
DTC: PRINT 1-SIDED, CUT 4X6 + BLEED,  
LIGHT LAMINATE OR HEAVY XTRA GLOSSY STOCK

Summer Happy Hour  
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- HAPPY HOUR FEATURES -
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- HAPPY HOUR FEATURES -

CICCHETTI MENU
ITALIAN FORMAGGI BOARD / DUE $8 • TRE $12

Chef’s Selection of Artisan Italian Cheeses

ITALIAN SALUMI BOARD / DUE $8 • TRE $12
Chef’s Selection of Artisan Meats

CANDIED PANCETTA WHEELS / $9
House Made Hot Honey, Crisp Wheels of Pancetta,  

Rosemary, EVOO, Arugula

ROSEMARY & FIG FLATBREAD  / $8
Wood Fired Flatbread, EVOO, Garlic, Rosemary, Black Mission Fig,  

Goat Cheese, Balsamic Reduction

CHEFS SPECIAL 9” PIZZA / $11
Chef’s Weekly Creation, enjoy some of our Staffs Favorite Creations

OLIVES & ALMONDS / $6
Warm Castelvetrano Olives with Spiced Marcona Almonds

PROSCIUTTO  & MELON / $9
18 Month Prosciutto di Parma and Fresh Melon

FAVA TOAST / $8
House Made Rustic Bread, Fava Puree, Tomato Jam, Ricotta
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