro, “Tenuta Regaleali” Sicily, 18
21 Fiano di Avellino, Rocca Del Principe, Campania, 17

	Red
[bookmark: _Hlk146193102][bookmark: _Hlk135653971][bookmark: _Hlk174614211][bookmark: _Hlk190348570][bookmark: _Hlk83821408]23 Sangiovese Blend, Ciacci Piccolomini D’aragona, Tuscany,17
22 Cabernet Castel del Monte, Tenuta di Lupo, Puglia, 19
19 Valpolicella Ripasso Superiore, “Soraighe “La Mora”, Veneto, 18


Beer Selections

Europe
Paulaner, Hefe-Weizen, Germany,11
Peroni, Nastro Azzurro, Italy, 10
Estrella, (Gluten-free) Daura Lager, Spain, 10 

America
[bookmark: _Hlk90988099]Lunch, American IPA16oz. Maine Beer Company, ME, 15
Peak Organic, IPA, Portland, ME, 11
White Ale, Castle island16oz, Boston, MA, 12
Samuel Adams, Boston Lager, Boston, MA, 10
Boulevard Brewing, Tank 7 Farmhouse Ale, Kansas City, MO,12
Dog Fish, 90 Minute, Imperial IPA, DE, 12
Coors, Light, Golden, CO, 9
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