WINES BY THE GLASS
SPARKLING

Prosecco, Gambino, Brut, Veneto, Italy, MV

Champagne, G.H. Mumm ‘Grand Cordon’ Brut,
Champagne, France, MV

Moscato, Vietti ‘Cascinetta’ Moscato dAsti, Piedmont, Italy, 2022

Champagne, Veuve Clicquot Yellow Label’ Brut,
Reims, France, MV

Rosé Champagne, Moét & Chandon ‘Impérial’ Brut Rosé,
Epernay, France, MV

WHITE
Pinot Grigio, Italo Cescon, Veneto, Italy, 2022

Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand, 2022

Chardonnay, Tiefenbrunner, Trentino Alto Adige,
Piedmont, Italy, 2022

Chardonnay, Quilt, Napa Valley, California, 2021
Riesling, Koehler Ruprecht, Kabinett, Pfalz, Germany, 2020

ROSE

Grenache Blend, Chateau D’Esclans ‘Whispering Angel,
Provence, France, 2022

RED

Super Tuscan, Tenuta Guado al Tasso Tl Bruciato),
Bolgheri, Tuscany, Italy, 2020

Pinot Noir, Morgan “Tielve Clones’,
Santa Lucia Highlands, California, 2021

Sangiovese, Rocca di Montegrossi, Chianti Classico,
Tuscany, Italy, 2020

Cabernet Sauvignon, Twenty Rows ‘Reserve’,
Napa Valley, California, 2020

Barolo, Daniele Conterno, Piedmont, Italy, 2018

Cabernet Sauvignon, Newton ‘Unfiltered,
Napa Valley, California, 2018
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SPECIALTY COCKTAILS

LAVO-lini 22
Absolut Elyx Vodka, Lychee, White Cranberry,
Aloe Vera, Lemon, Raspberry Caviar

OI’ Blue Eyes 21
Ford’s Gin, Cointreau,
Fresh Lime, Sage Nectar,
Egg White*

Melograno e Pera 22
Patrén Silver Tequila,
Pama Liqueur,
Pomegranate, Prickly Pear, Lime

Sorrento Sunset 20
Grey Goose ‘Essences’
Strawberry & Lemongrass Vodka,
St. Germain Elderflower, Pomegranate,
Cold-Pressed Lime, Essential Mint Oil, Egg White*

Bubbles & Berries 25
G.H. Mumm ‘Grand Cordon’, Brut Champagne,
Grey Goose Vodka, St. Germain Elderflower,
Lemon, Strawberries

Sicilian Cartel 22
Dos Hombres Mezcal,
Grapefruit Cordial, Fresh Lime,
Habanero Tincture, Egg White*

Giardino 20
Maker’s Mark Bourbon, Amaro Averna,
Fresh Lemon Juice, Demerara,
Cherry Tomato, Basil

Vecchia Fiamma 24
Bulleit Bourbon,
Pure Maple Syrup,
Orange Peel, Smoked Applewood

Amalfi Gin & Tonic 23
Malfy Italian Gin, Italicus Orange Liqueur,
Juniper, Laurel Bay Leaf,

Lemon, Fever-Tree Tonic

Fiore Dolce 20
Hibiscus Limoncello,
Belvedere Vodka,

Local Honey, Fresh Lemon, Mint

Valencia 19
Mount Gay ‘Eclipse’ Rum,
Amaro Montenegro, Apricot Preserve,
Cold-Pressed Pineapple,
Red Bull Yellow Edition (Tropical)

Buono Notte 23
Vanilla-Infused Ketel One Vodka,
Licor 43, Kahliia,

Espresso, Vanilla Crema, Tiramisu Dust

Pandora’s Folly 23

Hendrick’s Gin, Limoncello,

Fresh Lime, Ginger Nectar,
Sparkling Wine

* Thoroughly cooking foods of animal origin such as becf, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of foodborne illness

Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.

NON-ALCOHOLIC COCKTAILS

Raspberry Cucumber Spritz 13
Fresh Raspberries, Cucumber, Mint Oil, Agave Nectar

NO-Groni 15
Lyre’s London Dry, Aperitif Rosso, Italian Orange

Amalfi Spritz 15
Lyre’s Amalfi Spritz with Notes of Bittersweet Orange and Rich Peach

Spiced Espresso Martini 15
Seedlip Spice 94, Espresso, Vanilla Nectar

BOTILED BEERS & SELTZERS
Bud Light, USA 9
Budweiser, USA 9

Dos Equis, Mexico 10
Heineken, Holland 10
Heineken Silver, Holland 10
Heineken 0.0, Holland 10
High Noon Watermelon Seltzer, USA 9
Peroni, Italy 10
Stella Artois, Belgium 10



