velvet
buffalo

MODERN ITALIAN

-

curated wines - 10

WHITES REDS
GIRASOLE - PINOT BLANC MONTEPULCIANO
Bright citrus, crisp orchard fruit Dark cherry, soft spice
ORVIETO PRIMITIVO
Floral aromatics, soft minerality ~ Blackberry, cocoa, velvety texture
ALTA LUNA SARACCO
Fresh stone fruit, clean finish Juicy red fruit, smooth finish

signature cocktails

SEASONAL MARTINI - 10

Rotating seasonal cocktail

SMOKED OLD FASHIONED - 12
Heaven's Door Bourbon, oak smoke, orange essence

elevated small plates

FRIED OLIVES - 10

rosemary-orange aioli

TRUFFLETOTS -1
parmesan, garlic aioli

CHEESE & CHARCUTERIE - 28
two cheeses, two meats, with condiments & crackers

BRUSCHETTA -1
whipped ricotta, basil pesto, heirloom tomatoes & balsamic

SPINACH ARANCINI -12

vodka tomato sauce

WARM WHIPPED RICOTTA - 14
roasted cherry tomatoes, grilled focaccia

CALAMARI-17
spicy marinara, lemon

CHICKEN WINGS - 18

cacio e pepe spiced, garlic parmesan dipping sauce

TAVERNA MINI SMASH BURGER - 12
fontina cheese, bacon, pickled peppers, pesto aioli



