
VODKA

Abso l u t    1 0
Be l vedere   1 3
Greygoose   1 1
Ke te l  One    1 1
S to l i    9
T i to ' s    8
M i ss i on  (AZ)   7

WHISKEY

Makers Mark   1 1
Crown Roya l    1 1
J ack Dan i e l ' s    9
Bas i l  Hayden    1 3
De l  Bac Smkd (AZ)  1 7
Jameson    1 3
Woodford Reserve  14
Ange l ' s  Envy   1 6

RYE
Temp l e ton  Rye   1 1
Bu l l e i t  Rye   1 1 BOTTEGA 

MICHELANGELO

Av i a t i o n   9
Beefeater   7
Sapph i re   1 1
Hendr icks   1 0
Tanqueray  1 0
Ma lfy  Aranc i a  ( I T )  1 0

GIN

SCOTCH

Ch i vas  1 2yr .    1 1
J ohnn i e  Red   9
Johnn i e  B l ack   14
Dewars   9
Maca l l a n  1 2yr .   20
G l enf i dd ich  1 2yr .    1 2
Da lwh i n n i e  15yr .    20
G l en l i v e t  1 8yr .    27
Lagavu l i n  1 6yr .   27

TEQUILA

Sauza  8
Patron  S i l v er    14
Patron  Ane j o    1 6
Casam i gos  Reposado 1 6

RUM

Bacard i    8
Capt i on  Morgan    7

FEATURED WINES

Vista Point White Zinfandel  6
Santa Marina Pinot Grigio  7
La Terre Chardonnay  7
Montpelier Pinot Noir  7
Flat Rock Merlot  7
Canyon Road Cabernet  7 

BOTTLE & CAN BEER

Stella   7
Bud Light   5
Michelob Ultra   5
Modelo Especial   6
Angry Orchard Cider   6
Papago Orange Blossom  6
Dos Equis Lager  6
Heineken Zero 6(nonalcoholic)

*White Claw Black Cherry  6

DRAFT BEER

Dragoon IPA   6
Firestone 805 Blonde   6
Coors Light   5
Guinness Malt Stout   7 
Kilt Lifter Lager   6 
Peroni Lager   6 
Dos Equis Amber   6 
Barrio Blonde   6
Blue Moon   6 
Seasonal Rotating Handle   Rocks or Neat (2 oz.) ~ Up (2 1/2 oz.) +$2
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housemade giardiniera

$ 1 0   H A P P Y  H O U R  $ 5

PORCHETTA SLIDERS

pistachio crusted, calabrian chili jam, 
roasted whole garlic, ciabatta crostini

$ 1 2  H A P P Y  H O U R  $ 6 1 / 2  o f f  a p p e t i z e r s

$ 4  f e a t u r e d  w i n e s

$ 4  d r a f t  b e e r s

$ 4  w e l l  d r i n k s

T U E S D A Y  -  S U N D A Y

4 - 7  P M

Happy Hour
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S FRESH MOZZARELLA BURGER

lettuce, tomatoes, red onions, fries

PRAWNS FRA DIAVOLO
tons of garlic, calabrian chili oil,
pomodoro sauce

SPAGHETTINI + MEATBALL
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10" MARGHERITA 
PIZZA + BOTTLE

featured bottle of wine

$ 2 8

MEATBALL SLIDERS

prickly pear reduction, lemon + mint pesto

LAMB CHOP LOLLIPOPS

spicy calabrian chili "buffalo style", 
gorgonzola crumbles

CALAMARI CALABRESE

BEET CHIPS

FRIED GOAT CHEESE

$ 9  H A P P Y  H O U R  $ 4 . 5

$ 9  H A P P Y  H O U R  $ 4 . 5

$ 9  H A P P Y  H O U R  $ 4 . 5

$ 5  H A P P Y  H O U R  $ 2 . 5

 HAPPY HOUR SPECIALS

PANZANELLA SALAD
ciabatta croutons, fresh mozzarella, 
basil, cherry tomatoes, arugula, red
onions, black olives, citrus vinaigrette

ITALIAN CHEESE 
BOARD + BOTTLE

featured bottle of wine

$ 2 0

D E S S E R T
AMARENA CHERRY
CANNOLIS 2 mini cannoli's, amarena cherry glaze

$ 6  H A P P Y  H O U R  $ 3Bar Menu


