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PIATINNI

WARM ARTISAN BRTAD 5 FRIED CHICKEN 'MINI PAIL" 22 PigMACS 18
selQniEgdplanteponta frie“dé:hicken, fggs- | three pork belly mini sliders,
grilled corn, cabbage slaw d h | Kl
HOUSEMADE CHIPS g s s L
chives, sour cream QAW A"”H TUNA
avocado, cilantro, HUMMUS 14
CE‘gpy FRIED ﬂﬁ’ EARS 8 sesame-soy glaze, wontons cucumber, eggplant,
fennel-chili salt, lime MUSSELS 18 charmoula, avocado, toasted sesame
WISCONSIN CHEESE CURDS, 8 lagsrbeer,gorgonzola, CHIPS 8 PEARLS 18
nonna'’s sauce malossol caviar, creme fraiche,
plzogc‘u'n'a 22 espelette pepper, chive
SALADS Sl MEATBALLS 15
omato, grilled bread, basil,
CAULIFLOWER GALAD 14 CRISPY TRIED SHRMP 220 Ge o
clurrané, scallion, marcona sriracha aioli, sweet chili, scallion \MN&-DN&S 12
almonds e
KALE SALAD 14 MARKETRAW OYSTERS 6118 Gong c3ine!
k f day’s selections*
pear, hazelnut, burrata s s el FQ'ﬁD SPEOUTQ 13
local honey, calabrian chili
oygHLICIeUS PIZZA
_ _ P2STA
TORCHO 18
MODENA’ 20 T‘Hﬁ pA«QMA 20 fennel sausage, english peas,
ancetta, ricotta, roscjutto, mush[oom roasted red pepper,
Crerlege s $prouts, garlic a?%at% mozzarell mascarpone
GNOCCHI
marinara, olive oll, ) It
parmigiano, fresh basil
MY MICHELLT JABRON plo) RIGATON 18
“carbonara,” pancetta, red
?h R@((r)oné rlcg;t t8h|or1 feenneelrsg TE? to sauce, gggg'peegpgp)elglk' E=SES
oc% h rJ? PR Pﬂcg){%are 3, tblac: olive,
yme, pepperoncml RISOTIO 18

— BIG BITES

three prime beef sliders, topped Wlth
american cheese, stewed onion,
pickle & lettuce, served with fries

PINCHE TACOS 25

three soft shelled tacos with adobo
pork, grilled pineapple, oaxaca
cheese, tomatillo salsa

*UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESS.
*EVERY EFFORT WILL BE MADE TO ACCOMODATE FOOD ALLERGIES. SHOULD WE BE UNABLE TO DO SO,WE APOLOGIZE IN ADVANCE.

*THERE IS A RISK ASSOCIATED WITH EATING RAW OYSTERS. IF YOU HAVE CHRONIC ILLNESS OF THE LIVER, STOMACH, BLOOD OR HAVE
AND SHOULD EAT OYSTERS FULLY COOKED. IF UNSURE OF YOUR RISK, CONSULT A PHYSICIAN.
GRATUITY WILL BE ADDED FOR PARTIES OF FIVE OR MORE.

*20%

parmigiano, butter

add chicken 12 addshrimp 15 - add salmon 20

FIGH K CHIPS 25
local grouper, fries, lemon,

tartar sauce

CHICKEN "PARM 25

fresh mozzarella, garlic, spaghetti
aglio e olio

@BARTULIA (© @BARTULIASTHAVENUE

IMMUNE DISORDERS, YOU ARE AT GREATER RISK




NAPLES ORIGINAL CRAFT COCKTAIL BAR

CR®*FTCOCKTAILS 1

LONDON FOG PANIC! ATTHE PIsCO PTECAN OLD FASHONED
gin, black tea, lemon, pisco, luxardo, licor 43, lemon, bulleit bourbon, rivulet pecan,
italicus orgeat cinhamon syrup,
angostura bitters
PAertOHY% ltDEEAM | THE GRINCH GATURN'G SHADOW
appleton estate rum, appie don fulano blanco, centum rum blend, lemon, passion
) & h fl s ? . 1
eslgggemrgﬁ Sp?CeeF? mole meletteirabrﬁ'stlelggee, ‘mint fruit, borggi%cgg ngostura
bitters, cinnamon bitters, orchard bitters
DEAHIN THE GULF MEZGRONI AN APPLE A DAY
gin, lime, simple syrup, mezcal vida, nonino amaro, benchmark bourbon, apple
angostura bitters campari t juice, lemon juice, cinnamon
syrup
CIGAR CITY BROWN ALE 8 PROSECCO | TORRESELLA, ‘EXTRA DRY’ 14
PERONI LAGER 7 PROSECCO ROSE | ZARDETTO, ‘EXTRA DRY’ 14
DOS EQUIS LAGER 6 CREMANT DE BOURGOGNE | TULIA, ‘BRUT’ 15
FMB HIGH 5 IPA 8 PINOT GRIGIO | TIEFENBRUNNER 12
FAITTIRE AMIEIER ALE 8  SAUVIGNON BLANC | ANTICO BORGO 13
ORANGE BLOSSOM PILSNER 7
CHARDONNAY | RON RUBIN 15
ALLAGASH WHITE WHEATALE 8 5, o1 NOIR | DIORA 15
HEINEKEN SILVER 7
PINOT NOIR | TULIA BOURGOGNE 20
MILLER LITE 7
SUPER TUSCAN | TUA RITA ROSSO 15
CABERNET SAUVIGNON | ROBERT HALL 14
BORDEAUX | TULIA ST. EMILION 20
MALBEC | CATENA 15
FORMLEZA BLANCO 15 202. POUR DN FULANO REPOSADO =
FORTMLEZA STILL STRENGTH 25 TH. AYLOR SMALL BATCH 24
FORTLEZA RPEPOSADO 55 BLANTONG 36
CAZCANTES REPOSADOND.7 30 792 SINGLE BARREL
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