
Happy Hour Menu

BUONA VIA
RESTAURANT & BAR

A P E R O L  S P R I T Z  8

M I N T  M U L E  8

B E L L I N I  8

C O S M O  8

P R I M A  B E E  8

Vodka, cranberry juice, triple sec, 

lemon juice

Prosecco, peach syrup

Prosecco, Aperol, club soda

Honey whiskey, lavender syrup, lemon juice,

simple syrup

Vodka, Ginger beer, Lime juice



R E D  W I N E  B Y  T H E  G L A S S  7  

Happy Hour Beer & Wine

BUONA VIA
RESTAURANT & BAR

D R A F T  B E E R  5

W H I T E  W I N E  B Y  T H E  G L A S S  7

R O S E  7

D R A F T  D O M E S T I C  4

MONDAY - FRIDAY  3:30 - 6:30

Pinot Grigio, Sauvignon Blanc. Chardonnay 

Imported & Microbrews

Yuengling & Miller Lite

Cabernet Sauvignon, Pinot Noir, Merlot



Fried cheese steak rolls served with siracha aioli

Happy Hour Food

BUONA VIA
RESTAURANT & BAR

  R I C O T T A  C R O S T I N I  7

C H E E S E  S T E A K  R O L L S  7

B U O N A  V I A  M U S S E L S  8

M A R G H E R I T A  F L A T B R E A D  8

C L A M S  C A S I N O  8

Fresh mozzarella, tomato sauce and fresh basil

P.E.I mussels, Andouille sausage, bell peppers, onions,

Italian bread, spicy tomato broth

Whipped ricotta with honey, sea salt,dried cherries 

Baked clams, peppers, smoked bacon, breadcrumbs, herbs 

R U S T I C A  F L A T B R E A D  8

Mixed mushrooms, artichokes hearts, crumbled goat

cheese and truffle oil 

I T A L I A N  M E A T B A L L S  7

Traditional Italian meatballs with marinara sauce and

grilled bread

C A P R E S E  7  

Fresh mozzarella, Roma tomatoes, roasted peppers,

balsamic glaze


