summer in |ta|

15 each
calabria

« inspired by a seasonal margarita «
devil's reserve tequila
strawberry-jalapeno rosé simple
fresh lemon

veneto

« inspired by a seasonal margarita ¢
corazon reposado
aperol / dry curacao
cream of coconut
fresh lime

toscana

« inspired by a smash/refresher «
basil hayden dark rye
blackberry-sage simple
fresh brewed tea / fresh lemon

genovese

« inspired by a sweet+sour ¢
malfy italian gin
italicus bergamot liqueur
honeydew-basil-ginger simple
fresh lemon + egg white

amalfi
« inspired by a french 75 ¢
nolet’s gin / dry curacao
house hibiscus simple
prosecco

uglia
« inspired by an aviation »
corazon blanco / marschino liqueur
creme de violette / simple
fresh lime + egg white

sardinia

« inspired by a carajillo «
maker’s mark bourbon / licor 43
fresh espresso
cinnamon

palermo

« inspired by a summer sangria ¢
wheatley vodka / rosé
fresh mango + strawberry
orange + lemon juice
agave

the spritz

» served frozen
aperol italian apéritif

house prosecco / fresh blood orange puree

fresh orange juice

italian ice
« served frozen ¢
absolut citron vodka / lemon juice + pulp
limoncello / simple / lambrusco swirl
sub sun cruiser tea swirl +3

spritz menu now available

- classic and unique twists on an italian classic

just ask for the menu if you don't see it

classic cocktails

- we love our classics as much as you do «
please just ask your server or bartender
and we will accomodate your request

thank you

Glasy Forvrs

bubbles

adami “garbél” prosecco brut, veneto, italy, nv

lini 910 "lambrusca” lambrusco rosso, nv

cavicchioli 1928’ rosé spumante dolce, nv

contadi castaldi franciacorta rosé, lombardy, italy, nv
veuve clicquot yellow label, brut, nv

italian whites + roses

lago salerno selection pinot grigio, 23

goretti grechetto, trebbio 21

carpineto "dogajolo” white blend, tuscany ‘22
antica borgo sauvignon blanc, friuli ‘22

poggio al teroso “solosole,” vermentino, tuscany 22
duchessa lia moscato d'asti, piemonte 21

fina "kika" white blend, sicily 22

coppi “core” negroamaro rosé, puglia 23

other whites + roses

august kesseler “r" riesling kabinett, germany, ‘22
saracina chardonnay, mendocino, california 23
prescription chardonnay, central valley, california '22
post and beam chardonnay, napa valley, california 23
miha sauvignon blanc, marlborough, nz '24

italian reds

bricco magno nebbiolo, langhe "21

felline "pietraluna’, salento negramaro, puglia 20
lignum red blend, sicilia 23

il molino “grace” chianti classico "2

lago salerno selection barone nero, ‘22

memo montepulciano d'abruzzo 21

damiliano "lecinquevigne” barolo, piedmont 20
zenato ripassa della valpolicella 19

goretti fontella, umbria 23

52
40
44
56
36

116

other reds

king estate “inscription” pinot noir, willamette valley, oregon 22

bethel heights pinot noir, willamette valley, oregon ‘22
terrazas "altos” malbec, mendoza, argentina 22

harvey and harriet red blend, san luis obispo, california "2

revelry vintners cabernet sauvignon, columbia valley, wa ‘21

justin cab sauv, paso robles, california 21

orin swift "palermo”, cab sauv, napa valley, california 22

48
92
40
64
52
68
116

TBeer

draft

peroni, pilsner, italy, 4.7%

sierra nevada, hazy little thing, hazy ipa, ca, 6.7%
dogfish head, festina peche, berliner-weisse, de, 4.5%
deschutes, fresh squeezed, ipa, or, 6.4%

downeast seasonal, cider, ma, 5.1%

missing mountain, you just hit G8, fruited, oh, 5.6%
columbus, bodhi, iipa, oh, 8.3%

market garden, progress, pils, cle, 5.5%

local

great lakes, seasonal, cle

bottle + can + seltzer

coors light -or- miller lite, lager, 41%

michelob ultra, lager, mo, 4.2%

modelo, lager, mexico, 4.5%

fat head's, bumbleberry, fruited wheat, cle, 5.3%

fat head’s, headhunter, ipa, cle, 7.5%

sun cruiser, half+half -or- pink lemonade, 4.5%, gf
high noon, vodka seltzer, il, 4.5%, peach -or- pineapple
jameson orange spritz

southern tier transfusion

non-alcoholic
red bull energy drink -or- sugarfree red bull
red bull editions
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half off wine night

every tuesday / 3:30pm-10:308pm / with entree purchase

happy hour

mon-fri / 3pm-6:30pm / bar area only
socials

#lovelago / @lagoeastbank / @lagocustomevents / @eatatsora

downtown restaurant / italian
wine list / outdoor dining
happy hour / brunch

K food truck : the meatballer /




