
M I L W A U K E E

D O W N T O W N

COCKTAILSCOCKTAILSAPPETEASERSAPPETEASERS

Burrata Bruschetta*
toasted ciabatta, heirloom tomato, burrata 

— $5 —

Cozze Marinara 
mussels, tomato, fennel, garlic toast 

— $5 —

Spicy Lamb Sausage Skewer
served with vodka marinara sauce

— $6 —

*menu includes a vegetarian option

Cello-Mosa
house-made Citrucello, prosecco float,  

garnished with grapefruit swath
— $6 —

Strawberry Lime Rita
Hornitos Reposado tequila, fresh lime juice,  

agave syrup, garnished with strawberry  
and sugar rim

— $6 —

NON-ALCOHOLIC

Down with GPP
ginger sunrise, fresh passion fruit juice,  

fresh pineapple juice, topped with seltzer and 
garnished with an orange swath

— $4 —


