Happy Hour
M-F 4:30-5:30

Sourdough Garlic Bread 10

In the Raw
Yellowtail/Tiger’s Milk/Radish/Fresno Chili 12

Spicy Chili Tuna/Crispy Arancini 14

Bites
Salt & Pepper Calamari/Marinara 12
Fia Italian Chopped Salad/Salami/Truffie Vinaigrette 9
Crispy Brussels Sprouts/Pomegranate/Nuoc Cham 11
Burrata/Toast/Prosciutto 12
Truffle Burger/Sottocenere/Arugula/Mushrooms 18

French Fries 8

Handmade Pastas
Cavatelli/Parmesan/Brown Butter 15
Lasagna/” Tmpossible Meat” Bolognese/Spinach/Almond Béchamel 12
Something Sweet

Cannolis 10
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CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS.

A 4% service fee will be added to your bill. This is not a tip or gratuity, but is a
charge collected by the



CLASSICS 10

OLD FASHIONED
Beam Bourbon + Rye, Turbinado
Angostura & Orange Bitters

MOSCOW MULE
Absolut Vodka, Ginger, Fresh Lime

NEGRONI
Gin, Aperol, Sweet Vermouth

PALOMA
El Tesoro Tequila, Grapefruit Liquer

Lime, Soda Water

e

BEER&WINE 10

BOOMTOWN BREWERY
‘Mic-Czech’ Pilsner 1l6oz. 5.6%

RED WINE
Pinot Noir or Red Blend,

WHITE WINE
Sauv Blanc or Chardonnay



