
happy hour

GF   gluten free
GA   gluten aware

V   vegetarian
VG   vegan

HOUSE RED  5oz 6

HOUSE WHITE  5oz 6

DRAFT BEERS 6

SHERRY COBBLER  1.5oz 10

Pedro Ximinez sherry, banana liqueur, lemon, bitters, soda

OLEA COLLINS  1.5oz 10

dry vermouth, cocchi americano, grapefruit, wine syrup, soda

BOTTLE OF PROSECCO 1/2 PRICE

drinks

SAFFRON ARANCINI  V

fior di latte, arrabbiata tomato fondue, Grana Padano

POTATO ROSTI  VG GA

truffle citrus aioli, pickled shallot,  
Peruvian peppers, smoked salt

MANCHEGO & DATES  GA

bacon, chorizo, vin cotto

ALBACORE TUNA

harissa herb crust, confit tuna,  
lemon caper aioli, focaccia 

pinChos 7 18piZZa

MARGHERITA  V

fresh mozzarella, basil, pomodoro

EZZO PEPPERONI

oregano, tomato sauce, Calabrian chili, 
smoked mozzarella

TROPICAL KALANI

prosciutto cotto, pineapple, tangy tomato sauce, 
fresh mozzarella, sage, red onion, hot honey 

PEAR & BRIE  V

truffle alla panna, gruyere, rosemary,  
arugula, caramelized onion, mushrooms,  
truffle honey

HARISSA CHICKEN BIANCA

sundried tomato, roasted garlic, rocket greens, pistachio pesto others

TRUFFLE PARMESAN FRIES 9

smoked garlic aioli 


