HAPPY HOUR

APEROL SPRITZ | $15
Aperol, Soda, Prosecco

CAIPIROSKA | $15
Sky Vodka, Citrus, Sugar

TOMMY'S MARGARITA | $15
Espolon Blanco Tequila, Cointreau, Fresh lime

CLASSIC NEGRONI | $15
Bulldog Gin, Campari, 1757 Cinzano Rosso

TERRE DEIBUTH | $10
Pinot Grigio, Veneto

SIBLIANA ‘SENSALE’ | $10
Nero d’'Avola, Sicilia

SNACK MENU

PARMIGIANO E OLIVE WITH TARALLI | $18
24-month aged Parmigiano-Reggiano, rosemary and garlic marinated Italian
olives, & traditional Apullian ring-shaped cracker

MONDEGHINI | $16
Milanese meatballs

SALAME FELINO | $18
Plate of salame felino, pickles, Sardinian flatbread

GAMBERI IN SALSA AURORA | $19
Sourdough crostini, poached prawns, aurora sauce, baby gem lettuce

FIORI DI ZUCCA FRITTI, HONEY, PECORINO | $16
Fried zucchini flower, honey, Pecorino Romano

ANTIPASTO MISTO | $46
Selection of cheeses, cured meat & condiments

CAMPARI SUNDAY-THURSDAY gg%qém%

5.00PM-6.30PM



