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BUCKHEAD RESTAURANT WEEK

JULY 20TH - JULY 26TH

itz
YOU, ME & CAPRI +%$13.5

campari, peach, sparkling rosé

HUGO +$14

smashed basil & mint, fresh citrus, fiorente elderflower, prosecco

Cocklaily

BREAKFAST MULE +$13

crop meyer lemon vodka, peach, fresh lemon, ginger beer, sparkling rosé

TUSCAN BLOODY MARY +$13
spicy infused tito's vodka, tuscan spice blend, charcuterie

GIADA +$12.5

nikkavodka, pressed cucumber, house aperitivo blend, basil, lime

ZLere-Pracf Teckiails

JUST PEACHY +$10
white peach, raspberry, lemon, ginger beer

PINA NO-LADA +$11

coconut, pineapple, fresh lime, bubbles

LIMONATA ROSSA +$10
black cherry, fresh lemon, soda

JUMP START +%$6

double expresso, chocolate, cream, shaken & served cold

dummer ips

SUMMERTIME MADNESS +$15
basil hayden bourbon, hendricks cabaret, raspberry infused lalo, passion fruit, exploding boba

WATERMELON SUGAR +$15

vulcanica vodka, watermelon, aperol, fresh lemon

PINK PONY SPRITZ +$15
fiorente elderflower, starlino rosé, raspberry, cleto chiarli brut rosé

A BAR DRINK (TIPSY) +$15

jack daniels single barrel, disaronno, peach, torn mint

STRAWBERRY BLUSH IEROPROOF! +$11
Strawberry infused seedlip, black cherry, fresh grapefruit juice, coconut, bubbly water

**TAX, GRATUITY &€ BEVERAGE NOT INCLUDED.

*These items may bea served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.
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DAILY SOUP
Chef’s choice
BANANA COFFEE CAKE CACIO E PEPE ARANCINI

dark rum butterscotch, caramelized banana, crispy risotto, crushed pepper blend,
creme fraiche pesto aioli, pecorino romano

ARUGULA & AVOCADO SALAD SICILIAN MEATBALLS

shaved fennel, lemon, grana padano, evoo creamy polenta, rustic marinara, grana padano

s Boeard (s

prosciutto di parma, speck, whipped ricotta & eggplant caponata, pecorino stagionato,
house giardiniera, castelvetrano olive, marcona almond, orange fennel mostarda, hearth bread

Sniree

POACHED EGGS & POLENTA HOT ITALIAN STROMBOLI
roasted mushroom, fava bean, sugar snap pea, calabrese salami, italian sausage, red onion,
piquillo pepper, romesco sauce, grilled ciabatta piquillo pepper, ricotta, provolone,

smoked mozzarella, sugo
EGGS IN PURGATORY
spicy marinara, arugula, grana padano, Gl A,R D INO STROMBOLI
heirloom cherry tomato, grilled ciabatta asparagus, piquillo pepper, roasted mushroom,

red onion, mozzarella, ricotta, provolone, basil pesto
THE BREAKFAST SANDWICH

italian sausage, applewood bacon, salame calabrese, SICILIAN MEATBALL
egg, roasted pepper, cipollini, scamorza, GARLIC KNOT SLIDERS

calabrian aioli, crispy hash potato pepperonata, smoked mozzarella, calabrian aioli
POLLO FRITTO CHICKEN PESTO
crispy chicken breast, italian sausage gravy, GARLIC KNOT SLIDERS

sunny-side up eggs, crispy hash potato :
y Pess Py P spicy vodka sauce, provolone, pesto

CHOPPED CHICKEN SALAD SPICY RIGATONI VODKA PASTA
N far {n gr gens, h{zlrloom chi)rry tomat%t italian sausage, crispy pancetta, shaved garlic,
oasted pine nut, gorgonzola vinaigrette to‘rnbasi]i), franapadano
SMOKED SALMON AVOCADO TOAST TROTTOLE CHICKEN PESTO

watermelon radish, toasted pine nut,
pickled red onion, caper relish

HEIRLOOM BEET & CHICKEN SALAD BREAKFAST ROSA PIZZA

sweet italian sausage, crispy pancetta, two eggs
avocado, cucumber, goat cheese, fregola, » b ’ S5
red wine vinaigrette smoked mozzarella, basil; spicy vodka sauce

sweet basil, shaved garlic, toasted pine nut, crispy caper

Dessert
CHOICE OF GELATO OR SORBET ITALIAN DONUTS

changes daily meyer lemon curd, blueberry coulis

dides . s

ITALIAN DONUTS - APPLEWOOD BACON -+ CRISPY HASH POTATOES - FRESH FRUIT

“*TAX, GRATUITY € BEVERAGE NOT INCLUDED.

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.
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Cocklaily

NEW ITALIAN SPRITZ +$15

aperol, citrus smash, prosecco

SICILIAN MARGARITA +$15.5

el mayor reposado, grand marnier, montenegro, fresh citrus

RED SANGRIA +$12.5
brandy, blood orange, red wine, raspberry

TURINO OLD FASHIONED +$16

whistlepig piggyback rye, hazelnut, brown sugar, angostura

POMEGRANATE MULE +$15

bottega bactr gin, pomegranate, lemon, fever tree ginger beer

Lere-Procf Tleckiails

JUST PEACHY +$10

white peach, raspberry, lemon, ginger beer

PINA NO-LADA +$11
coconut, pineapple, fresh lime, bubbles

LIMONATA ROSSA +%$10

black cherry, fresh lemon, soda

JUMP START +%$6

double expresso, chocolate, cream, shaken & served cold

Qummer Sips

SUMMERTIME MADNESS +$15

basil hayden bourbon, hendricks cabaret, raspberry infused lalo, passion fruit, exploding boba

WATERMELON SUGAR +$15

vulcanica vodka, watermelon, aperol, fresh lemon

PINK PONY SPRITZ +$15

fiorente elderflower, starlino rosé, raspberry, cleto chiarli brut rosé

A BAR DRINK (TIPSY) +$15

jack daniels single barrel, disaronno, peach, torn mint

STRAWBERRY BLUSH IZEROPROOF! +$11
Strawberry infused seedlip, black cherry, fresh grapefruit juice, coconut, bubbly water

**TAX, GRATUITY &€ BEVERAGE NOT INCLUDED.

*These items may bea served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.
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DOOOO00OO000000000000  JULY 20TH - JULY 26TH

$25** PER PERSON, ONE ITEM PER COURSE

Starter

DAILY SOUP SICILIAN MEATBALLS
Chef’s choice creamy polenta, rustic marinara, grana padano
CACIO E PEPE ARANCINI ARUGULA & AVOCADO SALAD
crispy risotto, pecorino romano, shaved fennel, lemon, grana padano, evoo

crushed pepper blend, pesto aioli

W’d« Board 522

prosciutto di parma, speck, whipped ricotta & eggplant caponata, pecorino stagionato,
house giardiniera, castelvetrano olive, marcona almond, orange fennel mostarda, hearth bread

Snitree
CHOPPED CHICKEN SALAD

farm greens, heirloom cherry tomato, toasted pine nut, gorgonzola vinaigrette

HEIRLOOM BEET & CHICKEN SALAD

avocado, cucumber, goat cheese, fregola, red wine vinaigrette

SEASONAL VEGETABLE SALAD

grilled asparagus, avocado, broccolini, sweet corn, heirloom tomato, fregola, goat cheese, pistachio, avocado vinaigrette

Gondic Hhot Sliders Sonombolis

SICILAN MEATBALL NEW! HOT ITALIAN
pepperonata, smoked mozzarella, calabrese salami, italian sausage, red onion,
calabrian aioli piquillo pepper, ricotta, provolone,
VODKA CHICKEN PESTO NEW! smoked mozzarella, sugo
spicy vodka sauce, provolone, pesto GIARDINO
asparagus, piquillo pepper, roasted mushroom, red
onion, mozzarella, ricotta, provolone, basil pesto
CAPRESE SANDWICH SPICY RIGATONI VODKA PASTA
heirloom tomato, stracciatella, torn basil, italian sausage, crispy pancetta, shaved garlic,
arugula, basil pesto tornbasil, grana padano
PARMESAN CHICKEN SANDWICH MARGHERITA PIZZA
prosciutto, rustic marinara, mozzarella, mozzarella, fresh basil, evoo, red sauce

aged provolone, calabrian aioli

Fon the Jable - s
SPICY BROCCOLINI - TUSCAN KALE & SPINACH - GRILLED ASPARAGUS
ROASTED MUSHROOMS - GLAZED CHIOGGIA BEETS
SWEET CORN & FONTINA POLENTA - ROASTED FINGERLING POTATOES

**TAX, GRATUITY € BEVERAGE NOT INCLUDED.

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.
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Cocklaily

NEW ITALIAN SPRITZ +$15

aperol, citrus smash, prosecco

SICILIAN MARGARITA +$15.5

el mayor reposado, grand marnier, montenegro, fresh citrus

RED SANGRIA +$12.5
brandy, blood orange, red wine, raspberry

TURINO OLD FASHIONED +$16

whistlepig piggyback rye, hazelnut, brown sugar, angostura

POMEGRANATE MULE +$15

bottega bactr gin, pomegranate, lemon, fever tree ginger beer

Lere-Procf Tlleckiails

JUST PEACHY +$10

white peach, raspberry, lemon, ginger beer

PINA NO-LADA +$11
coconut, pineapple, fresh lime, bubbles

LIMONATA ROSSA +%$10

black cherry, fresh lemon, soda

JUMP START +%$6

double expresso, chocolate, cream, shaken & served cold

Pummer Sips

SUMMERTIME MADNESS +$15

basil hayden bourbon, hendricks cabaret, raspberry infused lalo, passion fruit, exploding boba

WATERMELON SUGAR +$15

vulcanica vodka, watermelon, aperol, fresh lemon

PINK PONY SPRITZ +$15

fiorente elderflower, starlino rosé, raspberry, cleto chiarli brut rosé

A BAR DRINK (TIPSY) +$15

jack daniels single barrel, disaronno, peach, torn mint

STRAWBERRY BLUSH ZEROPROOF! +$11
Strawberry infused seedlip, black cherry, fresh grapefruit juice, coconut, bubbly water

**TAX, GRATUITY &€ BEVERAGE NOT INCLUDED.

*These items may bea served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.
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DOOOO00OO000000000000  JULY 20TH - JULY 26TH

$50** PER PERSON, ONE ITEM PER COURSE

DINNER

Siarter
CRISPY EGGPLANT PARMESAN

LITTLE GEM CAESAR
fresh mozzarella, spicy vodka sauce, torn basil

grated grana padano, herb breadcrumb,

oracked pepper FRITTO MISTO
ARUGULA & AVOCADO SALAD calamari, zucchini, house giardiniera,
calabrian aioli, grilled lemon

shaved fennel, lemon, grana padano, evoo
SICILIAN MEATBALLS

creamy polenta, rustic marinara, grana padano

Chef’s Board i s

prosciutto di parma, speck, whipped ricotta & eggplant caponata, pecorino stagionato,
house giardiniera, castelvetrano olive, marcona almond, orange fennel mostarda, hearth bread

Sniree

LASAGNA BIANCA

LUMACHE ALLA NORCINA
fennel sausage, asparagus, grana padano crema, braised short rib, bechamel, grana padano,
herb breadcrumb, black truffle provolone, mozzarella, herb breadcrumb
TROTTOLE CHICKEN PESTO HOT HONEY &
sweet basil, shaved garlic, toasted pine nut, crispy caper SMOKED PROSCIUTTO PIZZA
SPICY RIGATONI VODKA PASTA scamorza, speck, calabrian honey, arugula,
italian sausage, crispy pancetta, shaved garlic, PECOTINo toscano
torn basil, grana padano ROASTED SALMON
BOLOGNESE HOUSE SPECIALTY caramelized romanesco, broccolini, fregola,
traditional meat sauce, pappardelle, basil pesto, lemon gremolata, affinato
CHICKEN PARMESAN

granapadano, wild oregano, evoo
crushed tomato, aged provolone, mozzarella,

SQUID INK TONNARELLI PASTA ieaton]
tiger shrimp, calamari, wild fennel pollen, mint, parmesanrigatont
spicy tomato sauce

PORK MILANESE

smoked prosciutto, pepperoncini, red onion, bagna cauda aioli, arugula, fresh lemon

Dessert

BOMBOLINI

TAHITIAN VANILLA PANNA COTTA
(italian donuts) meyer lemon curd, blueberry coulis

strawberry, caramelized brioche crumb, affinato

Fon the Jable -9
SPICY BROCCOLINI - TUSCAN KALE & SPINACH - GRILLED ASPARAGUS

ROASTED MUSHROOMS - GLAZED CHIOGGIA BEETS
SWEET CORN & FONTINA POLENTA - ROASTED FINGERLING POTATOES

**TAX, GRATUITY € BEVERAGE NOT INCLUDED.

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.




