
Deep Eddy Ruby Red Vodka 
& ruby red grapefruit juice

L I M O N C E L L O  D I  B R I C C O 5

B L O O D  O R A N G E  M A R G A R I T A 6
El Mayor Tequila, blood orange juice,
Cointreau, lime & brûléed blood orange

S A Z E R A C 7
Bulleit Rye, Vieux Carré Absinthe,
Peychaud’s Bitters, sugar & lemon

C A R R I B E A N  W I N T E R 5 . 5

R U B Y  R E D  G R E Y H O U N D  M A R T I N I 7

N Y  S O U R 5 . 5
Maker's Mark Bourbon, homemade
sours & pinot noir float

Deep Eddy Lemon Vodka,
limoncello, ginger ale & cranberry

Bacardi Limon, St. Germaine, lemon juice
& grenadine in an absinthe coated glass

B E V E R A G E S

H A L F  P R I C E
Rotating selection of local craft beers

D A I L Y  W I N E  S P E C I A L S

P A  D R A F T  B E E R S

S E L E C T  S P A R K L I N G 4

S E L E C T  R E D  &  W H I T E 6

HAPPY HOUR
M O N  -  F R I    4 : 3 0  P M  -  6 : 3 0  P M



Olive tapanade, crostini
 
Roasted beets, shaved fennel, pistachio vinaigrette,
Pecorino*
 
Roasted cauliflower, peppadews, Marcona
almonds, raisins, coriander yogurt
 
Crispy brussels sprouts, chili, honey, citrus
 

H A L F  P R I C E

O Y S T E R  D E L  G I O R N O 1  E A

Pizza del Giorno
 
Margherita, Roma tomatoes, 
basil, mozzarella & olive oil
 
Rock shrimp, roasted cauliflower, 
kale, balsamic glaze
 
Bricco meatballs, rapini, roasted garlic,
peppadews, Parmesan, red sauce
 
Kennett Square mushrooms, fior di latte,
caramelized onions, truffle oil*

1 0  E A C H

B O A R D S

P I Z Z A S

H A L F  P R I C E

Charcuterie & formaggio board 
whole grain mustard, cornichons, crostini

S M A L L  P L A T E S

M O N  -  F R I       4 : 3 0  P M  -  6 : 3 0  P M

B R I C C O  M E A T B A L L S 6
Tomato ragu, whipped herbed ricotta

B A C O N  A R A N C I N I 5
Butternut puree, fennel agro dolce, 
fig balsamic glaze

HAPPY 
HOUR


