Harpry Hour

Available Mondag Thru Fridag 4~ 7pm

OBrarters $%

Hummus and Flat Bread
Homemade Hummus served with I:ire Koasted Feppers

and F]at Breac{ DiPPers

Bruschetta Mediterraneo
Marinated T omatoes with Basil, Garlic and Ba!samic
\/inaigrette served with Gri”cd Ciabatta

Grilled Calamari
Gri”ed Ca[amari served with a Warm Fotato Sa!acl with
Hcarts of Cc[@rg, Sca”ions and Creole Mustarc]

\/inaigrctte

Arancini Bolognese
Crispy Arborio Rice Palls repared with our
[Homemade Polognese and [Fresh Mozzarella with
Arrabbiata

Prosciutto di Parma
Thin[ﬂ Sliced FProsciutto Served with Seasonal [Fruit,
Toasted [Hazelnuts and Gi“cd Ciabatta

Crab Frittelle
Crisp9 Crab Cakcs with a Warm Bear\ Salacl and
Sa]sa Mostaza

Fromage
Drambert and Manchego (Cheese with Pecans, Crostini
and Macerated (Golden Raisins in Orangc Blossom

Honcg

QPitads and RPizaa $§

Winter Squash Salad
Roastcd Wintcr Squash, ]:riscc, Smokec{ Bacon,
App[cs, (Goat (Cheese and Maple Mustard \/inaigrette

Salad Indivia
Belgian [ ndive |_caves with Watercress, Bosc Pears,
Foint Reyes Plue Cheese, Roasted Pecans, Craisins
and a Citrus \/inaigrette

Ceasar Salad with Chicken
A Classic Caesar Meat Sauce from the chion of
I milia Romagna tossed with Rigatoni Pasta

Winter Beet Panzanella
Roasted Beets Marinated in a White Balsamic | mulsion
T ossed with Crostini, Concord Grapes, Fickled Red
Onions and Arugula topped with Puratta Cheese

Margherita Pizza
Thin Crustcd Pizza toPPecl with [Homemade T omato
Sauce, T omatoes, Basi] and Mozzare“a

Available Mon&ag Thru Fridag +-7pm

QBiaricrs $%

Hummus and Flat Bread
l'ﬂomemac{e [Hummus served with [Fire Roasted Feppers

and Flat Breac{ DiPPers

Bruschetta Mediterraneo
Marinated T omatoes with Basi], Gar!ic and Ba]samic
\/inaigrette served with Gri”ecl Ciabat’ca

Grilled Calamari
Grilled C alamari served with a \Warm Potato Salad with
Hearts of Celery, Scallions and
Creole Mustard Vinaigrette

Arancini Bolognese
Crispy Arborio Rice Palls Prepared with our
[Homemade Polognese and [Fresh Mozzarella
with Arrabbiata

Prosciutto di Parma
Thinlg Sliced FProsciutto Served with Seasonal [Fruit,
T oasted [Hazelnuts and Gi”ccl (iabatta

Crab Frittelle
Crispg Crab Cakes with a Warm Bean Salad and
Salsa Mostaza

Fromage
[Drambert and Mar\chcgo (Cheese with Pecans, Crostini
and Macerated (Golden Raisins in Orangc Blossom

Honeg

QPatids and Pizaax §§

Winter Squash Salad
Roasted Winter Squaslﬁ, Frisce, Smokcd Bacon,
Apples, (Goat Cheese and Maple Mustard \/inaigret’cc

Salad Indivia
Pelgian [T ndive |_eaves with Watercress, Bosc Fears,
Point Reyes Plue Cheese, Roasted Pecans, Craisins
and a Citrus \/inaigrette

Ceasar Salad with Chicken
A Classic Caesar Meat Sauce from the chion of
Emilia Romagna tossed with Rigatoni Fasta

Winter Beet Panzanella
Roasted Beets Marinated in a White Balsamic | mulsion
T ossed with Crostini, Concord Grapes, [ickled Red
Onions and Arugula topped with Puratta Cheese

Margherita Pizza
T}-»in Crustccl Fizza toPPcd with Homcmade T omato
Sauce, Tomatoes, Basil and Mozzare”a




