
H a p p y  H o u r
D R I N K  S P E C I A L I

3:00 pm - 6:30 pm daily

SWS0312003DG

red or WHITe WINe by THe glass 5
House choice, recited daily

beers 4
Budweiser, Bud Light, Peroni, Sierra Nevada

WE PROUDLY POUR...
Skyy Vodka . Beefeater Gin . Myers’s Rum
Sauza Blue Tequila . Jim Beam Bourbon
Johnnie Walker Red Scotch . Paul Mason Brandy
DeKuyper Cordials . Cinzano Vermouth

Il lupINo saNgrIa 7
Signature recipe with house red wine and
Captain Morgan Spiced Rum

basIl lImoNaTa 7
Luxardo Limoncello, Hawaii’s Own Ocean Organic Vodka, 
fresh basil and lime, topped with sparkling water
strawberry flavor available upon request

Well CoCkTaIls 7
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CalamarI sICIlIaN sTyle 5
Pine nuts, currants, couscous, and 
pomodoro sauce

polpeTToNe al pomodoro 5
Veal, pork and beef meatball served over a bed 
of pomodoro sauce and parmesan cheese

Happy Hour pIzza 5
Mozzarella and pomodoro sauce

melaNzaNe parmIgIaNo 5
Grilled eggplant with mozzarella cheese, spicy 
pomodoro sauce and parmesan cheese

TrIo di brusCHeTTe 5
Grilled pieces of parmesan batar bread topped 
with tomato, tarragon vinaigrette. Golden and red 
beets baked with gorgonzola dolce with balsamic 
reduction and prosciutto mousse

H a p p y  H o u r
P I A T T I  S P E C I A L I

3:00 pm - 6:30 pm daily

S A L U M E R I A
Artisan Cheeses and Cured Meats from Around the World

5 Per Selection
• Prosciutto de parma

• sPeck

• Mortadella

• salaMi toscana

• Hot dry salaMi

• Percorino roMano

• caMbozola

• GorGonzola dolce

• ricotta salata

• double creaM Gouda
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