Aperitivo - Happy Hour

Served at bar only, 16:00-19:00

Assaggi- Small Plates

Classica e Pomodoro - With Fresh Tomatoes
ITIIVAKEFEIIL—Y RN

Prosciutto Crudo di Parma DOP
Air-Cured 19-Month Aged Pork Leg (savory)

JNVREZOY 2w ~DOP195 BZAM

Prosciutto Crudo San Daniele DOP
Air-Cured 14-Month Aged Pork Leg (mild)

YS9 ZI—UESOY 3w RDOP14s BEE

Bl’esaola dl Equina - Aged Air-Dried Horse Rump
TUYF—2 TTOA4—F N I7ESADEN L

Salame Artigianale Romano - Traditional Roman Salami
YIX ON—/ O-—<EHROTLABYS=

Salame Napo“ Piccante - Neapolitan Salami with Hot Chili
PBISX FRYU EADVT rrusgoz/ry—mys=s

Mortadella Fegato - With Pork Liver
UN= A R—TNF

Trippa - Baked Trippa with Spicy Tomato Sauce
BN/ ERYT IR RY—R

Polpette - Meatballs with Tomato Sauce
=—MR=ILD I A

Barbabietole - Roasted Beets and Hazelnuts
O—ARE=YEn—EILF vy

Patate Fritte - Rosemary Flavored French Fries
T54RRT~

Sottaceti - Home Made Pickles
BRIV

Olive - Marinated Olive
FU—TYUx

Mixed Nuts
WwIAFT Y

Excluding tax.
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Aperitivo - Happy Hour

Served at bar only, 16:00-19:00

All Drinks 480

Beer

The Premium Malt's 9 U7 LA EILY IR
All Free / Non- Alcoholic F—=ILoU—(/ 7 Iba—)b)

Wine by the Glass

Sparkling
White
Red

Cocktails

Kir Royal F—ODAVIL 2F9VF  AYR
Bloody Mimosa TSVTFUIEY 20v0F  TSuRALUY
Rossini Ovy—= 2FIYF RORU—
Martini Royale RIWT4—Z094V)L 27%vF N—T
Spumoni ATE=Z HnvU JU—FI—Y hZwo

Moscow Mules ERIZa—) Davn SAL IVVe—I—l
Cassis, Campari, Gin, Vodka HIR AV, IV DFvH
Soda / Tonic / Orange Juice / Grapefruit Juice / Oolong
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Non - Alcoholic

Arancia Rossa - Blood Orange luice ISwRALYIT -2
Guaiava - Guava Juice PPN 71—

Pompe|mo - Grapefruit Juice TU—TIN—YV31—-X

Mango - Mango Juice Nd—3a21—X
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Mirtilo - Cranberry luice TN Y—I 71—
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Ginger Ale - Sweet / Dry VUIv U =0/ %0

H—OvE
Ice Oolong Tea

Excluding tax.
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