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PIATINNI

WARM ARTISAN BREAD 5 TFRIED CHICKEN 'MINI PAIL" 17 PlgMACS 15
SIEIERIESERIER e ffi%d ghicken, fggsv | three pork belly mini sliders,
grilled corn, cabbage slaw d with onion, | “pickle,
HOUSEMADE CHIPS S AN AHTONA 18 american cheese speciaisauice
chives, onion sour cream |
CRISPY FRIED pl& EARS 7 r?nde‘?'s%'iag Itargé, wontons ﬂ}gqumgrg Saaplant 10
fennel-chili salt, lime MUSGSELS 18 <‘:harmoula’, avocado, toasted sesame
WISCONSIN CHEESE CURDS 8 Bgfrbeerooraonzo o USTHE CHIP 15
nonna's sauce malossol caviar, creme fraiche,
pEOSClU‘n'o o) espelette pepper, chive
S A L A D S E?Q‘;gl’%ﬂ?é?ca”lon' &EaAto, grilﬁtla::lgbread, basil, 15
CAULIFLOWER GALAD 10 CRISPY TRIED SHRMP ISR S
ci.lrran(tj, scallion, marcona sriracha aioli, sweet chili, scallion VAN&—D‘N&Q 12
almonds o
> MARKETRAW OYSTERS 6118 honey calabran chili
KALE GALAD ask server for today’s selections* 12 | 36 '

pear, hazelnut, burrata

DeUGHLICIeUS PIZZA

MODTCNA

ancetta, ricotta, X
russels sprouts, garlic
hips

MY MICHELLE

epperoni, ricotta, .
hlpﬁﬁorﬁbepper, ohion,
ocal honey

SLIDERS

20

THC PARMA

roscjutto, mushroom,
omatP, mozzarella,
arugula

JABRONI

fennel sausage

epperonl, tomato sauce,
Pﬂgﬁare Ia,tblac olive,

thyme, pepperoncini

mBIG BITES

FRIED SPROVTS 8

local honey, calabrian chili

P<STA

TORCHIO 18
20 fennel sausage, english peas,

roasted red pepper,

mascarpone

GNOCCHI 18

marinara, olive oil, )
parmigiano, fresh basil

RIGAION 18

“carbonara,” pancetta, red
onion, egg yolk, pecorino,
black pepper

TAGLIATELLE

lamb bolognese, tomato,
pecorino romano, parsley

20

18

add chicken 12 - add shrimp 15 - add salmon 20
gluten free pasta 4

FISH & CHIPS 22

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

PINCHE TACOS 18

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

local grouper, fries, lemon,
tartar sauce

CHICKEN "PARM 25

fresh mozzarella, garlic, spaghetti
aglio e olio

*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 IMMUNE DISORDERS, YOU ARE AT GREATER RISK

AND SHOULD EAT OYSTERS FULLY COOKED. IF UNSURE OF YOUR RISK, CONSULT A PHYSICIAN.
*20% GRATUITY WILL BE ADDED FOR PARTIES OF FIVE OR MORE.

@BARTULIA @ @BARTULIASTHAVENUE




NAPLES ORIGINAL CRAFT COCKTAIL BAR

CR®*FTCOCKTAILS 1

LONDON FOGq PANC! AT THE PISCO PTCAN OLD FASHONED
gin, black tea, lemon, pisco, luxardo, licor 43, lemon, bulleit bourbon, rivulet pecan,
italicus orgeat cinnamon syrup,

angostura bitters

PANCHY'S DREAM THE qRINCH
appleton estate rum, apple don fulano blanco,

up, wray & nep hew,
eslyzabetha | spice, mole centum herbis, lime,

SATURN'S SHADOW

rum blend, lemon, passion
fruit, borghetti, angostura

Bitters, harrion SRElet anjsetie rant boes
pineapple juice
DEAHIN THE GULF MEZGRONI g AN APPLE A DAY
gin, lime, simple syrup, mezcal vida, nonino amaro, clarified, benchmark
angostura bitters campari, oleo-saccharum bourbon, apple juice,
“lemonjuice,
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
1.5 oz. POUR
FORTALEZA BLANCO DON FULANO REPOSADO 24
FORTMLEZA STILL STRENGTH 25 TH. AYLOR SMALL BATCH 28
FORTALEZA REPOSADO 30 BLANTON'S 36
CAZCANES RPEPOSADOND. 7 30 792 SINGLE BARREL

Pll‘\lhlll.‘l Ilh



