
 
 
    
 
 
 

B R I C C O  H A P P Y  H O U R  

M o n d a y  t h r u  F r i d a y  4 - 6  p m   

CHARRED TOMATO & BALSAMIC BBQ WINGS  crumbled gorgonzola  $5 

CRISPY CALAMARI lemon caper aioli /spicy marinara    $5 

SALUMI & FORMAGGI  Proscuitto di Parma/Parmigiano Reggiano  $5 

WOOD OVEN MARGHERITA STONE PIE     $5 

PORCHETTA BRUSCHETTA sunny side up farm fresh egg    $5 

PINEAPPLE & SMOKED PROSCIUTTO PIE                                          $5 

RED GRAPE & GOAT CHEESE FLATBREAD                                        $5    

MEATBALL “SALAD” garlic crumbs & Parmigiano Reggiano    $5 

GRILLED ITALIAN SAUSAGE& FARM STAND PEPPERS    $6 

TOMATO & FRESH MOZZARELLA RISOTTO FRITTERS    $4 

BOSTON BIBB SALAD gorgonzola / red onion/ sun dried tomato,   $5 

   Cucumber/ pine nuts & lemon vinaigrette    

 

…………………………………………………….………………………… 

COCKTAILS  $5 

APPLE PIE COCKTAIL 

Espolon Reposado Tequila, Travis Hasses Apple Pie Liquer & Apple Juice  

ABSOLUT CITRON FIZZ 

Absolut Citron, Aperol, Cranberry Juice & Fresh Lemon 

MANGORITA 

Absolut Mango, Mango Puree, Triple Sec, Sour 

FLIRTINI 

Absolut Razberi, Prosecco, Chambord, Lime Juice 

RUBY RED COCKTAIL 

Absolut Ruby Red Vodka, Ruby Red Grapefruit Juice & Tonic 

……………………………………………………………………………… 

WINE   $5 DRAFT BEER  

DOM BERTIOL, prosecco DOMESTICS  $2 

LOBSTER REEF, sauvignon Blanc IMPORTS  $3 

IL BACIO, unoaked chardonnay  

ANGELINE, pinot noir 

AVALON, cabernet sauvignon   
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TOMATO & FRESH MOZZARELLA RISOTTO FRITTERS    $4 
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