Stuzzichini

‘‘small bites”

PIATTI FREDDII

gardens guacamole - 8
prepared fresh to order, tortilla chips (add vegetable sticks + 1)

insalatina cioppatina - 9
chopped organic chicken breast, lettuce, genoa salami, provolone,
avocado tomato, garbanzo beans, house vinaigrette

kale & citrus - 7
baby kale, carrots, almond slivers, orange slices, sesame vinaigrette

bruschetta burrata - 7
burrata, chopped tomatoes, crostini, basil, olive ol

bruschetta con ficchi- 8
sautéed fresh figs, mascarpone, crumbled walnuts, crostini

prosciutto e melone « 7
thinly sliced prosciutto di parma, fresh seasonal melon

PIATTI CALDI

calamari fritti - 10
fried squid & zucchini, w/ spicy arrabbiata sauce

fish tacos + 8

fried catch of the day, red cabbage, pico de gallo, corn tortilla, w/ sour
cream & tomatillo salsa (add guacamole +1)

maccherroni al quattro formaggi - 9
baked pasta, gorgonzola, parmigiano, mozzarella & pecorino cream
sauce, crispy pancetta & bread crumb crust

patatine fritte
classico: classic cut fries < 4
all'aglio: classic cut fries, garlic, italian parsley « 5
bolognese: classic cut, meat sauce, mozzarella, fried provolone + 7

lil drunken duo 9

black angus beef, shredded cheddar, beer marinated onions &
mushrooms, herb aioli, brioche (add bacon +1)

italian roast beef sliders - 9
prime roast beef, provolone, horseradish aioli, crostini, rosemary au jus

short rib sliders - 9
slow cooked beef short rib, red wine demi-glace, caramelized onions,
horseradish aioli, brioche
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Bevande

‘“beverages”
W I N E

pinot noir - 4 pinot grigio « 4
cedar brook, california albertoni, california
chianti - 6 bordeaux blanc - 6

piccini, italy baron des chartrons, france

malbec - 8 chardonnay - 8

fillus, argentina carmenet, california

COCKTAILS

skylight martini - 7
vodka, dry vermouth, gorgonzola stuffed olives

summer mojito ¢ 7
white rum, lemon, lime, mint and a splash of soda water

passion cosmo 6
vodka, triple sec, passion fruit, mango

margarita * 6
tequila, triple sec, fresh lime juice

old wiskey sour - 6
wiskey, fresh sweet & sour, muddled orange

skinny vodka - 5
vodka, soda water, passion fruit, fresh lime

BEER

birra poretti - 3
double blonde ale, italy, 33cl

stella artois - 4
belgium premium lager, belgium, 33cl

trumer pils + 5
pilsner, california, pint

guinness extra cold - 5
irish dry stout, ireland, pint

kylighy
gardens

Restaurant & Bar

Happy Hour beverages available from 3pm — 7pm & 9pm — Close.
No additional discounts apply. No substitutions or split orders. Only available in Bar Area.




