
HAPPY HOUR
ROASTED MUSHROOM RAVIOLI 	 10
truffle crema, shaved parmesan, truffle oil

ITALIAN SAUSAGE AND PEPPERS 	 12
peppers and onions, pomodoro sauce, parmesan risotto

PROSCIUTTO MELON SKEWER 	 10
balsamic glaze, basil

SHRIMP FRITTI “RHODE ISLAND STYLE” 	 14
tangy vinegar peppers, marinara

CHARCUTERIE PLATE	 15
artisan assorted cured meats and cheese, crostini

MEATBALL	 8
scoop of ricotta

ROASTED ITALIAN LONG HOT PEPPERS	 8
EDDA olive oil, crostini

PERSONAL PIZZA	 12
pomodoro sauce, melted mozzarella, parmesan

CHICKEN PARMESAN SLIDERS 	 8
mozzarella, pomodoro

Consuming raw or under cooked meats, eggs, poultry or shellfish may increase your risk  
of foodborne illness especially if you have certain medical conditions.



COCKTAILS • $10
CUZ!!
tito’s handmade vodka, extra dirty, olives

LAVENDER LEMON DROP
grey goose le citron, lavender, lemon

THE ESPRESSO MARTINI
tito’s handmade vodka, caffé borghetti espresso  
liqueur, espresso

APEROL SPRITZ
mionetto prosecco, aperol, lemon, rosemary

LIMONCELLO MARGARITA
teremana reposado tequila, limoncello, lemon,  
lime, agave

MANHATTAN TO ROME
long branch bourbon, aperol, amaro montenegro, 
orange bitters, angostura bitters, orange expression

WINE BY THE GLASS• $8
HAMPTON WATER ROSÉ

PIGHIN PINOT GRIGIO

SEA SUN CHARDONNAY

DAOU SAUVIGNON BLANC

SEA SUN PINOT NOIR

FRANCISCAN CABERNET SAUVIGNON

DOMESTIC BEER• $5
MILLER LITE draft

BLUE MOON BELGIAN WHITE draft

IMPORT/CRAFT• $6
PERONI NASTRO AZZURRO

CORONA EXTRA

HEINEKEN ORIGINAL

STELLA ARTOIS

HAPPY HOUR DRINK MENU

Must be 21+.


