Cocktails

Amalfy Coast Negroni ~$11
Nob Creek and Amaro with hints of sweetness and
walnut and orange bitters. Served on the rocks.

Classic Martini ~$12
Crisp, cold gin or vodka with dry vermouth. Served
with martini olives. Shaken, not stirred, clean or
dirty upon request.

Lombardy ‘Rita ~$11
Blanco tequila, amaretto, fresh lime juice and
simple syrup.

Sicilian Old Fashioned ~$13
Bourbon, Amaro, black cherry & orange bitters, and
simple syrup.

Roman Afternoon ~$11
Pallini limoncello, Tito’s, and fresh lemon juice.

Padua Spritz ~$10
Aperol, Ketel One Infusions Grapefruit & Rose
vodka, orange bitters, and sparkling wine.

Milano Wake Me Up ~$11
Coffee liqueur, Vodka, Fernet Branca, and espresso.

Espresso Martini ~$11
Espresso, Coffee Liqueur, Vodka, simple syrup, and
a splash of Creme Liqueur.

Mimosa ~$8
A full wine glass of sparkling White Wine with a
splash of your choice of Orange or Cranberry Juice.
Garnished with fruit.

Bloody Maria ~$10
Pickle infused vodka and tomato juice, with a
splash of Worcestershire sauce, horse radish,
peppery hints of hot sauce and cayenne, and celery
salt. Celery and olive garnish.

Moscow Mule ~$10
A refreshing combination of vodka, ginger beer,
splashed with lime juice, served in a copper mug.

French 75 ~$8
Gin, lemon juice, and simple syrup champagne.

Wine
House - $10/glass
Chardonnay
Pinot Grigio
Pinot Noir
Cabernet
Sparkling

Red - Glass| Bottle

Fableist Tempranillo $14 | $42
Fableist Pinot Noir $14 | $42
Arendsig Cabernet $14 | $46

Castellani Pinot Noir $10 | $30

Barter & Trade Cabernet Sauvignon $12 | $38

Las Jamelles Merlot $11 | $33
Pogiosecco Chianti $12 | $36

White — Glass | Bottle
Kung Fu Girl Riesling $11 | $33
Taonga Sauvignon Blanc $12 | $36
Seasun Chardonnay $10 | $32
Teutonic Riesling $13 | $40
Teutonic Pinot Gris $13 | $40
State of Mind Riesling $12 | $36
Chateau St. Michelle Riesling $11 | $33
Castellani Pinot Grigio $10 | $32

Beer
Seasonal $5
Modelo $5
Peroni $5
Budweiser $5
Bud light $5
Michelob Ultra $5
Aval Rosé Cider $6

Desserts
Tiramisu - Classic creamy dessert with hints of
espresso, a dusting of cocoa powder, served on fresh
espresso infused creme. ~$10

Cannoli - Classic Italian Cannoli filled with sweet
cream. ~$9

Cheesecake - Classic Cheesecake topped with berry
reduction, chocolate, or caramel. ~$8

Spumoni - Chocolate, pistachio, & cherry-almond ice
cream topped with chilled sweet mint cream sauce. ~$7

NEW! Chocolate Mousse Cake ~$9

NEW! Raspberry Lemon Drop Cake ~$9



