
Cocktails
EMILIA SPRITZ 

lambrusco, campari, lemon & tonic $15
PALERMO 

solerno, blood orange & ginger beer $15
GENOA 

gin, limoncello, orgeat & orange bitters $15
VERONA 

herb infused vodka, dry vermouth, lemon & elderflower $16
NAPOLI

real mccoy 3 yr rum, Aperol, amaretto & passionfruit $16
MONOPOLI 

reposado tequilla, chartreuse, pineapple & ginger $15
BOLOGNA 

bourbon, amaro montenegro & mezcal rinse $16
SORRENTO 

limoncello, amaro nonino, luxardo & prosecco $15

MERANO 
(0% alc) mionetto aperitivo, lucano zero & cranberry $13

ALBA 
(0% alc) passionfruit, orgeat & lime $12

SCALO 
(0% alc) lucano zero, lemon & ginger beer $12

BOLLICINE

Prosecco Brut  “Argeo”,  Ruggeri 
Veneto, Italy $13

Lambrusco “Quercioli” ,  Medici  Ermete 
Emilia Romagna, Italy $12

Bianchi 
GRECO BIANCO,  L IBRANDI 

Calabria, Italy $12

SAUVIGNON BLANC,  ROTTENSTEINER KITZ 
Alto Adige, Italy $14

Pinot Bianco,  Elena Walch 
Trentino - Alto Adige, Italy $15

Pinot Grigio “Sessola” 
Veneto, Italy $13

Chardonnay,  Tiefenbrunner 
Südtirol - Alto Adige, Italy $16

Rosato

ROSE DI  PRIMITIVO “TRAMARI” 
Puglia, Italy $13 

Rossi

LANGHE NEBBIOLO,  GD VAJRA  
Piedmont, Italy $17 

Barbera d’Alba “Ruvei”  
Marchesi  di  Barolo 

Piedmont, Italy, $15

Chianti Classico Riserva  
“il Grigio”,  San Felice 

Tuscany, Italy $16

Montepulciano D’Abruzzo “Cadetto” 
Podere Castorani , Abruzzo, Italy $13

CABERNET SAUVIGNON,  PEPI  L IGNANA 
Tuscany, Italy $16

Wines by the Glass

Double  
Espresso Martini

signature house recipe, espresso brewed to order
decaf available upon request

$16


