APERITIVO ORA

at the Oliva bar

5:00pm to 6:30pm

O LN/ /\



Food & Wine Pairings  $20

Cocktails $10

GAMBERONI & GAVI

sauteed jumbo shrimp,
white wine, breadcrumbs,
chile flakes.

Fontanassa,
Italy, 2023

TIMBALLO & ALBANA

eggplant, caponata,
goat cheese, basil oil.

GNOCCHI &

potato and beet gnocchi,
gorgonzola dolce, cream.

Fattoria, Montacino,
Italy, 2023

CHARDONNAY

Patz & Hall,
California, 2020

BURRATA & ROSE

burrata, prosciutto,

peaches, fig vincotto.

Cassanova della Spinetta
Italy, 2023

POLPETTINE & RIOJA

beef neck, chicory,
demi glaze, goat cheese,
black truffle.

Rosaria Vera,
Spain, 2021

SACHETTI & PINOT NERO

porcini, four cheese,
cherry tomato, mozarella.

INVOLTINI &

filet mignon + ricotta rolls,
paprika sauce,
breadcrumbs.

Conte Vistarino,
Italy, 2022

CABERNET

Groundwork Wine Co.,
California, 2023

RAVIOLI & BAROLO

priased beef cheek,
pbeef broth, wine reduction,
Crispy speck.

no substitutions or modifications.

Carmazzi,
Italy, 2020

available only at the oliva bar, 5:00pm to 6:30pm

MEZZAPAROLA

Lion's Share Gin, Maraschino Ligueur, Fontbonne, Lime. Juice.

LAVENDER SIDECAR

Cognac, Cointreau, Lemon, Lavender + Honey Syrup.

BACON OLD FASHIONED

Bacon-Infused Bourbon, Maple Syrup, Angostura Bitters.

PEAR 75

Pear Vodka, St. Germain, Lemon, Sugar, Prosecco.

SMOKY & SPICY

Jalapefio Tequila, Mezcal, Pineapple, Lime, Sugar.

Beer $5

PERONI

Lager, ltaly, 5.1% abv

HEAD HUNTER

IPA, Cleveland, 7.5% abv

Foods in this restaurant are processed in a kitchen that produces dishes with milk, wheat,
soybean, fish, tree nuts, peanuts, eggs, and egg products

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions



