
Aper i t ivo  C i cchett i  Bar
Cicchetti (small bites) served in Venetian bars during aperitivo hour.

Aperitivo is a time for socializing while enjoying a spritz or wine paired with cicchetti.

CICCHETTI PANE
served on ciabatta bread (3 pieces per order)

Bacala Mantecato — 12
creamed cod, olive oil, dill

Treviso — 11
radicchio jam, mountain gorgonzola, 

walnut (V)

Mortadella — 11
whipped ricotta, mortadella, pistachio

Porchetta — 12
porchetta, mustard aioli, chive, 

pickled mustard seed (DF)

Uva — 11
herb goat cheese, roasted grape, 

chianti reduction (V)

Flora — 10
caramalized onion, provolone, flower 

(V)

CICCHETTI UOVO
3 egg halves per order

Acciuga — 11
hard boiled egg, cetara anchovy, 

chive, dill (GF, DF)

Bottarga — 12
hard boiled egg, botarga, chive

 (GF, DF)

SPRITZ SNACKS

Solo — 6
potato chip, taralli, olive (V)

To Share — 14
potato chip, taralli, crostini, olive, candied nuts, 

ricotta, mostarda

FREGULA
chilled fregula, roasted zucchini, lemon, arugula, golden 
raisin, pine nut, salsa verde (V, Vg, DF)

11

WHIPPED RICOTTA
ricotta, lemon, pumpkin seed, mixed olive, garlic, almond, 
crostini (V)

12

EGGPLANT POLPETTE
roasted eggplant, ricotta salata, pecorino romano,           
breadcrumb, basil aioli (V)

13

BACARO SALAD
artisan lettuce, anchovy dressing, parmigiano reggiano, 
pistachio, breadcrumb, herbs

12

NDUJA OYSTERS
baked oysters (3ct), nduja, pecorino romano, gremolata

14

SALSICCIA
pork sausage, fennel, calabrese chili, romesco, red pepper 
vinaigrette

16

CHARCUTERIE
assorted Italian meats, artisan Italian cheeses, olive, taralli, 
crostini

23

DOLCE

SFOGLIATELLE
italian pastry, ricotta, citrus

9

TIRAMISU
sponge cake, espresso, rum, mascarpone, chocolate

11

CANNOLI
traditional sicilian sweet ricotta filling, chocolate, pistachio

(2 per order)

10

Join us for Aperitivo Happy Hour every Wednesday and Thursday!
Drink and Food Specials from 4pm-10pm


