Aperitivi

Italian 75 16

Four Pillars Gin, Prosecco, Lemon Juice

Spritz 16

Aperol, Montenegro, Campari or Cynar with Prosecco, Soda

House made barrel-aged negroni 19
Four Pillars Gin, Campari. Antico Rosso

Wine pairing $50 per person

Alivi Cunzati- Marinated Sicilian green olives
Salumi- Cured Lonza

Giardiniera- House pickles

7
0.0

Choice of one each-
Maccaruni- Twirled Pasta with pork and beef ragu

Trapanese- Cavatelli with tomato and almond pesto
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Choice of one each-
Agneddu- Slow roasted lamb shoulder, conza spice, pistachio
Pisci ‘mpanattu- Pan fried barramundi, almond flakes, salsa verde

Finocchio- Roast cauliflower with salsa messinese, charred onion,
herb oil
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Peperone- Barbecue peppers, capers, lemon

‘Nzalata di casa- Chicory, celery, sultana, lemon, Dijon vinaigrette

\/
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Vanilla pannacotta, lemon granita, raspberry

*Menu subject to change



