
Bar Bites
available in the bar daily from 3-6

Draft Pints  -  $7
Glass Wines  -  $10

Wells  -  $7

Fresh Garlic Parmesan Grill Bread  -  $5  

*house pours subject to change at any time

Cabernet / Merlot / Pinot Noir / Chianti / Malbec 

Chardonnay / Suavignon Blanc / Pinot Grigio
Reisling / Moscato / Prosecco

(off happy hour pricing)

(7)

$7

Meatballs
house-made meatballs topped with pomodoro red

sauce and grated parmesan (12)

Garlic Parmesan Truffe Fries
fries tossed in garlic a truffle oil, finished with shaved

parmesan (10)

House Bruschetta
grilled house bread topped with diced tomato,
garlic, capers, gaeta olives, basil and oregano -
dressed with olive oil and basalmic glace (12)

House Wedge
heart of romaine topped with bleu cheese, bacon,

gorganzola, red onion, grape tomato and
house-made candied walnuts (10)

$9

Spaghetti Pomodoro
spaghetti tossed with sautéed garlic, basil, grape
tomatoes, white wine butter, finished with our rich

house made pomodoro red sauce (14)

Mushroom Saffron Risotto
arborio rice prepared with fresh saffron, onion,

sautéed mushrooms, butter and parmesan - finished
with shaved parmesan (16)

Hot Burrata Boat
fresh burrata baked in a lightly spicy, aromatic

tomato cream sauce -served with grilled bread (17)

$12

Sweet Chilli Thai Prawns
patagonia pink prawns pan sautéed with garlic, red

chili flake and sweet chili thai sauce, finished with
seseme seed (18)

Mushroom-Cream Steak Bites
bite-sized beef tenderloin pan sautéed with cremini
mushrooms, garlic, demi-glace and cream, finished

with crispy proscuito (22)

Tenderloin Skewers
grilled beef tenderloin skewers on a bed of arugula

and hungarian goat peppers topped with carmelized
onion bacon jam and balsamic glace (22)

$17

Clams Alla Basilico
clams sautéed with fresh garlic, basil, pesto & grape

tomato in a rich white-wine butter broth (21)

Calamari Alla Arrabbiata
pan-sautteed calamari tossed in a spicy red sauce

with garlic, onion and red chili flake (19)

Beverages. . . . . . . . . . . . . . . . . . . .
Coke / Diet Coke / Barq's Root Beer / Sprite /

Hot Coffee / Hot Tea   4.5

Fruit Juice  5
Apple / Orange / Pinapple / Cranberry / Grapefruit /

Tomato

Italian Soda /  Lemonade / Iced Tea  4.5
Strawberry / Mango / Raspberry / Peach / Lavender /
Vanilla / Hazelnut    .50 per flavor                                     

  

Pellegrino  5.5
served with lemon or lime upon request

Café. . . . . . . . . . . . . . . . . . . .
Esspresso  6

served with a sugar cube and twist of lemon               
double for $4 more

Cappuccino Breve  7
fresh esspresso topped with frothed crème                 

double for $4 more

House French Press  10
fresh, hot roasted house coffee in a french press to

share, or not

Add Hazelnut or Vanilla  .50e

Mocktails. . . . . . . . . . . . . . . . . . . .
Mango Mojito  8

freshly muddled mint and lime with mango puree
and soda

Lava Flow  9
blended pinapple, coconut and lime finished with a

splash of strawberry puree

Cherry Vanilla Lime Rickey  8
house-made dark cherry vanilla syrup with muddled

lime and soda

Cranberry Basil Spritz  7
freshly muddled lime and basil with a touch of simple

syrup, cranberry juice and soda

Raspberry Cooler  8
freshly muddled mint & lemon, fresh raspberry puree
with a dash of simple syrup finished with soda water

N/A Beers. . . . . . . . . . . . . . . . . . . .
Fremont Ipa  8

non-alchoholic citrahop ipa

Fremont Orange Wit  8
non-alchoholic wheat beer with an orange zest

Heineken 0.0  5


