
White Wine
Vermentino 
Pitti Tenuta a Cenaia, Toscana 
Fume Blanc  
Dry Creek Vineyard, Sonoma 

Red Wine
Sangiovese 
Clos, Marche 
Meritage 
Alba Cellars, North Coast 

Rose’ Wine
Pinot Noir 
JF Coquard, Lombardia

imported

Moretti, Italy 

Peroni, Italy 

Moretti Rossa, Italy

domestic

Lagunitas IPA,  California 

310, Santa Monica Brewery

w e l l  l i q u o r  7
 

Gin, Rum, Scotch, Tequila, 
Vodka, Whiskey

Cabernet Sauvignon 
Leese-Fitch, California 
Pinot Grigio 
San Michele, Veneto 
Prosecco  
Extra Dry DOC, Oro 

s p e c i a l t y  co c k t a i l  8

p r e m i u m  w i n e  9 

b e e r  5

h o u s e  w i n e  7

H a p p y  Ho u r

White Wine
Vermentino 
Pitti Tenuta a Cenaia, Toscana 
Fume Blanc  
Dry Creek Vineyard, Sonoma 

Red Wine
Sangiovese 
Clos, Marche 
Meritage 
Alba Cellars, North Coast
 
Rose’ Wine
Pinot Noir 
JF Coquard, Lombardia

imported

Moretti, Italy 

Peroni, Italy 

Moretti Rossa, Italy

domestic

Lagunitas IPA,  California 

310, Santa Monica Brewery 

Cabernet Sauvignon 
Leese-Fitch, California 
Pinot Grigio 
San Michele, Veneto 
Prosecco  
Brut DOC, Oro 

s p e c i a l t y  co c k t a i l  8

p r e m i u m  w i n e  9 b e e r  5

h o u s e  w i n e  7

H a p p y  Ho u r

Happy Hour Daily 4 – 7 p.m. 
(patio tables and bar)

Tuesday HAPPY NIGHT
Why limit your happiness to an hour?  
(Happy Hour pricing all night long - bar only)

Happy Hour Daily 4 – 7 p.m. 
(patio tables and bar)

Tuesday HAPPY NIGHT
Why limit your happiness to an hour?  
(Happy Hour pricing all night long - bar only)

Monday  Milano Mule 
Tuesday  Market Margarita 
Wednesday  Caprese Martini 
Thursday  Bella Blue 
Friday  Aperol Spritz 
Saturday  Sage Mist 
Sunday  Pomary Martini 

Monday  Milano Mule 
Tuesday  Market Margarita 
Wednesday  Caprese Martini 
Thursday  Bella Blue 
Friday  Aperol Spritz 
Saturday  Sage Mist 
Sunday  Pomary Martini 



Prosciutto di Parma,  
Crispy Piadina 9
Vine-Ripened Tomatoes,  
Basil Oil   8

Housemade Burrata

Our Signature burrata cheese served 
with your choice of the following:

Arancini Risotto Spheres, 
Mozzarella, Arrabbiata   8

All Natural Angus Meatball , 
Pomodoro 8

Steamed Mussels White WIne, 
Garlic, Crushed Red Pepper, 
Grilled Crostini 8

Vitello Tonnato Roasted & 
Chilled Veal, Genoa Tuna-Caper 
Aioli, Micro Rainbow Greens 8

Fried Calamari Zucchini, Cherry 
Peppers, Spicy Arrabbiata & 
Garlic Aioli Dips 9

s m a l l  p l a t e

e u r o  b u r g e r

Quattro Formaggi Gorgonzola, 
Stracciatella, Mozzarella, Fontina, 
Baby Arugula  11

Parma Prosciutto Arugula, 
Mozzarella, Balsamic Vinegar  12

Margherita Roasted Cherry 
Tomato, Mozzarella,Pomodoro, 
Basil   10

Italian Sausage Roasted Bell 
Peppers, Onions, Stracciatella 
Cheese, Pomodoro  11
Diavola Spicy Calabrese Salami, 
Mozzarella, Pomodoro  11

Italian Creekstone All-
Natural Angus Burger, Grilled 
Portobello Cap, Fontina Cheese, 
Caramelized Onions, Crispy 
Pancetta, Truffle Mayo 9

Side of Fries 3

h a p p y  h o u r

Happy Hour Daily 4 – 7 p.m. 
(patio tables and bar)

Tuesday HAPPY NIGHT
Why limit your happiness to an hour?  
(Happy Hour pricing all night long - bar only)

p i z z a  T h i n  C r u s t

Prosciutto di Parma,  
Crispy Piadina 9
Vine-Ripened Tomatoes,  
Basil Oil   8

Housemade Burrata

Our signature burrata cheese served 
with your choice of the following:

Arancini Risotto Spheres, 
Mozzarella, Arrabbiata   8

All Natural Angus Meatball , 
Pomodoro 8

Steamed Mussels White WIne, 
Garlic, Crushed Red Pepper, 
Grilled Crostini 8

Vitello Tonnato Roasted & 
Chilled Veal, Genoa Tuna-Caper 
Aioli, Micro Rainbow Greens 8

Fried Calamari Zucchini, Cherry 
Peppers, Spicy Arrabbiata & 
Garlic Aioli Dips 9

s m a l l  p l a t e

e u r o  b u r g e r

Quattro Formaggi Gorgonzola, 
Stracciatella, Mozzarella, Fontina, 
Baby Arugula  11

Parma Prosciutto Arugula, 
Mozzarella, Balsamic Vinegar  12

Margherita Roasted Cherry 
Tomato, Mozzarella,Pomodoro, 
Basil   10

Italian Sausage Roasted Bell 
Peppers, Onions, Stracciatella 
Cheese, Pomodoro  11
Diavola Spicy Calabrese Salami, 
Mozzarella, Pomodoro  11

h a p p y  h o u r

Happy Hour Daily 4 – 7 p.m. 
(patio tables and bar)

Tuesday HAPPY NIGHT
Why limit your happiness to an hour?  
(Happy Hour pricing all night long - bar only)

p i z z a  T h i n  C r u s t

Italian Creekstone All-
Natural Angus Burger, Grilled 
Portobello Cap, Fontina Cheese, 
Caramelized Onions, Crispy 
Pancetta, Truffle Mayo 9

Side of Fries 3


