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RATTORIA « BAR « PIZZERIA

happy hour | 4-6pm

Drink Specials
house wine red, white, or bubbles

the classics martini, manhattan, margarita
cosmo, lemon drop, or old fashioned

draft beer rotating tap

Antipasti

sausage & peppers onions, crispy polenta, fonduta
saute of mussels & clams lemon, capers, cream

baby back ribs (4) ginger soy glaze, mango salsa
meathall lollipops (4) marinara sauce

saffron risotto arancini (4) marinara sauce

gilroy garlic bulb roasted, goat cheese, crostini, olives
fried artichoke crocchette (4) house aioli

lamb & polenta tamale mild red salsa

pépe board our cheese plate

fritto misto house aioli
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RATTORIA « BAR « PIZZERIA

happy hour | 4-6pm
Burger Bar 5
served with “way good” seasoned fries

McSuvio burger 8oz. harris ranch beef chuck patty,
caramelized onions, cambozola cheese, chipotle aioli

pollo pazzo fire-grilled chicken breast sandwich, mozz’
fomato, onion, chipotle aioli

served with crinkle-cut fries 10O

steakhouse burger 120z. harris ranch short rib patty,
baker’s bacon, pecorino, dijon aioli

Pizza 18

margherita “dal 1889" mozz’, basil, tomato sauce

napoletana anchovy, garlic, oregano, tomato sauce
(no cheese)

white truffle pie caramelized onions, mushrooms, imported
white truffle oil, mozz" (no tomato sauce)

diavola spicy soppressata salami, tomato sauce, mozz/
provola, PEPE BUMBA (calabrian ch|||) basil

spicy pie 2.0 ‘nduja (soft, spicy salami), pineapple,
jalapefio, mozz’ (no tomato)

abbruzzese goat cheese, pesto, roasted tomato, pine nuts,
mozz', fomato sauce

umberto housemade italian sausage, broccoli rabe, mozz’
(no tomato)

tangool pepperoni, hot honey, ranch, mozz’, tomato sauce
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