FORBICI
HAPPY HOUR

EVERYDAY 3-6PM

$8 COCKTAILS
APEROL SPRITI aperol, Prosecco
SPARKLING GIMLET 014 st. Pete GGin, Cucumber, Fresh Lime, Prosecco
MILANO MULE Wheatley Vodka, Fresh Ginger, Lime Juice, Ginger Beer

MARGARITA SICILIA Corazon Reposado, Solerno Blood Orange, Amaretto, Fresh
Lemon, Sea Salt & Cinnamon

OLD FASHIONED Buffalo Trace Bourbon, Bitters, Demerara

VINO DE LA CASA | BIRRA | BEER
HOUSE WINE PERONI NASTRO AZZURRD | 5
ELHHUHTI][[;]EIIHGFllg '|55 CIGAR CITY JAI ALAL | 55
PINOT HOIR | 5 VUENGLING 1 5

MICHELOB ULTRA | 4

SUPER TUSCAN 1 5 MILLER LITE | 4

W | SNACKS

SHISHITO PEPPERS Lemon, Sea Salt | 4
CALAMARI ALLA BIRRA Pickled Fresno Chilis, Gremolata, Tomato Aioli Flores | 8

CALABRIAN CHICKEN WINGS Chili Infused Honey, Fresh Herbs, Parmesan
Ranch | 6/10
“MEATBALLS” Served with House Pomodoro
TRADITIONAL All-Natural Beef and Pork alla Nanny | 5
IMPOSSIBLE Meat Made from Plants | 5
PIZIA BY THE SLICE Choice of: Margherita ./ or Cup & Char | 3

Gluten-Free | Vegetarian Vegan

*Please advise your server of any allergies or dietary restrictions
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



