
We are a season-centric, local-loving, farm-to-table restaurant. Everything is from scratch. 
alert your server to any and all food allergies.

classic italian cocktails Birra in bottiglia
CIDER BOYS GRAND MIMOSA 

MANABREA AMBRATA 
Amber Ale

PERONI 
MILLER LITE 

NEW GLARUS SPOTTED COW FARMHOUSE ALE 
POINT BREWERY DROP DEAD BLONDE ALE 

ONE BARREL NINJA DUST JUICEY IPA 
LAGUNITAS HOPPY REFRESHER 

SPREZZA ROSÉ SPRITZ 
UNTITLED ART PRICKLY PEAR GUAVA SELTZER 

UNTITLED ART N/A ITALIAN STYLE PILSNER 
BLUE MOON 5

 

 

.

.

HINTERLAND PACKERLAND PILSNER 
VON STIEHL CHERRY HARD CIDER 

SEASONAL SELECTION- VARIES
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birra alla spina

Della Porta creations 
LAVANDA ROSSA 

Solerno blood orange liqueur, prosecco, seltzer, fresh mint, lavender
bitters

NEGRONI BRUCIATO 
Campari, Malfy gin, Cocchi sweet vermouth, rosemary syrup, torched

rosemary

LIMONCELLO MULE 
Limoncello, Fieldnotes vodka, fresh lemon, ginger beer, fresh mint

DELLA VECCHIA 
Our twist on an old fashioned. J. Henry bourbon, amaretto DiSaronno,

sugar, bitters, Amarena cherries, orange, seltzer
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AMERICANO 
Campari, sweet vermouth, seltzer, orange slice

APEROL SPRITZ 
Aperol, Cava, seltzer, orange slice

BELLINI 
Adami prosecco, peach puree

ESPRESSO MARTINI 
Borghetti Espresso Liqueur, Field Notes vodka, Espresso

NEGRONI 
Campari, St. George Botanivore Gin, Cocchi Sweet vermouth
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We are unable to accommodate separate check during peak service times. $6 SpLit plate charge for all shared entrees 
Parties of 5 or more may be subject to a 22% Service Charge.  2.98% CC Service Charge

NON-Alcolico
ESPRESSO 

AMERICANO 
CAPPUCCINO 

LATTE 
FOUNTAIN SODA 

Coke, Diet Coke, Sprite
LEMONADE 

SAN PELLEGRINO 
LRG

ACQUA PANNA 
LRG

POINT ROOT BEER 
POINT KITTY COCKTAIL 
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