
S P R I T Z  H O U R
A v a i l a b l e  i n  B a r  &  P a t i o :   
M o n d a y  -  T h u r s d a y  f r o m  4 : 3 0 p m  t o  5 : 3 0 p m
F r i d a y  -  S u n d a y  f r o m  4 p m  –  5 : 3 0 p m

N o t  a v a i l a b l e  f o r  t a k e o u t  &  h o l i d a y s

S P R I T Z

C I C C H E T T I  V E N E T I A N  F O R  ‘ S N A C K S ’

V I N O

burrata, granny smith apple gel, sesame & almond crumble, spiced honey, celery root and apple  |  15

arancini, carnaroli rice, tartufata, grana padano, house made mozzarella, saffron aioli  | 11

polpette, pork & beef meatballs, tomato sugo, pecorino romano | 12

pizza margherita, tomatoes, house made mozzarella, basil, olive oil  |  16

fort point, “K.S.A.” kolsch style ale, 

san francisco, ca  (4.6% abv)

birra friuli, lager, 

italy  (4.7% abv)

deschutes brewing, “mirror pond” pale ale, 

bend, or  (5% abv)

fieldwork brewing, IPA,  

berkeley, ca  (6.9% abv) 

il doge | aperol, prosecco, soda, orange

hugo | st. elder elderflower, prosecco, soda, mint

proibito | cappelletti, grapefruit, lemon,          
prosecco

estivo | sipsmith lemon drizzle, basil,  lemon, 
nonino l’aperitivo, simple syrup,  prosecco

bastardo | ciociaro, pineapple gum,  apricot 
liqueur, lime, lambrusco

b ianch i  

sauvignon & timorasso  tenuta montemagno                   

“monferrato bianco,” piemonte  ’22

rosé zenato “chiaretto bardolino,” veneto  ’22 

ross i

montepulciano d’abruzzo  i lauri “pinciaie” riserva,   

abruzzo  ‘18  

etna rosso  tornatore, sicilia  ‘20

D R A F T  B E E R E A C H  |  9

E A C H  |  1 4 E A C H  |  1 4

C O C K T A I L S

ALL of our cocktails are $2 off

W e  s u s t a i n a b l y  s o u r c e  o r g a n i c  a n d  l o c a l  i n g r e d i e n t s .  

A l l  s a l u m i ,  m o z z a r e l l a ,  b r e a d s ,  p a s t a  a n d  p i z z a  d o u g h s  a r e  p r o u d l y  m a d e  f r o m  s c r a t c h .  


