
GRANDMA STYLE PIZZA - DI NONNA
CLASSIC  
san marzano tomatoes, mozzarella, garlic & basil

SPICY HONEY PIE 
soppressata, mozzarella, tomato sauce, drizzled with spicy honey

SHARING COCKTAILS
~56OZ/12 SERVINGS~

~$150~
APEROL SPRITZ

aperol, prosecco, seltzer

SEASONAL SANGRIA
refreshing fruit foward

~$180~
Mojito

rum, lime, mint, club soda

Blue Steel Margarita
blanco tequila, blue curacao 

lime, agave
(spicy or regular)

~$200~
HONEY DUECE....... 

grey goose, lemonade, berry liqueur

BEER & CIDER
~ BUCKET ~

$58/6

Budweiser

Bud Light

Stella

Michelob Ultra

$58/6

AVAL ROSE CIDER

SELTZER
~ BUCKET ~

$62/6
Nutrl 
Truly

Sunboy

NON-ALCOHOLIC 
~ BUCKET ~

 $48/6

Stella Liberte 0.0%
Athletic Golden Ale

AINSLIE BOWERY
LARGE FORMAT BAR PARTY BEVERAGES

**also available for pre-order with your next reservation**

VEG = VEGETARIAN  GF = GLUTEN-FRIENDLY*  
(O)=OPTION AVAILABLE UPON REQUEST

*No added gluten, but prepared in a common kitchen and may have cross-contact.

ARANCINI 
fried fontina risotto balls & pomodoro sauce VEG

MEATBALLS POMODORO 
beef, pork, san marzano tomatoes & parmigiano

PORK RAGU SLIDERS 
pepperoncini & shaved parmigiano

SALT & PEPPER RIBS 
pork baby back ribs, soy sauce

WOOD-FIRED ROSEMARY CHICKEN WINGS 
gorgonzola dulce  GF

FRIES - SMALL BOWL

CAESAR SALAD - LARGE BOWL 
romaine, toasted breadcrumbs, parmigiano reggiano GF(O)

ARUGULA SALAD - LARGE BOWL 
parmigiano, apples, olive oil & lemon VEG GF

ITEM QTY $
16 

15 

8 

18 

24

$40 

$42 

$42 

$48 

$48 

$26

$36 

$36

WOOD-FIRED DESSERT
NUTELLA PIE - 12”
nutella, ricotta & walnuts

strawberry, mascarpone & honey

$18

$26 

$27

AINSLIE BOWERY
LARGE FORMAT BAR PARTY FOOD 


