HOUSE-MARINATED OLIVES $6
herbs de provence, lemon, lavender

FRIED CHEESE CURDS & PICKLES $12

giardiniera aioli, pickled chilli

LYONNAISE FRIES $14

braised pork, dijon gravy,
poached egg, french fries

SOUP OF THE DAY $9
daily seasonal preparation

CHICKEN SANDWICH $12
southern toast, house pickles &
potato chips

P

MARGHERITA $11
tomato, fresh mozzarella, basil

ARANCIA SPRITZ $11
kapa pisco, aperitivo, solerno
blood orange liqueur, prosecco

THE GOLD OF NAPLES $11
malfy gin, thyme liqueur,
galliano, honey syrup

KINDA OLD FASHIONED $12

david nicholson 1843 bourbon,
galliano ristretto, bitters

MUSHROOM $12
four cheese sauce, oregano, olive oil

LOADED BAKED POTATO DIP $12
house-made potato chips

CHICKEN WINGS $14

buffalo style, agro dolce
or nashville hot

BAR SNACKS

ARTISANAL CHEESE $14
selection of domestic & imported

cheese, accompaniments

SALUMI BOARD $13
italian salumi, house-made pickles

VINEYARD PLATTER $22/$46
house selection of italian salumi,

artisanal cheese, antipasti & potted spreads

SANDWICHES & SUCH

MEATBALL SANDWICH $16

pomodoro, scamorza cheese,
ciabatta bun

MARKET SALAD $9
market vegetables, lettuce,
italian herb vinaigrette

Z Z ETT

BEVANDE

COCKTAILS

LA MORA OF THE STORY $12

tito's vodka, blackberry violet
simple syrup, lemon juice, sage

PINK LIMONCELLO SLUSHIE $11

st. george citrus vodka, aperitivo,
limoncello, rose bitters

A7 NEGRONI $12
booker's gin, carpano classico,
pampelmousse liqueur, citrus peel

ITALIAN SAUSAGE $13
pomodoro, mozzarella cheese

BAR TERRA CHEESEBURGER $14
american cheese, brioche bun,
french fries add fried egg or
bacon $2.00 each

PORK BELLY MINI BAHN MI $12
asian slaw, cilantro, siracha mayo

E S

PIZZA OF THE DAY MP
daily featured selection

CABIRIA DAIQUIRI $11

flor de cana rum, campari,
limoncello, lime juice, simple syrup

DON CORLEONE $11
john barr scotch, lazzaroni
amaretto, honey syrup, bitters

PICTURE IT: SICILY 1922 $12
woodford reserve bourbon,
carpano classic, amaro, cassis

FULL DINING ROOM MENU ALSO AVAILABLE



VINO AL BICCHIERI IR R A

SPUMANTE $0z 80z OSCAR BLUES MOMA’S
LITTLE YELLA PILS $6
PROSECCO Serenissima, Veneto, Italy NV $10 X
Czech Pilsener - 5.30% ABV
LAGREIN ROSATO, Bortolotti, Veneto, Italy NV $14
CHAMPAGNE Moet & Chandon NV 187 m $19 KROMBACHER $5
German Pilsener - 4.8% ABV
BIANCO
PERONI $6
VERNACCIA, La Lastra, $n $14 european pale lager - 510% ABV
San Gimignano, Tuscany 2015
GREAT LAKES ELIOT NESS $6
SAUVIGNON BLANC, Natale Verga, $10 $13 . 5 $
Veneto 2015 vienna lager - 6.10% ABV
CHARDONNAY, Les Terres Cortal, $9 $12 LEFT HAND MILK STOUT $6
France 2015 milk stout - 6.0% ABV
CHARDONNAY, Stephen Vincent, $12 $15 ALLAGASH $8
Sonoma County 2014 witbier - 510% ABV
ORVIETO, Bigi Amabile, Umbria 2015 $9 $12 TWO BROTHERS DOMAINE DUPAGE $7
ROSATO Biere de Garde - 5.90% ABV
SICILIAN ROSATO ] $10 | $13 LAGUNITAS LITTLE SUMPIN’ SUMPIN $7
Squadra, Sicily 2015 american wheat beer - 7.5% ABV
ROSSO TWO BROTHERS PRAIRIE PATH $6
PINOT NOIR. Block Nine $12 $15 gluten removed american blond ale
’ -519
Caiden's Vineyard, California 2015 51% ABV
HEINEKE
NERO D’AVOLA, Valle dell'Acate $10 $13 N $6
Sicily 2014 euro pale lager - 5.0% ABV
SANGIOVESE $9 $12 ODD SIDE ALES BEAN FLICKER $7
Scarpetta, Frico Rosso 2014 american style blond ale - 4.50% ABV
SUEERUYERIAY siz| #s HALF ACRE GONE AWAY IPA $8
1 - 70
Salviano, Frico Rosso, Tuscany 2013 american IPA - 7% ABV
CABERNET SAUVIGNON $15 0 $18 HALF ACRE PONY PILS $8
Fortnight, Napa Valley 2014 german style lager - 5.8 % ABV

BALLAST POINT BREWING
SCULPIN IPA $8
american IPA - 7% ABV

MILLER LIGHT $4
light lager - 417% ABV

APERITIVO SENZA SPIRITO

MILLER HIGH LIFE $4

APEROL SPRITZ $10 LEMONADE $4 lager - 4.2% ABV
CAMPARI & SODA $8 SAN PELLEGRINO ARANCIATA $5 CITIZEN CIDER $8
AMERICANO $9 SAN PELLEGRINO LIMONE $5 cider - 6.8% ARV
NEGRONI $11 SMERALDINA BOTTLED WATER $6

GODFATHER $11 SMERALDINA SPARKLING WATER $6 PAULANER $5
CINZANO 1757 $8 NA

COCCHI AMERICANO $7



