
F A M I L Y  O F  R E S T A U R A N T S

Happy Hour
3-6pm & 8pm-close
All Day Sunday
- One beverage minimum per customer, please.
- All food is for on-premise consumption.
- Happy hour food may not be ordered to go.

Deliziosa        5
Prawns sauteed in garlic, paprika, oregano 
and brandy over mashed potatoes

Caesar Salad        2
Romaine hearts tossed with Caesar dressing, 
parmesan and croutons 

Fried Tortellini     3
Breaded cheese tortellini served with marinara sauce

Lotsa Mozza     2
Garlic butter baguette topped with mozzarella 
cheese and served with marinara sauce

Cilantro BBQ Fries     2
Sprinkled with fresh cilantro with a side of house 
made barbecue sauce

Pesto Prawn Pasta    5
Skewered grilled prawns atop spaghetti with 
pesto sauce and pine nuts

Prosciutto Platter     4
Thinly sliced prosciutto, fresh fruit and mixed olives

Margherita Pizza     4
An individual pizza with mozzarella, tomato, 
basil and garlic-herb base

Calamari Frito     5
A fried mix of calamari, onion, fennel and lemon 
with spicy catsup and aioli

Artichoke Spinach Dip    5
Served with baked herbed whole-wheat flatbread

Garlicky Wings     5
Crispy chicken wings that have been marinated, 
baked, fried and tossed with roasted garlic butter

Champagne Salad     3
Candied walnuts, strawberries, gorgonzola, 
red onions and spinach tossed with a 
Champagne vinaigrette

Classic Burger      5
Oregon Country Beef makes this half pound 
burger Portland’s best, with lettuce, onion, tomato 
and our Dijon-mayo

Fried Artichokes     3
Lightly breaded artichoke hearts served with roasted 
red pepper aioli

Profiterole        2
A single cream puff filled with vanillla 
ice cream, topped with whipped cream & warm 
Belgian chocolate sauce

Visit us online at
www.bugattisrestaurant.com

Happy Hour 
Beverage Features

$1 off
all wells, drafts 
and glass wine 

pours



BEVERAGES & BEERS

SPECIALTY COCKTAILS

F A M I L Y  O F  R E S T A U R A N T S

BOTTLED BEERS 4
Peroni Moretti
Corona Heineken
Guinness - Pub Can  5
Kaliber (N/A) 3.75

DOMESTIC BOTTLES 3.5
Budweiser Bud Light
Coors Light 

MICRO DRAFTS  4.5
Fat Tire Amber Ale Terminal Gravity IPA
Widmer Hefeweizen Guest Tap

SODAS/BOTTLED WATER
Coke, Diet Coke, Sprite, Barq’s Rootbeer, 
Pibb Extra, Lemonade 2
Pellegrino & Panna 3.5

ITALIAN SODAS
Strawberry, Peach, Raspberry, Vanilla
 plain 2.5 with cream 3

MILK & JUICE
Milk        2.5
Apple, Orange, Cranberry, Pineapple, 
Grapefruit, Tomato Juice 3

CAFFE & TEA
Portland’s Stumptown ‘Fairtrade’ Coffee 2.5
Hot Tea, Assorted  TAZO 2.5
Fresh Brewed Iced Tea 2.5
Double Shot Espresso 3
Latte, Mocha, Cappuccino 4

Tanasbourne 10/09

POMEGRANATE MARTINI
Pomegranate vodka, lemon and cranberry 
juice 7

WILDBERRY LEMON DROP
Oregon Marionberry vodka, raspberry liqueur 
and lemon with a sugar rim  8

PAPA MYER’S MAI TAI
Silver and coconut rums, pineapple, orange 
and a float of Myers Dark Rum  7.5

PEACH POM-ADE
Pomegranate vodka, peach puree 
and lemon  7

TIRAMISU MARTINI
Kahlua, Bailey’s, vodka, spiced rum, Godiva 
chocolate, espresso 7.5

CADILLAC MARGARITA
Sauza Commemorativo Tequila, Patron 
Citronge liqueur, fresh lime and a pony of 
Grand Marnier  9

LEMON DROP
Skyy Citrus vodka, Limoncello, lemon with a 
sugar rim 7.5

MAKER’S MANHATTAN
Maker’s Mark, sweet vermouth, bitters 8.5

BUGATTI’S BELLINI
Sparkling wine, Peach Schnapps and peach 
puree  7.5

DISARONNO SIDECAR
DiSaronno amaretto, orange and lime 7.5

GRAPE COSMOPOLITAN
Grape vodka, triple sec, lime and cranberry 
juice   7

VINO
SANGRIA GLASS 1/2 LITER LITER
Red wine, sweet vermouth,   . . . . . . . . . . . . . . .4  . . . . . . . . . . . . . . . 9  . . . . . . . . . . . . . 16
fruit juices, apple and blueberry

HOUSE WINES GLASS BOTTLE 1/2 LITER
#106 Chardonnay, . . . . . . . . . . . . . . . . . . . . . . 5.5  . . . . . . . . . . . . . . 21 . . . . . . . . . . . . . 12
Crow Canyon, California
#209 Cabernet Sauvignon,. . . . . . . . . . . . . . . . 5.5  . . . . . . . . . . . . . . 21 . . . . . . . . . . . . . 12
Crow Canyon, California

WHITES... LIGHTLY SWEET TO  MEDIUM-BODIED  
 GLASS BOTTLE
#101 White Zinfandel,  . . . . . . . . . . . . . . . . . . . 5.5  . . . . . . . . . . . . . . 18
Beringer, California
#102 Reisling  . . . . . . . . . . . . . . . . . . . . . . . . . . .6  . . . . . . . . . . . . . . . 19
Chateau Ste. Michelle, Washington
#103 Pinot Gris, . . . . . . . . . . . . . . . . . . . . . . . . 10. . . . . . . . . . . . . . . 35
Eyrie Vineyards, Oregon
#108 Chardonnay, . . . . . . . . . . . . . . . . . . . . . . .7  . . . . . . . . . . . . . . . 25
Organic Bonterra, California

REDS...APPROACHABLE TO BOLD AND COMPLEX
 GLASS BOTTLE
#203 Merlot, . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.5  . . . . . . . . . . . . . . 21
Red Diamond, Washington
#207 Cabernet Sauvignon, . . . . . . . . . . . . . . . . 6.5  . . . . . . . . . . . . . . 25
‘Sonoma’ Louis Martini, California
#216 Chianti Classico,  . . . . . . . . . . . . . . . . . . . 8.5  . . . . . . . . . . . . . . 28
Fattoria Di Petroio, Italy
#225 Barbera,  . . . . . . . . . . . . . . . . . . . . . . . . . . 5.5  . . . . . . . . . . . . . . 18
‘Maraia’ Marchesi di Barolo, Italy
#229 Pinot Noir . . . . . . . . . . . . . . . . . . . . . . . . 10. . . . . . . . . . . . . . . 35
DeLoach, California
#230 Malbec . . . . . . . . . . . . . . . . . . . . . . . . . . . .7  . . . . . . . . . . . . . . . 25
Alamos, Argentina
#231 Primitivo  . . . . . . . . . . . . . . . . . . . . . . . . . 6.5  . . . . . . . . . . . . . . 24
Vinosia, Italy
#232 Zinfandel . . . . . . . . . . . . . . . . . . . . . . . . . .7  . . . . . . . . . . . . . . . 25
McManis, California
#233 Cabernet Sauvignon  . . . . . . . . . . . . . . . . .7  . . . . . . . . . . . . . . . 25
McManis, California
#234 Crimson. . . . . . . . . . . . . . . . . . . . . . . . . . .7  . . . . . . . . . . . . . . . 26
Steven Vincent, California
#235 Sangiovese . . . . . . . . . . . . . . . . . . . . . . . . .6  . . . . . . . . . . . . . . . 23
San Giorgio, Italy


