HAPPY HOUR MENU
Sunday all day 9am - close
Monday - Saturday 4pm - 6pm
Bar and Patio Only

$3
Draft Beer
ask your server for today’s selection
Weekly Featured Bottled Beer
ask your server for today’s selection

$4
Goat the Mule
peach street goat vodka, ginger beer, fresh
lime
Abrusci’s Bellini
elderflower liqueur, prosecco, lemon twist

$5
Wines by the Glass
any wine available by the glass on our wine list
Lady Mule
spring 44, saint germaine elderflower liqueur, lavender syrup, ginger beer, fresh lemon
Limoncello Mojito
limoncello, bacardi light rum, cranberry, fresh lime, fresh mint
‘Oh’ Margarita
milagro tequila, orangecello, fresh orange, fresh lime, orange zest/sugar/salt rim
The Vesper Martini
spring 44 vodka, spring 44 gin, lillet, lemon twist
Mockingbird Martini
milagro tequila, watermelon basil puree, fresh lime, agave syrup
Buffalo Old Fashioned
buffalo trace whiskey, brandied cherries, bitters, fresh orange
Bottled Beer
budweiser
odell’s 90 shilling
bud light
heineken
coors
new planet GF
coors light
new belgium coors n/a
sunshine wheat
fat tire
sam smith’s cider GF

Draft Beer
peroni italian lager
avery’s ellie brown
colorado kolsch
coors light
blue moon
sierra torpedo ipa

303-232-2424 - www.Abruscis.com
Facebook.com/Abruscis

Twitter.com/Abruscis

Instagram.com/Abruscis
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$5
Italian Egg Rolls
wonton wraps of grilled chicken, gorgonzola cheese, buffalo sauce, ranch dressing
Sausage and Peppers
pan fried bell peppers, italian sausage coins, marinara sauce
Bruschetta V
tomatoes, capers, red onions, pine nuts, garlic, basil, balsamic on baked ciabatta
Toasted Cheese Raviolis V
breaded cheese raviolis, deep fried, served with marinara sauce
Meatball Skewers
homemade meatballs, grilled vegetables with marinara, barbeque, spicy asian sauces
$7
Crispy Calamari
breaded, deep fried, tossed with shredded zucchini, carrots served with marinara sauce
Antipasti Platter
assortment of salamis, marinated vegetables, cheeses, olives, crackers
Green Lip Mussels
new zealand mussels served with a choice of spicy diavola or pesto sauce
Lettuce Wraps
chicken, italian sausage, water chestnuts, tomatoes, cannellini beans, basil, white wine sauce,
with pesto and chipotle aioli

GF - PLEASE INFORM YOUR SERVER IF YOU WOULD LIKE YOUR ITEM PREPARED GLUTEN FREE

Please notify service staff of any allergies
V– Vegetarian items may require slight alteration

~ Please note, we are a “Non-Tipping” restaurant with a “Hospitality Included” charge of 20%
added on to the total before tax, which goes to pay all employees. ~

