Ask About H A P P Y H O U R Tues-Fri | 4-6pm

Our Wine List Sat-Sun | 12-4pm

SMALL PLATES

# Artisan Cheese Plate $12
Three artisan cheeses, accoutrements, and toasted focaccia

Calamari Frits  $12
Lightly breaded strips served with calabrian chili aioli or pomodoro sauce

Rosemary Focaccia $3
Baked fresh daily and lightly toasted to order

#P.E.l. Mussels $14

White wine butter sauce, caramelized onions, cherry tomatoes, capers,
basil, and toasted focaccia

#Northern Bean Hummus $9
Toasted hazelnuts, Italian parsley, and toasted focaccia

# Flatbread Margherita $11

Roasted cherry tomatoes, mozzarella, pomodoro sauce, and basil

# Flatbread Pepperoni $11

Fresh mozzarella and pomodoro sauce

DOMESTIC BEER $4 HOUSE WINES $7

Confluence - Old Tavern Aia Vecchia Vermentino
Light Lager, Des Moines, IA

S tta Pinot Grigio
SIP, SIP.,  pyors - ranchero saipetia et ang
HORRAY | Mexianlager Norfolk NE Dashwood Sauvignon Blanc
ink - Peach/Ci
S S oA atus Tormaresca Chardonnay
Michelob Ultra Banshee Pinot Noir
HOUSE SPIRITS $ i3 Mertot
SES 5 Fossil Point Cabernet
Tuesdays:
1/2 Price on Select Bottles of Wine
Wednesdays:
Ladies Night - Happy Hour until Close

#¥ Can be modified to be Gluten Free (upcharge may apply)




