BOURBON/WHISKEY

4 ROSES SINGLE BARREL 15 HORSE SOLDIER BARREL STRENGTH 26
ANGELS ENVY 17 KNOB CREEK 14
BASIL HAYDEN 15 MAKERS MARK 13
BLANTONS 30 MAKERS MARK PRIVATE LABEL 24
BUFFALO TRACE 16 WHISTLE PIG RYE 28
BULLEIT RYE 14 WOODFORD RESERVE 14
CROWN ROYAL RESERVE 15 WOODFORD RESERVE DBL OAKED 18

- SCOTCH TEQUILA ——

GLENFIDDICH 12 17 CASAMIGOS ANEJO 19
GLENLIVENT 12 19 CASAMIGOS BLANCO 17
JOHNNY WALKER BLUE 70 CASAMIGOS REPOSADA 18
MCCALLAN 12 30 CASA PECADAS 21
MONKEY SHOULDER 13 DON JULIO 1942 40
OBAN 14 30 DON JULIOSILVER 16

PATRON SILVER 16

JOVEN MEZCAL ILLEGAL 15

— VODKA GIN

BELVEDERE ABSAROKA
BOYD & BLAIR BEEFEATER
GREY GOOSE BLUE COAT

KETEL ONE BOMBAY SAPPHIRE

STOLI HENDRICKS
TITOS TANQUERAY

**PRICES FOR SINGLE POUR**
PRICING AND AVAILABILITY SUBJECT TO CHANGE



DRAFT BEER

BOTTLED BEER

COCKTAILS

Gin, Campari, Antica Carpano.

Vodka, Mint, Lemon, Ramazotti Amaro, Ginger Beer.
Prosecco, Aperol, soda, orange slice.

Rhubarb Old Fashioned with a touch of cherry.

A seaside Italian Cosmo with limoncello and hibiscus.

Tequila, Campari, Grapefruit Juice, Lemon Juice,
Lime Juice, Simple Syrup, San Pellegrino Aranciata.

Bourbon, Aperol, Amaro Nonino, Lemon Juice.

Premium Bourbon, Antica Carpano, bitters,

Luxardo cherry.

Prosecco, White Peach Nectar.
Mocktail Version $10

Blackberries, elderflower and mint in a classic spritz

Mocktail Version $10.

Orange Vodka, Blackberries, Lemon,
Montenegro Amaro.
Mocktail Version §10

Vanilla Vodka, Espresso, Coffee Liguor, Cremé de Cocoa.

SEASONAL COCKTAILS

Our famous espresso martini with a cream
y

gingerbread spice.

Local organic honey and our house made lemon
cello accentuate this classic gin cocktail.

For the sophisticated negroni drinker looking
Jor a little extra kick.

Award winning local rye with amaro and a

healthy dash of black walnut bitters.

A seasonal play off of an old favorite. Refreshing
and crisp with a hint of spice.

A balance of bitter, boozy and sweet expressed
with a flamed orange peel.



SPARKLING & ROSE

Veneto- apricot, grapefruit, long elegant finish.
Veneto ~ Light peach, pear and a hint of tangerine.

Juicy sour cherry, raspberry and tangerine Zest.

WHITE

Hints of apple, pineapple, quince and pear
Delicate apple aroma and a fresh zesty palate balanced by refreshing citrus notes and a hint of exotic fruit
Marlborough ~ Ripe, stone-fruit and pineapple with lif ted floral notes, tangy grapefiuit and peach

Washington ~ Hints of pear, lychee and coconut. Beautiful on the palate with long finish 100% Chardonnay

Effervescent, peach, apple, pear with a sweeter finish

RED

Grape juice, bright, fruity. ‘Best pizza wine’.
Good structure, with ﬁes/y herbs aromas, and hints of cinnamon and cloves. 100% Montepulciano.

Blueberries, blackberries, dark cherry with some citrus undertones. Medium bodied, clean and
vivid. 100% Sangiovese.

Toscana ~ Classic chianti tannins; bold and refined.

Fragrant fruiz‘ ﬂavors with prominent notes of cherries, pepper and aromatic herb,
typical of Corvina and Corvione.

Tuscany ~ Generous on the palate from the first taste to the last with a smooth finish. .
50% Sangiovese, 30% Cabernet Sauvignon, 20% Syrah

Big, bold cab, balanced oak, layered tannins, smooth long finish.

Ruby red, currants and dried roses, grape pomace, tilled soil.
Cherry, raspberry and wood , fog, moss, and subtle spice.

Cherry and roasted coffee with notes of vanilla and spice.



Botlles

ITALIAN WHITE

MOSCATO VILLAGIANA Veneto

FALANGHINA TERREDORA Campania

FIANO DI AVELLINO TERREDORA Campania
VERMENTINO SELLA & MOSCA Sardegna
LIMIZZANIVERMENTINO DI GULLARA Sardegna
COSTAMOLINO DOC ARGIOLAS Sardegna
ORVIETO ARGILLAE Uméria

CERVYARO ANTINORI Umbria

PINOT GRIGIO IGT CELSO Venero

PINOT GRIGIO DESSIMIS VIE DI ROMANS Friuli
CHARDONNAY VIE DI ROMANS Friuli

KERNER PACHERHOF Az Adige

ITALIAN RED

63
63
76
65
81
Il
64
174
63
121
113

94

GRAGNANO CANTINE FEDERICIANE Campania
AGLIANICO TERREDORA Campania

TAURASI TERREDORA Campania

TAURASI “PAGO DEI FUSI” TERREDORA Cumpania
GRAVELLO IGT LIBRANDI Campania

CESANESE DEL PIGLIO “COLLE TICCHIO” CORTE DI PAPI Lazio
CANNANOU SELLA & MOSCA Sardegna

COSTERA ARGIOLAS Sardegna

PERDERA ARGIOLAS DOC Sardegna

SALICE SALENTINO RISERVA LEONE CASTRIS Puglia
MONTEPULCIANO D’ABRUZZO DOP VESTIGO Abruzzo
SASSOREGALE SANGIOVESE Afonsefuico
CA’'MARCANDA GAJA PROMIS Toscana

SETTLE PONTI CROGNOLO SUPER TUSCAN Toscana

75
79
120
172
90
76
67
72
Il
78
63

63
140

86



ITALIAN RED (conmy

Toscana
Toscana

Toscana

Toscana
Toscana
Piemonte
Piemonte
Piemonte
Toscana
Veneto
Veneto
Veneto

Veneto

SPARKLING & ROSE

Veneto
France
France
Veneto
Campania
Sonoma
Sonoma

Sonoma

DOMESTIC & OTHER WHITE

Veneto
California
Santa Barbara, CA
Washington
Marlborough
California



DOMESTIC & OTHER RED

JOSELPH PHELPS INSIGNIA

TREFETHEN “HALO” CABERNET SAUVIGNON
CAYMUS SPECIAL SELECTION

ELIZABETH SPENSER NAPA CABERNET SAUVIGNON
JOSEPH PHELPS NAPA CABERNET SAUVIGNON
TAUB FAMILY “HERITANCE” CABERNET SAUVIGNON
JORDAN NAPA CABERNET SAUVIGNON

CAYMUS NAPA CABERNET SAUVIGNON (LTR)
WHITEHALL LANE TRE LEONI'CABERNET BLEND
BONANZA CABERNET SAUVIGNON (BY CAYMUS)
AVIARY CABERNET SAUVIGNON NAPA

CAMBRIA SANTA MARIA VALLEY PINOT NOIR
CHARLES KRUG MERLOT

TREFETHEN “DRAGON’S TOOTH” BORDEAUX BLEND
ORIN SWIFT 8 YRS IN THE DESSERT

DRY CREEK “MARINER” MERITAGE BLEND
PALISADES RED BLEND

KULETO ESTATE NATIVE SON BLEND

BELLE GLOSE “DAIRYMAN” PINOT NOIR

QUILT CABERNET RESERVE

BLACK STALLION

DUTTON GOLDENFIELD PINOT NOIR

800
550
4925
136
202
113
154
225
93
65
65
90
84
127
138
145
70
68
110
220
85

95

DIGESTIVI

Bitter and sweet, with notes of vanilla, spices, honey, and orange.

MONTENEGRO
Amaro distilled in Bologna, containing 40 botanicals. Bitter/herbaceus.

CYNAR
Bitter, floral liquor. Best known for its use of artichoke.

LUXARDO SAMBUCA
Sweet & strong Italian liquor made from green Sicilian aniseed.

BELLA BAMBINI BLUEBERRYCELLO

Delicious blueberry version of traditional lemoncello.

IL PIZZAIOLO HOUSEMADE LIMONCELLO OR BLOOD ORANGECELLO

Made with organic imported lemons and blood oranges (seasonal).

PRICING AND AVAILABILITY SUBJECT TO CHANGE

16

13

12

11



