
 

 

$5 (or less) 
Bar Menu 

 
Stuffed Mushrooms 5 (8) 
 Stuffed with sausage, ricotta, and spinach 

over a bed of roasted garlic cream 
Osso Bucco Sliders (2)  5 (10) 
 Pork osso bucco topped with fried leeks 

and a tomato demi glace 
Personal Pizza 5 (7) 
 Classic, Margherita, or Pepperoni 
Cocktail di Polpetta (Meatball) 4 (6) 
 Bite Sized homemade meatballs served 

“up” in a martini glass with spicy marinara 
Spinach & Artichoke Formaggio 5 (8) 
 Creamy spinach and artichoke dip served 

with toasted garlic bread. 
 

Cocktails & Tinis 
Summer Splash Watermelon Margarita  5 
Cosmopolitan   5 
Tina Louise Ginger Martini 5 
Appletini  5 
Italian Rita  5 
Sangria  5 
Passion Pit  5 
Blake’s Famous Field Tested “PD” Shot  4 
Peach Bellini 3 

 

Cold Beer 
Domestic Bottles  2.5 
Imports  3.5 
Coors Light Draft 2.5 
Rahr Ugly Pug & Blue Moon Draft  3 

     
Bar Menu Served M-F 4pm-7pm, and  
all day Sunday. Available in bar  
only. 

REGULAR PRICE SHOWN IN () 
Chicken Gorgonzola Flatbread 5 (8) 
 Grilled chicken, caramelized onions, and 

gorgonzola cheese. Topped with arugula & 
balsamic. 

Daily Flatbread 5 (8) 
 Chef’s daily creation  
Tomato Bruschetta 4 (7) 
 Tomatoes, capers, and basil pesto over 

toasted flatbread. 
Fritti Misto 5 (7) 
 Calamari, zucchini, and sliced cherry peppers 

fried and served with marinara.  
Italian Salsa  3 (6) 
 Fresh roma tomatoes, capers, olives and red 

onions tossed in olive oil and balsamic with 
toasted flatbread.  

 

   &  
Red Tree Pinot Noir, CA 5 
Cypress Merlot by J Lohr, CA  5 
Jade Mountain Cab Sauv, CA  5 
Gabbiano Pinot Grigio, Italy 5 
Hayes Ranch Chardonnay, CA 5 
All House Wine 3.5 

 


