
H A P P Y  H O U R  M E N U

NEGRONI

House Gin • Bitter •  Vermouth

SPRITZ

MySpritz • Spumante • Orange

PALOMA

Highland Blanco • Pompelmo • Lime • Tajin 

$9

B E E R  $ 5

BOULEVARDIER

House Bourbon • Bitter • Vermouth

CHILCANO

Pisco Quebranta • Seasonal Syrup • Lime • Ginger Ale

THE MULE

Vodka • Ginger Honey Syrup • Lime • Soda

SAZERAC

House Rye • Peychaud • Absinthe • Cane

Vil la Sandi Blanc de Blancs
SPARKLING

WHITE

RED

Menabrea Lager    •     Trumer Pilsner

Col del  Mondo Montepulciano

Tue -  Thur  3:30 to 5:30 & Fri  -  Sun 3:30 to 5  |  Only @ bar area & bar patio 
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Primosic Ribolla Gial la$7



SALSICCIA -  $5  
Gril led house made sausage,  peppers onion “conserva”



CAPONATA - $5  

Sici l ian marinated vegetables & focaccia



ACCIUGHE -  $6  
Crostini  of  anchovies & butter



ARANCINI -  $8  

Risotto,  Caciocavallo,  peas,  saffron fr itters



LE COPPE -  $10
House cured coppa, smoked coppa & pickled veggies



TIGELLE -  $9  

Bread & Taleggio cheese |  add prosciutto -  $5



GAMBERI -  $11  
Fried whole shrimp



PANCIA DI MAIALE -  $10  

Pork belly,  lemon, wild arugula & farro



BRUSCHETTA -  $8  
Tomato sauce,  oregano & melted mozzarella



TONNO - $8  

Preserved tuna,  white beans & onion salad



FRITTATA -  $8  
Seasonal vegetables

S H A R E  O U R  H A P P Y  H O U R  
O N  S O C I A L  M E D I A  &  T A G  U S  

L E T  U S  K N O W  Y O U  D I D  A N D  E N J O Y  
A  S M A L L  B I T E  C O U R T E S Y  O F  C H E F

House made Focaccia & Tapenade -  4 |  Extra Tapenade -  1  |  No changes or substitutions
Water upon request |  20% gratuity on parties of  6+ |  3% l iving wage |  Forza Atalanta! |  2-2-2023

H A P P Y  H O U R  M E N U

@ d o n a t o e n o t e c a


