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TUESDAY- FRIDAY 3-5:30
SUNDAY 12-4
*Bar & Bar Tables Only*

FRIED CALAMARI $10
Fried calamari dusted with flour, served golden
brown, fomato marinara, fresh lemon

PERSONAL MARGHERITA $10
Fresh Mozzarella, Tomato Sauce, Walnut Basil Pesto
PERSONAL CHEESE P1ZZA $8
OR
PERSONAL SAUSAGE &
PEPPERONI P1ZZA $10

OYSTERS ON Y2 SHELL $12
Add additional oysters S2 per piece
(5 per order) Fresh Oysters on 7% shell,
fresh lemon, cucumber migononette. Your server
will describe today'’s feature.

MUSHROOM ARANCINI $8
Wild Mushrooms, Arborio Rice, Fresh Herbs,
Provolone and Fontina Cheese, Tomato Marinara
Sauce, Parmigiano (2 per order)

OVEN ROASTED WINGS ITALIANO $10
Fresh Wings marinated with fresh herbs, garlic,
EVOO, white wine, drizzled with sweet
& hot honey. 5 per order.

CLAUDIO’S BURRATA $10
Claudia’s 9th Street South Philly Homemade Burrata.
Fresh Mozzarella with a creamy center, vine
ripened tomatoes, baby arugula, EVOO,
garlic, Prosciutto di Parma

TRUFFLE MAC & CHEESE
PANZAROTTI $8
Homemade In house ditalini pasta,
American Yellow Cheese, Cream, Parmigiano Cheese,
White Truffle Qil, Coated in Panko Bread Crumbs,
Served Golden Brown, Yellow Cheese,
Spicy Siracha Ketchup (2 per order)
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TUESDAY- FRIDAY 3-5:30
SUNDAY 12-4
*Bar & Bar Tables Only*

$7 TITO’S MIXED DRINKS
with Tito’s Handmade Vodka

$9 TITO’S MARTINIS
with Tito’s Handmade Vodka

$7 STATESIDE VODKA
OR SURFSIDE ICED TEA + VODKA

$7 HIGH NOON TEQUILA
OR VODKA SELTZERS

$6 MIXED DRINKS
Beefeater Gin
Captain Morgan Original Spiced Rum
Organika Vodka
Espolon Tequila

$6 WHITE WINES
Pinot Grigio ~ Chardonnay

$6 RED WINES

Pinot Noir ~ Cabernet Sauvignon

$7 SANGRIA
White or Red

$7 HAMPTON WATER ROSE

$4 DRAFTS
Miller Lite & Yuengling

$5 DRAFTS

Stella Artois | Sam Adams Seasonal | Blue Moon

Please drink responsibly. 3330437



