
Aperitivo
4 : 0 0 p m - 6 : 0 0 p m  D a i l y

Bocconcini
Cold & Hot Small Plates

HOUSE CURED OLIVES 6
Rosemary, Citrus, Chiles

MOZZARELLA 9
Olive Oil, Sea Salt, Black Pepper

Add Proscuitto $6

DUCK PIZZA 13
“Duck ‘Nduja,” Fior di Latte, Marjoram

 MARKET PIZZA 11
Scamorza, Broccoli, Olive, Roasted Gar lic

OVEN-ROASTED VEGETABLE 9
Market Selection

CRUDO OF THE DAY 11
Chef ’s Selection of Fish

POTATO FOCACCIA PINWHEEL 5
Basil Pesto, Parmigiano Fonduta, Black Pepper

FRIED RAINBOW CAULIFLOWER 8
Guanciale, Sea Urchin, Finger Lime

ANTIPASTO ITALIANO 16
Mor tadella, Stuffed Peppers, Olives

Dissetanti
Drinks

NEGRONI 7
Beefeater Gin, Alessio Vermouth, Campari

APEROL SPRITZ 7
Aperol, Prosecco, Soda

AMARO 5
Bar tender’s Selection

BUBBLES 6
Daily Selection of Sparkling By the Glass

WHITE 6
Daily Selection of White By the Glass

RED 6
Daily Selection of Red By the Glass

PERONI 4
Euro Lager, Rome, Italy

@ C A L M A R E _ L A

The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk 

of foodborne illness.  Please be sure to kindly inform your server/bartender of any allergies and/or dietary 


