HAPPY HOUR
2:30 PM TO 5:30 PM DAILY
DRINKS
HOUSE WINE BY THE OZ - 1
APEROL SPRITZ - 10

NEGRONI CLASSICO - 10

SPREZZATURA LAGER 6
10z HIGHBALL ‘6

DUCHESS DRY MOCKTAILS - 10
cosmopolitan [ lemon drop | margarita

7” PIZZAS

MARGHERITA - 12 ®
PEPPERONI - 15
‘NDUJA - 15
FINNOCHIONA - 15
CAPICOLA - 15
CACIO E PEPE - 15 ®
VEGANESCA - 15 ®
POTATO & TALLEGIO - 15 ¥
TARTUFO 15 ®
POLLO - 15

LIGHT BITES

WARM OLIVES 7
thyme citrus & chili infused olive oil ()(#

GARDINIERE °6
pickled seasonal vegetables () (@)

GARLIC KNOTS -8
lemon, grana padano, italian seasoning, garlic sauce (v)

ROSEMARY FOCACCIA - 7
maldon salt, olive oil & balsamic vinegar (v)

SAMBUCA PRAWNS ° 74
garlic, gem tomatoes, kale, focaccia

MEATBALLS - 15
marinara, parmigiano, basil

ANTIPASTI BOARD - 28
salami, capicola, mortadella, fontina, tallegio, gorgonzola, pepperoncini,
grainy mustard, pickled veg, jam, focaccia

CHARCUTERIE BOARD ° 716 | CHEESE BOARD - 18
CANNOLI * 4ea

pastry, cream filling, dark chocolate,
rotating house-made coulli v)

PRIVATE DINING AVAILABLE
WANT TO FIND OUT MORE? email: reservations@sprezzatura.ca

@ = Sprezzatura Signature ~ (» = Vegetarian = Gluten Free




