
Gin
Boodles | Beefeater | Bombay Sapphire | 

Hendrick’s | Monkey 47 | Tanqueray

Vodka
Belvedere | Grey Goose | Chopin |

Ketel One | Stoli | Tito’s

Scotch
Dewar’s 12 | Glenlivet 15 | Glenmorangie 12

Lagavulin 16 | Macallan 12

Tequila

Whiskey
Basil Hayden | Basil Hayden Dark Rye | Buffalo Trace 

 Bulleit | Bulleit Rye | Crown Royal | Elijah Craig  
Four Roses Single Barrel | Jack Daniel’s | Jameson 

Jim Beam  | Knob Creek | Maker’s Mark | Rittenhouse Rye  
Whistlepig Rye 6 yr | Woodford Reserve

Rum
Bacardi Light | Captain Morgan |

Mount Gay | Ron Diplomático Reserva

Beer
Peroni | Moretti | Stella Artois | Canebrake
Shiner Bock | Michelob Ultra | Coors Light 

 Miller Lite | Stella Liberté (NA)

Non-Alcoholic

Cocktails

Absolut Pear, Blueberry Basil Syrup, Lemon Juice, Lambrusco 
$15

Crepe Myrtle 
Named for the iconic, ancient tree gracing our patio area

NIC’S RUM NOG - Spiced Rum, Agave Nectar, Egg, Nutmeg.............................................      $ 12

PORT,  Quinta do Noval 10-Year Tawny, Gaia, Portugal...................................................      $ 12

MOSCATO D’ASTI, Ceretto Vignaioli di San Stefano, Piedmont, Italy 375mL.....................     $ 25
 
LAMBRUSCO, Cavicchioli 1928 Dolce, Emilia Romagna, Italy...........................................  $ 7 / $ 20
 

Pallini Limoncello - Made from Amalfi Lemons....  $8

Dessert

Bailey’s | Benedictine | Grand Marnier | Kahlua | Disaronno Amaretto | Drambuie | Chambord |
Frangelico | Nocello | Averna Amaro | Amaro Nonino | Fernet-Branca | Aperol | Campari | Pernod

| Pimm’s | Romana Sambuca 

Cordials | Aperitifs | Digestifs

Mionetto Prosecco, Alcohol-Removed ...........................................................................  $ 10 / $ 32  

Alcohol-Free Spritz, crafted with Mionetto N/A Aperitivo and N/A Prosecco...........................  $ 12

Limonzero Spritz, crafted with Zero-proof Limoncello by Pallini...........................................   $ 12

Pomelo Punch - White Grapefruit, Cranberry, Agave Nectar, Tonic, Lime................................    $ 7

Pear Cider Fizz - Pear Purée, Apple Cider, Soda, Cinnamon Stick............................................    $ 7 

Hornitos Reposado | El Tequileño Plata | 
Gran Centenario Reposado | Don Fulano Blanco  

Buffalo Trace Old Fashioned - With Muddled Orange, Luxardo Cherry, and Ice Block.............    $ 18
       Upgrade to Four Roses Single Barrel Bourbon......................+$6

Blueberry Lemonade - Tito’s, Blueberry Purée, Simple Syrup, Lemon Juice...........................    $ 14

Honeybee Prosecco - Drambuie, St. Germain, Fiol Prosecco.................................................     $ 14

Aperol Spritz - Aperol, Fiol Prosecco, Soda, Orange Slice......................................................    $ 13

Limoncello Spritz - Pallini Limoncello, Fiol Prosecco, Soda, Lemon Wedge............................    $ 14

Italian Margarita - Hornitos Reposado, Amaretto, Lemon & Lime Juice.................................   $ 12
                                               
Top Shelf Margarita - Don Fulano Blanco, Cointreau, Lime Juice, Agave Nectar......................  $ 16

Espresso Martini - Stoli, Galliano Espresso Liqueur, Brewed Espresso....................................   $ 12

Benedictine Sour - Benedictine, Lemon & Lime Juice, Simple Syrup, Luxardo Cherry..............   $ 12

https://www.google.com/search?q=Diplom%C3%A1tico&newwindow=1&sca_esv=954a16bda8dfd6ee&sxsrf=ANbL-n7RuOLHtse3pWIDN7O08N8h6ckPWw%3A1775844646447&ei=Jj3Zadj0GuGnmtkPle_d0Qo&biw=1920&bih=911&ved=2ahUKEwiS8rKc8eOTAxVrkiYFHTESLDEQgK4QegYIAQgAEA4&uact=5&oq=ron+diplomatico&gs_lp=Egxnd3Mtd2l6LXNlcnAiD3JvbiBkaXBsb21hdGljbzIEECMYJzIFEC4YgAQyBRAAGIAEMgUQABiABDIFEAAYgAQyBRAAGIAEMgUQABiABDIFEAAYgAQyBRAAGIAEMgUQABiABEiKJFC-DljnIXACeAGQAQCYAagBoAHdDKoBBDUuMTC4AQPIAQD4AQGYAhGgAvkOwgIKEAAYRxjWBBiwA8ICBBAuGCfCAgsQLhiABBiKBRiRAsICCxAAGIAEGIoFGJECwgIIEAAYgAQYsQPCAgsQLhiABBjHARjRA8ICChAAGIAEGIoFGEPCAggQLhiABBixA8ICERAuGJcFGNwEGN4EGOAE2AEBwgIOEC4YgAQYxwEYrwEYjgXCAg4QLhiABBixAxjHARjRA8ICCxAuGMcBGNEDGIAEwgINEC4YgAQYigUYQxixA8ICCxAuGIAEGLEDGIMBwgIHEC4YgAQYCpgDAIgGAZAGCLoGBggBEAEYFJIHBjUuMTEuMaAHkMwCsgcGMy4xMS4xuAfeDsIHCDItMS4xMy4zyAfpAYAIAQ&sclient=gws-wiz-serp


CHIANTI, Tiziano, Tuscany, Italy..................................................................................    10 / 32
PINOT NOIR, Evolution, Willamette, Oregon..................................................................    14 / 48
PINOT NOIR, Bravium, Anderson Valley, California.........................................................  18 / 64
MERLOT, Clos de L’Espérance, Lussac-Saint Émillon, Bordeaux, France.............................   12 / 40
TUSCAN ROSSO, Sella Antica, Maremma, Italy................................................................   11 / 36
MONTEPULCIANO D’ABRUZZO, Umani Ronchi ‘Podere,’ Abruzzi, Italy.............................  10 / 32
SUPER TUSCAN, Ruffino ‘Modus,’ Toscana, Italy..............................................................  15 / 52
CABERNET SAUVIGNON, Feudo Principi di Butera, Sicilia, Italy.......................................   11 / 36
CABERNET SAUVIGNON, Textbook, Paso Robles, California.............................................   16 / 56
CABERNET SAUVIGNON, Charles Krug, Napa, California.................................................  24 / 82 
BARBERA D’ASTI, Michele Chiarlo, Piedmont, Italy.........................................................            34
PRIMITIVO, Masseria Altemura ‘Sasseo,’ Salento, Italy....................................................            38
MALBEC, Gascón, Mendoza, Argentina............................................................................           40
LANGHE NEBBIOLO, Rivetti, Piedmont, Italy..................................................................            45        
ROSSO DI MONTALCINO, Il Poggione, Tuscany, Italy......................................................            58
PINOT NOIR, Frank Family Vineyards, Los Carneros, California.......................................            60
SUPER TUSCAN, Antinori Guado al Tasso ‘Il Bruciato,’ Bolgheri, Italy...............................           70
CHIANTI CLASSICO, Castello di Volpaia, Tuscany, Italy...................................................           72
RIPASSO VALPOLICELLA, Bertani, Verona, Italy.............................................................            80
CABERNET SAUVIGNON, Austin Hope, 1L, Paso Robles, California....................................           82
PETIT/PETIT BLEND, DAOU ‘Bodyguard,’ Paso Robles, California.....................................          85
CABERNET SAUVIGNON, Stag’s Leap Wine Cellars ‘ARTEMIS,’ Napa, California................         110
BAROLO, Ceretto, Piedmont, Italy...................................................................................         135
BRUNELLO DI MONTALCINO, Argiano, Montalcino, Italy................................................         180

PROSECCO, Fiol, Treviso, Italy.......................................................................................    10 / 32
ROSÉ BRUT, Cantina di Carpi ‘Notte Rosa’, Modena, Itay.................................................     10 / 32
 
ROSÉ, Studio by Miraval, Provence, France.....................................................................     12 / 40
BRUT CLASSIC, Chandon, 187mL, Yountville, California..................................................            15
CHAMPAGNE BRUT, Veuve Clicquot ‘Yellow Label’, Reims, France...................................          150

White 
PINOT GRIGIO, Santa Cristina, Delle Venezie, Italy.........................................................  10 / 32
SAUVIGNON BLANC, Wairau River, Marlborough, New Zealand......................................  12 / 40
VERMENTINO, Sassoregale, Maremma, Italy..................................................................  12 / 40
CHARDONNAY, Chalk Hill, Russian River Valley, California.............................................  12 / 40
CHARDONNAY, Cuvaison, Napa Valley, Los Carneros, California......................................  16 / 56
CHABLIS, Louis Jadot, Chablis, Burgundy, France............................................................  18 / 64
PINOT GRIS, Villa Wolf, Pfalz, Germany..........................................................................          34
RIESLING KABINETT, Karl Kaspar, Mosel, Germany.......................................................           40
ARNEIS, Ceretto ‘Blangé,’ Langhe, Italy...........................................................................          45
SAUVIGNON BLANC, Textbook, Russian River Valley, California......................................           45

Wine Selections

Red

Sparkling and Rosé

Corking Fee $15


