SNACKS

CUP OF SOUP AND TOAST | 6
Soup of the day, garlic bread

VEGETABLE FRITTO MISTO |7

Flash-fried zucchini, yellow squash,
broccoli rabe, artichokes, eggplant,

lemon pepper aioli

STONE FIRED, HAND
CRAFTED PIZZA | 11

Four-cheese Neopolitan

FRIED MOZZARELLA |7

Panko, herbs, parmesan, house

marinara

FRIED CALAMARI | 7
Lightly fried, lemons, capers,

artichokes, lemon pepper aioli

STUFFED PEPPER | 8

Ground mild Italian sausage,

mozzarella, fontina, poblano

CRISPY BRUSSELS SPROUTS | 9

Fennel pollen, pancetta, grated

Parmesan, lemon vinaigrette

SCORCHED CALAMARI |11

Quick scorched, green garlic aioli,

lemon, ciabatta

EGGPLANT STACK | 9
Mozzarella, tomato, eggplant stack
drizzled with fra diavolo sauce and

balsamic glaze

Dine-in on))

OUR

5:00 PM - 6:30 PM
AT THE BAR & HIGH TOPS

PASTA
TASTINGS

FRA DIAVOLO | 11
Jumbo shrimp, spicy fra

diavolo sauce, gemelli

SAZIO TORTELLINI | 11

Savory blush sauce, guanciale,

English peas

BOLOGNESE | 11
Hearty family recipe made

with Kobe beef, gemelli

*1 OFF

WINE BY THE GLASS
SPECIALTY COCKTAILS
RAIL MIXED DRINKS
BOTTLE & CANNED BEERS

T <SS

COASTAL ITALIAN SEAFOOD KITCHEN



