%’Q A 77 mé
$8 Happy Hour Menu

(Tuesday - Friday 3:00- 6.:00 Bar Only)

Pizza Fritti
Deep fried pizza crust topped with tomato sauce, grated
Pecorino Romano cheese, & fresh basil

Calamari Fritti
Lightly dusted served with fra diavolo sauce

Meatball & Ricotta Slider
Mama’s Meatball topped with whipped ricotta on a brioche roll

Wings
Original Buffalo or
Tuscan with Italian herbs & spices

Bocconcini
Deep fried Mozzarella served with marinara

Prince Edward Island Mussels (GF)
Simmered in Marinara

Bar Pie
Traditional NY Style | Add Pepperoni $2

Garlic Bread with Melted Mozzarella
Served with Marinara sauce

IF YOU HAVE A FOOD ALLERGY, PLEASE NOTIFY US
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COCKTAILS

Espresso Martini 14

Spicy Calabrian Margarita 14
Casamigos Tequila, Amaretto,

Stoli Vanilla Vodka, Kahlua, &
Espresso.

Red Sangria 13
Montepulciano, blackberry brandy,

fresh lime juice, Calabrian pepper,

triple sec, orange juice, & fresh

Espresso Martini Flight 20 Sruit.
A sampling of the list below

& simple syrup with a Calabrian
pepper rim.
Little Italy Signature Martini 14

Stoli Raspberry Vodka, Limoncello,
& Chambord.

Peanut Butter Espresso Martini
Skrewball Peanut Butter Whiskey,
Kahlua, & Espresso
Biscotti Espresso Martini
Syrup. Stoli Vanilla Vodka, Farretti Biscotti
Liqueur, Kahlua, & Espresso
Salted Caramel Espresso Martini
Tito’s Vodka, Kahlua, Baileys Irish
Cream, Caramel Syrup, & Espresso

Blood Orange Aperol Spritz 13

Torresella Prosecco, Aperol Italian
aperitif, & blood orange simple

MOCKTAILS

Blood Orange Spritz 8
(Alcohol Free)

Lavender Lemonade 8
(Alcohol Free)

Italian Sangria 8
(Alcohol Free)

Raspberry Mule 8
(Alcohol Free)

Grape juice, apple juice, Blood orange Italian soda &

WINE

ginger ale, & maraschino lime juice.

cherries.

House made lemonade
with lavender syrup

Ginger beer, raspberry
syrup, & fresh lime juice

SPARKLING

Torresella, Prosecco, Italy 10/35
Hints of apple, pear, & peach.

Veuve Clicquot, Brut, France 87
Golden-yellow in color with a foaming necklace
of tiny bubbles.

Moscato, Primo Amore, Italy 10/35
Aromas of Orange blossom, apricot, & peach.

WHITE

Pinot Grigio, Santa Marina, Italy 9/32
Light to medium bodied with a soft palate & a
crisp dry finish.

Pinot Grigio, Santa Margherita, Italy 48
Intense aromas of Golden delicious apples.

Chardonnay, Phantom, California 11/39
Layers of green apple & pear with spicy flavors.

Sauvignon Blanc, Natura (Organic), Chile 11/39
Notes of lime & grapefruit.

Reisling, Brotherhood Washingtonville, New

York 11/39
Delicate floral & lime aromas.

BEER

DRAFT

Stella 7
Millhouse Kold One (Kolsch) 8
Beaver Bite IPA 8
Rip Van Winkle Palenville Pale Ale 8
Hoegaarden (Wheat Ale) 8§
Frog Alley NY Lager 8
Seasonal (Ask Server for Details) 8
Keegan Ale Old Capitol Golden Ale 8§
Industrial Arts Pilsner 8

ROSE

Rosé, Barton & Guestier, France 11/39
Notes of wild strawberries & cherry.

RED

Pinot Noir, Clos Du Bois, California 11/39
Aromas of black cherry with hints of dried violets
& sage.

Sangiovese, Tenuta Sassoregale, Italy 10/35
Full & firm flavor with intensity & elegance.

Chianti, Bell’Agio “Straw Basket”, Italy 10/35
Zesty notes of cherry & berries.

Chianti Classico, Banfi Riserva, Italy 44
Deep cherry & leather flavors with subtle wood
notes.

Montepulciano D’Abruzzo, Jasci & Marchesani
(Organic), Italy 11/39

Rich & wonderful with a rustic character of an
outstanding Southern Italian red.

Barolo Franco Amoroso, Italy 60
Scents of cherry liqueur, violet, star anise, dried
leaves, & blueberries.

Cabernet Sauvignon, Juggernaut ‘Hillside’,
California 11/39

Rich aromas of black currant, cherry, & cassis
with hints of vanilla & cedar.

Cabernet Sauvignon, Daou, California 49
Offers flavors of blackberry jam & dried cherries.

BOTTLE

Corona 7
Heineken 7
Coors Light 6
Michelob Ultra 6
Bud Light
Budweiser
High Noon
Stella N/A
Guinness 8
Awestruck Hibiscus Ginger Cider 8
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