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H O UR

A PERI TI V O
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D rinks
CHOICE OF SPRITZ

aperol , hugo, l i l let  or l imoncel lo 8

BIRRE
peroni nast ro azzuro or b irra moret t i l 'autent ico 5

FEATURED WINES
rot at ing wines from the Al lora vault  10

COCKTAIL OF THE WEEK 
bartender's choice 12

Small B ites
OSTRICHE

daily select ion east  coast  & west  coast  oysters on the half shel l ,  

served with a cherry & rosé m ignonet te 10  

AFFETATTI MISTA
chef's select ion of It al ian salum i & cheese served with seasonal  garnish 10

CHEF'S SEASONAL BRUSCHETTA
housemade spelt  focaccia toast  with seasonal  garnish 8

PICCOLO LUSSO 
if  you know, you know 15

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk 
of foodborne illness. Ask your server about menu items that are cooked to order or served raw.
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