— FOOD —

ARANCINI

fontina, saffron & prosciutto di Parma

MARINATED ITALIAN OLIVES

a selection of brined olives marinated in

12

10

12

herbs and Calabrian chili and olive oil

CRISPY FRIED PIG EARS

fennel, chili, lime

SICILIAN MEATBALLS

sheep cheese & cracked black pepper

GARGANELLI - PRIMI
braised lamb neck sugo & sheep cheese

CAESAR SALAD

little gem, pancetta, black garlic,
anchovy & focaccia croutons

MISTA
local greens, manchego, radish, carrot,
asparagus, red onion & lemon

CHEF SELECTED OYSTERS

mignonette & lemon

6 FOR $18 | 12 FOR $36

12

— DRINKS —

COCKTAILS

CRIMSON FiZZ 10

Campari, Watermelon, Lime,
Mint, Cucumber, Soda

®

GOLDEN SMASH 10

Aperol, Mango, Ginger,
Lemon, Prosecco

EER

—————

PERONI NASTRO AZZURRD - rOME, ITALIA
FOUNDERS ALL DAY IPA - GRAND RAPIDS, MI
MILLER LITE - MILWAUKEE, Wi

WINE

PINOT GRIGID - GAIERHOF, TRENTINO
MONTEPULCIANO - ciavoLICH, ABRUZZO
PROSECCO - TORRESELLA EXTRA DRY, VENETO
PINOT NOIR - TuLIA, BOURGOGNE
CHARDONNAY - ROUTE STOCK, NAPA VALLEY
SAUVIGNON BLANC - vOLPE PASINI, FRIULI
CHIANTI CLASSICO - CASTELLO BOSSI, TOSCANA
CABERNET - CHASING RAIN, RED MOUNTAIN
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