
Cocktails
Sorrento 

(low ABV) prosecco, limoncello, Nepeta, Luxardo $14
Modena 

(low ABV) lambrusco, lemon, amaro $14

Palermo 
Solerno, blood orange purée, ginger beer $15

Milano 
vodka, Campari, honey, basil, lemon $15

Padua 
reposado tequila, Aperol, grapefruit $15

Torino 
Hardshore Gin, Chartreuse, Italicus, lemon $15

Asti 
white rum, Contrato, house grenadine $15

BOLOGNA 
bourbon, house ginger syrup, amaro Montenegro, mezcal rinse $15

Catania 
rye whisky, Hennessy, Averna $16

Grapefruit Spritz 
(0% alc) grapefruit, lime, blood orange, basil $10

Mystic Punch 
(0% alc) cranberry, pineapple, orange, ginger beer $10

Spumanti

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

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

Bianchi

Gavi ,  Enrico Serafino 
Piedmont, Italy $13

Pinot Grigio “Sessola” 
Veneto, Italy $12

Vermentino di  Sardinia,  Argiolas 
Sardinia, Italy $13

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

Chardonnay,  Tiefenbrunner 
Südtirol - Alto Adige, Italy $16

Rosato
ROSE DI  PRIMITIVO “TRAMARI” 

Puglia, Italy $13 

Rossi
PINOT NOIR,  Sadler’s  Well  

Santa Barbara County, USA $14 
Nebbiolo,  G .D.  Vajra 

Langhe, Italy $17
Chianti Classico Riserva  

“il Grigio”,  San Felice 
Tuscany, Italy $16

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

Tuscan Blend “ Invetro”,  Renieri 
Tuscany, Italy $15

Cabernet Sauvignon, Castello di Volpaia 
Maremma, Italy $16 

Sommelier Selection 
Brunello di  Montalcino,  Col d’Orcia 

Tuscany, Italy $26

Wines by the Glass

Double  
Espresso Martini

freshly brewed espresso...
$16


