
Drinks

Martinis $7
Cosmopolitan

Dirty
Key Lime

Vixen
Sunburn
Mojo Tini

Drafts $3
Stella Artois Lager

Frankenmuth Old Detroit Amber Ale

Bottles $2
Bud Light

Labatt
Labatt Blue Light

House Wines $5
Chardonnay

Cabernet Sauvignon

All Well Liquors $5

All Mules $5
Moscow Mule • Pineapple • Razz 

Strawberry • Blueberry • Bourbon Cherry

WEDNESDAYS

HALF OFF
BOTTLES OF WINE 
AND CHAMPAGNE

@damatosro
@goodnitegraciero

Happy Hour
D’Amato’s: Bar Area Tue-Fri 5-7pm & Sat-Sun 4-7pm

Goodnite Gracie: Tue-Sat 4-7pm



Eats
Burger $7

Served with lettuce, tomato, red onion and pickle
Add zip cheese, swiss, cheddar, american, 
monterey jack, blue cheese, pepper jack, 

mozzarella or bacon for $1 each  

Bruschetta $6
Ammoglio and buff alo mozzarella over crostinis 

topped with basil chiff onade and balsamic reduc-
tion

Crab Cakes $10
Two jumbo lump crab cakes atop shaved fennel, 
teardrop tomatoes, chervil, olive oil, pea tendrils 

and lemon zest

Sausage and Peppers $8
Slow-roasted Italian sausage with roasted peppers, 

sliced potatoes, onions and marinara sauce

Brussels Sprouts $6
Brussels sprouts fl ash-fried then tossed in balsamic, 

smoked bacon, fi ngerling potatoes and 
whole roasted garlic

Meatballs $6
Our house-made meat sauce and two meatballs 

from Mrs. P’s recipe book

Arancini Di Riso  $7
Two breaded Italian risotto balls stuff ed with ground 

veal, pork, Italian herbs and fontina cheese 
atop a bolognese sauce

Truffl  e Fries  $5
Hand-cut french fries tossed in parmesan and truffl  e 

oil with spicy ketchup and french onion aioli  

Burrata  $7
Fresh whole burrata served over sundried tomato 
pesto topped with honey, red pepper fl akes and 

basil chiff onade with crostinis

Ask your server about menu items that are
cooked to order or served raw. 

Consuming raw or undercooked meats,
 poultry, seafood, shellfi sh or eggs may increase

your risk of foodborne illness.

Happy Hour
D’Amato’s: Bar Area Tue-Fri 5-7pm  & Sat-Sun 4-7pm

Goodnite Gracie: Tue-Sat 4-7pm


