
THE DRINKS

FRICO DRAFT WINE - 8
+ red
+ white
+ rose

DEALER’S CHOICE - 10
not even your server knows 

BLOOD ORANGE SPRITZ- 10
campari, prosecco, blood orange, 
lime, mesquite honey

DRUNKEN WIFEY - 12
el tequileno, house-made limoncello, 
elderflower, mesquite honey, lemon, 
thyme

CASK AGED 
OLD FASHIONED - 12
rye whiskey, mesquite honey, 
ramazzotti amaro, orange & aromatic 
bitters

SPAGHETT’ - 7 
peroni, aperol, lemon, grapefruit

WELL DRINKS - 8
single mixers

PERONI - 5

FLIP FOR THE BITES >>>

RUSH HOUR
I T A L I A N

4pm to 6pm, All Day on Sunday
Available in the Bar Only 



THE BITES

CICCHETTI TOWER - 55
chef’s selection of shareable italian bites, 
paired with a choice of two cocktails

NEAPOLITAN PIZZA
+ margherita - 9
+ soppressata - 11
+ funghi - 11
+ pesto - 10
+ prosciutto di parma - 12

SCHIACCIATA - 14
stuffed focaccia, prosciutto cotto, fontina, 
fried sage

TIGELLE 
“italian delicacies from emilia-romagna” 
fluffy, focaccia style sliders with 
choice of: soppressata, prosciutto cotto, or 
fried eggplant
two for 8 | three for 10
SALUMI & CHEESES - 10
chef’s selection served with house made 
tigelle

PAN SEARED OCTOPUS- 14
cherry tomatoes, capers, pickled shallot, 
marinated olives, flatbread

ARGENTINE RED SHRIMP- 12
crustacean oil, garlic, lemon, 
pickled fresno chilies, flatbread

POLPETTINE - 8
petite smoked mozzarella stuffed meatballs, 
pomodoro, parmesan

ZUCCHINI FRITTI- 6
calabrian chili, mint, pickled pepper aioli

SAUSAGE & PEPPERS - 11
sweet pepperonata, parmesan, flatbread

FLIP FOR THE DRINKS >>>

RUSH HOUR
I T A L I A N

4pm to 6pm Available in the Bar Only 


