
antipasti

12

9

9

12

12

Ospi's Crispy Provolone (2 pc)
vodka sauce

KALE salad
avocado, parm, cilantro, sweet & spicy almond vinaigrette

CAESAR salad
spicy eggless calabrian chili dressing, pangrattato

BRUSSELS SPROUTS
schiaffoni dressing, sesame

MEATBALLS (3 pc)

beef, pork, ricotta, potato puree, tomato passata, grana 
padano, arugula

SPUNTINi

6

6

12

Marinated Olives
citrus, fennel pollen

AlmondS  
rosemary-scented

Chips & Onion Fonduta Dip
caramelized onion, chive

cocktails
12

12

7

7

7

14

Bricia Lopez 
margarita. blanco tequila, citrus cordial, basil 
tincture, salt air

Niki Nakayama
cucumber, clarified lime-mint cordial, st. germain, 
prosecco

Mini Gin Martini

Mini Espresso Martini

Mini Negroni

Mini Cocktail Flight

birre
alla spina

Skyduster Superdry LageR

MAYBERRY IPA

8

8

bicchiere
Pinot Noir

Pinot Grigio

Rose

11

11

11

A P E R I T I V O  H O U R

3pm – 5pm
D I G E S T I V O  H O U R

9pm – Close
(beverages & spuntini only)

We are obliged to tell you that consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of foodborne illness. We do not 
recommend gluten-free pastas for individuals with celiac or severe 
gluten-intolerance. A 20% gratuity is added for parties of 6 or more. We are a 

cashless restaurant, grazie!

Mocktails
8

8

COOL AS A CUCUMBER 
clarified raspberry, lemongrass, makrut lime, citrus

LIGHT & STORMY
lemon, ginger, makrut lime, mint

aperitivo
& digestivo

hour

aperitivo
& digestivo

hour
at the bar only


