
PINOT NOIR

PINOT GRIGIO

PROSECCO 

ROSÉ 

ORANGE WINE 

GLASS OF WINE

SKYDUSTER LAGER

BOTTLE LOGIC IPA

PINT OF BEER‡  10

MARINATED OLIVES, ROSEMARY ALMONDS, 
FRENCH FRIES

RICOTTA FETT'UNTA

STRACCIATELLA FETT'UNTA

MEATBALL "PARM" FETT'UNTA

CRISPY PROVOLONE

CHILI-TAHINI CAULIFLOWER

KALE SALAD

CAESAR SALAD*

SPICY RIGATONI

TONNARELLI  cacio e pepe

REBECCA’S BASIL “MARGHERITA”

ESPRESSO MARTINI

NEGRONI DELLA CASA

APEROL OR CAMPARI SPRITZ

LUSTY MARTINI

COCKTAILS

SPUNTINI

OSPI BRENTWOOD OSPI BRENTWOOD

‡Excluding mini cocktail flight, beer, and pizze

‡Excluding mini cocktail flight, beer, and pizze

*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!

MARGHERITA‡  20

COPIONE‡  22

VODKA‡  22

PIZZE‡

HAPPY HOUR
Daily from 3pm – 6pm

at the bar and patio only

PICK 2 FOR 25‡

APERITIVO
HAPPY HOUR

Daily from 3pm – 6pm
at the bar and patio only

PICK 2 FOR 25‡

APERITIVO

MINI COCKTAIL FLIGHT‡  18
negroni della casa, espresso martini, vodka or gin martini


