
BARCORSO 

CASA NEGRONI 

SPRITZ 

Classico 3oz 

Gin, Campari, Cinzano Rosso 

Boulvardier 3oz 

Fourty Creek Whisky, Campari, Cinzano 
Rosso 

15 

15 

Beam me up 3oz 15 
Gin, Espresso Infused Campari, 
Cinzano Rosso 

Vancouver Special Negroni 3oz 17 
Esquimalt Vermouth, Esquimalt Bitter Red, 
Woods Gin 

Hanami 3oz 17 
Plum Sake, Bitter Bianco, Pisco 

The Clarified Pompelmo 3oz 17 
Malty Gin, Cinzano Vermouth, Campari, 
Grapefruit Zest, Grapfruit juice, Clarifed 
using Milk Punch 

Aperol Classico 3.soz 15 

Aperol Aperitif, Bottega Prosecco, 
Soda 

Cynar 3.soz 15 
Cynar Artichoke Amaro, Bottega 
Prosecco, Soda 

Hugo 3oz 15 
St. Germain Elderflower Liquor, 
Bottega Prosecco, Soda, Mint 

Campari Classico 3.soz 

Campari, Bottega Prosecco, 
Soda 

15 

HAPPY HOU� 
4-6 DAILY

FRIDAY & SATURDAY LATE NIGHT 

CROSTINI Waygu 4.5 

By The Piece: Waygu Tartar, Smoked Bone Marrow Emulsion, Onion 

3 for 12 / 5 for 19 Ash & Pickles

CICCHETTI 

Tonnato 4.5 
Confit Ablacore Tuna Belly & Fried Capers 

Ceci 4.5 
Crush Chickpea & Slow Roasted Tomato 
Stracciatella 4.5 
House Stracciatella, Balsamic Pearls & Basil 

Tapenade 4.5 
Olive, Sun-dried Tomato, Roasted Peppers & Calabri­
an Chilli 

Cavalo Nero 4.5 
Charred Black Kale, Lardo & Telegio 

Patatine al Tartufo 
Black Truffle Chips 
Add Tonnato $2 

Olives alla Corso 
Warm Olives, Citrus, Calabrian Chilli & Garlic 

3 

9 

Zucca 13 

Roasted Squash, Marinated Squash, Smoked 
Maple Syrup, Pecorino Ramano, Chicory Pump­
kin Seed Pesto 

Vongole 16 
Savoury Clams, Fermented Tragu Mu res Chilli, 

White Wine & Parsley 

Formaggi 16 
Rotating Local & Imported Cheese & Seasonal 
House Preserve 

Prosciutto e Stracciatella 
Fino di Parma Proscuitto, House Stracciatella 
Cheese, Fermented Honey & Crispy Sage 

17 

Cacio e Pepe 20 
Spaghetti, Pecorino Romano & Black Pepper 










