
$7

$6

$8

Food

drinks

Happy 
Hour

appetizers

BruscHetta
Chopped tomatoes, basil, garlic on grilled rustic bread

pizza Fritta
Mini Fried Baked Pizza

portoBello Fries
Portobello slices lightly fried topped with grana padano

parmesan Fries 
Crisp, thin cut fries topped with grana padano

ugo genuine 
neapolitan pizza

margHerita
Crushed tomatoes, home made mozzarella, grana padano, olio, fresh basil

piccante
Crushed tomatoes, mozzarella, gorgonzola, spicy salami

pomodorino 
Cherry tomatoes, fresh mozzarella di bufala, parmigiano, basil, olio 

Figo
Fresh mozzarella, dry figs, goat cheese, parmesan, arugula, truffle honey

panini 
cHicken pesto
Grilled chicken breast, pesto, sun dried tomato, smoked mozzarella

prosciutto
San Daniele prosciutto, mozzarella, tomato, basil, mixed greens, olio

small plates

calamari
Crispy calamari served with Arrabiata sauce 

arancini
Saffron rice balls filled with mozzarella and bolognese sauce

ugo autHentic meatBalls
Home made 100% beef meatballs in bolognese sauce

meat & cHeese plate
Assorted Italian meats and cheeses

italian 
aperitivi

aperol spritz

negroni

Beers on 
draFt 

peroni

Blue moon

angle city ipa

red Wines

 cHianti

 nero

 caBernet

WHite Wines

prosecco

cHardonnay

pinot grigio

cocktails

 all Well drinks

sangria

 WHite or 
 red

 serves 4
Dine In Only

Holiday Excluded - 08/18

$18
monday to tHursday

3-7pm


