THE FORNINO
HAPPY HOUR

2 HOURS | $65 PER PERSON

UNLIMITED
BEER / WINE

_|_

ANTIPASTI BOARD
_|_

PIZZA X3

_|_

SLIDERS X2

UPON ARRIVAL SNACKS & BITES ADDITIONS

BEER

ROTATING SELECTION OF
BROOKLYN BREWERY
DRAFTS & CANS

WINE
RED

+
WHITE

+
PROSECCO
+

ROSE

+

FORNINO’S SIGNATURE
ANTIPASTI BOARD

chef’s selection of salumi,
cheeses, vegatables and
spreads. seasonal fruit, artisinal
crackers, parmesan focaccia

PIZZA choose three
MARGHERITA CLASSICA v

mozzarella, tomato, basil, olive oil, parmesan

CALABRESE
soppressata, mozzarella, tomato,
parmesan, oregano

FUNGHI MISTI v
mixed mushrooms, pecorino, mozzarella,
cacciocavallo, white truffle oil

LOMBARDI

prosciutto, arugula, mozzarella,
parmesan, lemon zest

ARTICHOKE & SOPPRESSATA

artichoke hearts, soppressata, tomato,
mozzarella, fontina, olives, sweety peppers

FIG & PROSCIUTTO

black mission figs, prosciutto,
mozzarella, gorgonzola, arugula

EGGPLANT & BURRATA v

eggplant, tomato, burrata, basil, parmesan

SPINACH v

spinach, mozzarella, ricotta, fontina, pecorino,
pine nuts, parmesan, white truffle oil,

ZUCCHINI & PESTO v
zucchini, sundried tomato, pesto,
mozzarella, goat cheese

CORN & SPICY HONEY v
corn, spicy honey, mozzarella,
gorgonzola, ricotta, fontina, basil

MAKE ANY PIZZA GLUTEN FREE

Our gluten free pizzas are baked in the
same oven as our traditional pizzas.

SUBSTITUTE VEGAN MOZZARELLA

SLIDERS choose two
CHICKEN MILANESE SLIDERS

crispy chicken breast, calabrian chili aioli, plum
tomato, arugula, pecorino, aged balsamic

EGGPLANT SLIDERS
eggplant, basil & pistachio pesto, ricotta,
parmesan, plum tomato, arugula, aged balsamic

ANNA ROSE’S MEATBALL SLIDERS
beef meatballs, san marzano tomato
sauce, ricotta, parmesan

UPGRADE TO BOOZE +30

INCLUDES BEER / WINE

+ SANGRIA

+ WELL DRINKS

+ 2 SIGNATURE COCKTAILS

SIGNATURE COCKTAILS

DIAVOLA

jalaperio infused Hornitos Tequila,
pineaaple, lime, agave

SMOKY VILLA

Vida Mezcal, guava, lime, agave

COLD BREW MARTINI
Tito’s Vodka, Mr. Black , Cold Brew,
Tempus Fugit Creme de Cacao, Simple

HIBISCO MARGARITA

hibiscus tequila, lime, agave, salt rim

MONA LISA
rosemary infused Tito’s Vodka,
grapefruit, honey, lemon, salt rim

ILMOLO
Plantation Pineapple Rum, lime cordial,
coconut cream, coconut water

DESSERT OPTIONS*

ASSORTED MINIATURE ITALIAN PASTRIES
CAKE or CUPCAKES

BROWNIES, COOKIES & BERRIES
NIGHTINGALE ICE CREAM SANDWICH

LA NEW YORKQINA ICE POPS

*plating fee of $5.00 per person applies

for outside dessert



