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Herbed Ricotta Tortelloni
duck confit, shiitake mushrooms, garlic,  

cranberry, orange
— $8 —

Bolognese
house-made spaghetti, brisket

— $8 —

Bruschetta Trio*
olive tapenade, herbed cream cheese; spiced 

mascarpone, cranberry preserve; fig, gorgonzola
— $8 —

Italian Sandwich
mortadella, ham, salami, gouda, house-made 

giardiniera, cranberry mustard, focaccia
— $8 —

*menu includes a vegetarian option

Melograno Mule
Ketel One vodka, PAMA liqueur, lime juice, 

honey, ginger beer
— $5 —

Fragola
Ketel One Citroen, Aperol,  

strawberry balsamic shrub, lemon juice, seltzer
— $5 —

Wine
selection of premium red and white pours 

— $5 —

Draft Beer
current selection of tap beers

— $3 —

NON-ALCOHOLIC

NA Sangria
cranberry, orange, grape, lemon and lime juices, 

lemon, lime, orange, Sierra Mist
— $2 —


