
 
 

HAPPY HOUR – BAR ONLY 
 

Monday-Friday from 4:30 – 6:00p. Sunday from Open to Close. 

 
COCKTAILS – 7 - 14 
Luca’s Blood Orange Martini 

Well Vodka & Gin Martinis                   
Jim Bean Manhattan                                      
Cosmopolitan                                       

Pear Martini 
Peach bellini cocktail                  
                
 

WHITE WINE – 6 - 10 
Sauvignon Blanc. Arona. New Zealand 
Chardonnay. Hidden Crush, California 
Pinot Grigio. Dipinti. Alto Adige. Italy                             

 

RED WINE – 6 - 10 
Cabernet Sauvignon, Redwood, Napa. CA  
Sangiovese. Corte Alla Flora. Tuscany Italy 
                  

               

BEER – 3 - 6 
Peroni. Amstel Light. Miller Lite. Dortmunder.                    

 
DELLA CUCINA - 6 
 

Cozze.   Rope Cultured Mussels. Sauteed. Burgundy Wine.  Arribiata Sauce. 
 
Calamari. North Atlantic Squid, White Wine Cherry Tomato sauce       

 
Crostini. Whole Grain Crostini, Mascarpone cheese. Smoked salmon. Capers red onions.    
   

Caprese. Vine-Ripened Tomatoes, Fresh Mozzarella. Basil, EVOO, fig balsamic 
 
Cavatelli Al. Hand-made Cavatelli.  Porcini Mushrooms, Cream Sauce.  

 
Formaggio Ravioli. Cheese Stuffed Ravioli, Tomato Sauce.  Sweet Peas. 
 

Orecchiette .  Italian Fennel Sausage. Ripini. White Wine. 
 

Bolognese. Hand-made bucatini. 

 
Penne alla vodka .  Smoked Pancetta . Tomato crema  
 

 

 
(No happy hour on major holidays.) 

 
(1.18) 


