
 

   
 

Happy Hour 
 

 

2 for $24 Appetizers 
 

Arancini 
Fried risotto balls stuffed with mozzarella & served with 

marinara 
 

Crispy Fried Calamari 
Pine nuts, jalapenos, arugula with a lemon pepper aioli 

 
Italian Spring Rolls  

Sweet sausage, peppers, caramelized onions & mozzarella 
served with marinara & provolone fondue 

 
Meatballs Al Forno 

Baked with marinara & mozzarella 
 

Shrimp Cocktail 
With cocktail sauce 

  
 Domestic Bottled Beer ½ off 

 
$4 Draft Beer 

Coors Light 
Yuengling Lager 

 
$7 Wine 

Montefresco Pinot Grigio 
Ancora Montepulciano 

 
$9 Cocktails 

 

Pickle Martini 
 Made to perfection! 

 
The Bourbon Smash 

Peach infused bourbon, muddled blackberries & simple 
syrup – served on the rocks 

 
Pineapple Jalapeno Margarita  

House-infused tequila, triple Sec, sour mix & fresh lime   
 

White Cosmo 
Smirnoff orange vodka, white cranberry, and triple sec 

 
Strawberry Martini 

House-infused vodka, strawberry puree & white 
cranberry juice  

 
French 75 

Gin, lemon, topped with 
 Acinum prosecco 

 

Tuesday through Thursday 4pm – 6pm      
 
 

    **Served at bar & high-top tables only** 
         No special orders or substitutions 


