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APERITIVO

FRIDAY - SUNDAY 3 PM - 5 PM

BRUSCHETTA O
grilled sourdough bruschetta with whipped ricotta & pistachio

SPICY SALAMI 10
marinated olives & black pepper taralli

ROASTED ARTICHOKES 11
citrus yogurt, mint & pistachio

STEAMED MUSSELS 12
pei mussels with chickpeas, escarole & tomatoes

RHODE ISLAND CALAMARI 14
simmered with tomato, roasted peppers & calabrese chilies

LOCAL OYSTERS 15
(6) with cocktail sauce and grilled peach mignonette

MOZZARELLA DI BUFALA 13
imported buffalo mozzarella with sweet and hot peppers,
basil & wild oregano

PROSCIUTTO DI PARMA
AND BUFFALO MOZZARELLA 16
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light and refreshing cocktails to whet the appetite
[ ] 1 O [ ]

PALERMO
solerno, blood orange & ginger beer

SORRENTO
limoncello, amarno nonino, luxardo & prosecco

NAPOLI
real mccoy 3 yr rum, Aperol, amaretto & passionfruit

VIA EMILIA’S

DOUBLE ESPRESSO MARTINI
e 14 -

CLASSIC NEGRONI, BOULEVARDIER,
AMERICANO 11

VINI 8
Red, White, Rose, Prosecco

PERONI 6



