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Strawberry Lemonade Moscato %W

strawberry puree, lemonade and

moscato served on the rocks |10 Al ./V(Ari?/[ 5

or 48 oz. pitcher| 32 Outdoor Bar & Pizza Oven
Raspberry Julep Hours of Operation (Weather Permitting)
raspberry puree, bourbon and 4:00 to 9:00 p.m. | Sunday ~ Thursday
lemonade served on the rocks witha 4:00 t010:00 p.m. | Friday & Saturday

splash of soda, mint leaf garnish | 10
or480z. pitcher |32

Summer Mule

mint and orange muddled in simple
syrup with gin, ginger beerand a
splash of orange juice overice | 11
or48 oz. pitcher | 34

Strawberry Basil Bourbon Mash
muddled strawberries in a basil simple
syrup with bourbon and a splash

of soda, served overice |12

or48 oz. pitcher| 36

Paloma

simple syrup, tequila, fresh lime juice

and grapefruit juice served in a pint
\ glass with a splash of soda|10
or48oz.pitcher|32 «
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perfectly sized for 2 peoFle to share

vh tartey; for1 -
AN Served with an herbed bread foll S
I, ; Add a summer grifled § chiffed =/ - -
altvigy back to the 7600's, tein 1 d: vy
L eyl protein o your safad:

» 0 . ;
in Ha p?e s, [taly ferron ﬁm//ev/ Chicken Sajad +¢.
Pe,rsonal,sicfed,syeasty, tfnd rcrust, thin, *,S'emmea/ ,S'/I'C&i/ S?emé +38
crlsgymld le. Simple & fresh ingredients, » . f
cooked inan outdoor oven. #gﬁb Mﬂ"[”ﬂfgd S'I/,qmﬁ +9

I . N . l . . ]
SImolE peog %‘yic?&fﬁ% suce that lets the Classic Caesar
natural flavor of the tomato shine. romaine lettuce, parmesan cheese, toasted
- croutons, caesar dressing | 11

| \ chopped crisp greens, cucumber, tomato,
77 "pl.ZZﬂS id Se/ecl row red onion, ranch or golden italian dressing | 10
the combinations befow: Roasted Artichoke .
Marcherita crisp greens, roasted artichokes, olives, red onion,

roasted red pepper, tomatoes, feta cheese, torn basil
leaves, white balsamic vinegar, olive oil, salt, coarse-
ground pepper, topped with balsamic reduction | 14

Fresh Bruschetta & Mozzarella

romaine, ripe tomato, Earlic, olive oil, fresh basil, red
wine vinegar, and fresh mozzarella | 14

\
¥
\

Sﬂn mdrzaqpt?m?‘rosauceulllith & ( .
shaved garlic, fresh mozzarellaxg, || \
torn ﬁa,§.| |14 %i‘fﬁ -
Four Cheese " gz

san marzano tomato sauce, fontina
mozzarella, provolone, parmesan, |15

: Arugula
spaﬁ RES;%‘} I hiatolsatica = arugula, parmesan, lemon vinaigrette, extra virgin
three cheese bfend, pepperoni |13 « . -% oliveoil, salt & coarse-ground pepper | 11
Sausage

san marzano tomato sauce Tnion, banana
peppers, three cheese blend [ 14

Wild Mushroom

oregano bfeffhamel ﬁguce wild mushroom blend,
onion, truffle oil, white cheese blend | 16

Spinach & Artichoke e fe
D I Individual Cup | $4.50 Pint | $7.00
SriBhabe dhicken, Racmusan 1o SPinach served with a sweet crsp sourced
locally from Palazzolo’s Artisan Dairy
Prosciutto & Fi ch °
: ocolate or Vanilla

pregano echejnel .7 shaved rsscluto aways availabl

. Rotating Flavors | two or more
(Cl‘edf! mi d for "feat ) whatever sgtrikes the chlef's fancy
our rancy word ror "feature”
translates toXtrust me" in italian anture Sqrbetto | G F
chef's choice *no substitutions | MP daity free, fruit based & a little tart

YPlace and pay tor your order Y Add Espresso figuenr +6
wilh the bartender, we wifl bring *Wlake an Adult Foat!

it o your lable when dove Jst add a split of prosecco +4



