
aperitivo hour

O X  M A R I N A T E D  O L I V E S   6
Castelvetrano, chilies, citrus

I N S A L A T A  D E L L A  C A S A   12
pancetta, organic local greens, brussels sprouts, pomegranate,

walnut, gorgonzola, aged balsamic

B U R R A T A  D I  S T E P H A N O   14
crispy pine nut salsa verde, charred peas, shishito pepper,

roasted garlic, mint

P R O S C I U T T O  S A N  D A N I E L E   18
ricotta crostini, hazelnut, truffle honey

G R I L L E D  C A L A B R I A N  S H R I M P   20
garlic, lemon, salsa verde aioli

L I N Z  B E E F  T A R T A R E *   14
black pepper dill tonnato, elderflower vinegar, mirin,

brown butter, endive

8 o z  L I N Z  P R I M E  O X  C U T  S T E A K *   26
red wine onions, arugula, lemon, Parmesan

V E A L  M E A T B A L L S   12
Giusto’s polenta, San Marzano tomato, basil, Parmesan

A F F E T T A T I  M I S T I   20
Ox bread, prosciutto di San Daniele, finocchiona, coppa, calabrese, 
aged calabrian pecorino, gorgonzola, crescenza, marinated olives, 

calabrian butter, Ox mostarda, giardiniera

G I G L I ◊  16
San Marzano tomato, evo, basil, parmesan

R A D I A T O R I  A L L A  B U T T E R A ◊  20
cured pork sugo, broccolini, tomato, burrata, salsa verde

◊Full portions

*Consuming raw or undercooked food may be hazardous to 
your health. These items are served raw or undercooked. 

4:00 - 6:30 pm | bar only



aperitivo drinks

A M E R I C A N O
Campari with sweet vermouth and soda

M I N T  G I M L E T
Gin with mint and lime

S B A G L I A T O
Campari with sweet vermouth and prosecco

A P E R O L  S P R I T Z
Aperol with soda and prosecco

sangría 9  E A C H

R O S S O  Ox blend of assorted fruits and Italian red wine

B I A N C A  Ox blend of assorted fruits and Pinot Grigio

cocktails 1 2  E A C H

beer

T W O  H E A R T E D  I P A   8
P E R O N I  6

M I C H E L O B  U L T R A  5

wine 9  E A C H

Vermentino, Toscana, Italy

Sangiovese, Chianti, Italy

4:00 - 6:30 pm | bar only

M A Y  2 0 2 3


