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SPIRITI SOMMARIO
RYE PRIMO
Cosk House Rye $]O COCKTA”_ ............................................................................ p3
Basil Hayden Dark Rye $14 GLASS WINE oo p.4
Basil Hayden Golden Rye $18 ZERO PROOF oo 0.5
BOURBON & WHISKEY BIRRA s p.5
Basil Hayden $14
VINO
Buffalo Trace $13
BICCHIERD oottt p.4
14
Woodford Reserve $ Glass Offerings
Akashi Ume $14
BOTTIGLIE e p.6
Jim Beam 7Zyr $13 Bottle Offerings
Weller Special Reserve $16
SPUMANTIE et p.7
Eagle Rare 10yr $17 Italian Sparkling
Ch
Weller Antique 107 $18 empagne
Mars lwai Sherry Cask $]8 BlANCHl ................................................................................ p8
Light White
Blanton’s Original Single Barrel $20 Medium White
Full White
Bakemono Zukushi Emaki $48 Reserve White
MACERATI e p.11
SCOTCH Rosé
Orange
Chilled Red
Glenlivet 12 $20
RO S ST e p.12
Laphroaig 10 $22 Light Red
Oban 14 $28 Medium Red
. Reserve Red
Springbank 12 $28
Glenlivet 21 $48 MAGNUM e p.13
) Spumanti
Springbank 21 $118 Bianchi
Rossi
SPIRITI
BRANDY
AMGTO ittt ettt ettt sreesre e reeaeas p.19
Maison Rouge VSOP Cognac $16 Aperitivo
Grappa
Ligore
BOUTDON e p.20
Rye
Scotch
Brandy
TeQUIlA et p.21
Mezcal
Rum
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COCKTAILS

SPECIALTY

ORA DI SERA

Gin, Lemon juice, orange blossom & sage syrup,
spirulina, prosecco, sage garnish

LA BISALTA

Bordiga bianco vermouth, St. George pear liqueur,
fennel tincture, soda water, pear & fennel garnish

POMO D’AMBRA

Xicala Mezcal, Italicus, Amaro Nonino, Averna,
chestnut honey syrup, black walnut bitters,
orange bitters, orange & clove garnish

FICO TOSCANO

Gin, campari, sweet vermouth, briléed fig,
demerera syrup, lemon juice, egg white

MIA CARA ROMAGNA

Apple brandy, cointreau, lemon juice, cardamom,
pear & thyme syrup

UNA STAGIONE CONSERVATA

Vodka, Cocchi Americano, preserved lemon cordial,
lemon juice, porcini salt and calabrian chili pepper rim

CLASSICS

OLD FASHIONED

Bourbon, simple syrup, Angostura bitters,
sphere rocks, orange peel garnish

MANHATTAN

Rye, sweet vermouth, Angostura bitters,
maraschino cherry garnish

NEGRON!I

Equal parts gin, vermouth, and campari,
orange peel garnish

APEROL SPRITZ
Aperol, Prosecco, soda water, orange peel garnish

ESPRESSO MARTINI

Vodka, Coffee liqueur, espresso, simple syrup
3

$18

$18

$18

$16

$16

$16

$16

$16

$14

$14

$16

SPIRITI

TEQUILA

Lalo Blanco $14
Fortaleza Blanco $17
La Gritona Reposado $15
Don Fulano Blanco $16
Don Fulano Reposado $19
Fortaleza Reposado $22
Don Fulano Afejo $23
Casa Dragones Blanco $26
Fortaleza Afejo $32
Don Julio 1942 $38
Casa Dragones Afiejo $38
Clase Azul $42
MEZCAL
Xicala ‘Espadin’ $12
Desolas $12
Rey Compero Joven $14
VODKA
Chopin $13
Tito's $14
Altamura $14
Belvedere $15
GIN
Ginepraio Dry Mediterranean, Toscana $13
Hendrick’s $14
Poli Marconi 42, Veneto $14
Monkey 47 $17
RUM
Cihuatdn Jade Blanco $15
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SPIRITI

AMARO

Meletti $12
Cardamaro $12
Rabarbaro $12
Montenegro $14
Amara $14
Averna $14
Branca Fernet $14
Branca Menta $14
Braulio $16
Nonino $16
Rucolino $21
Nonino Riserva $32
GRAPPA
Nardini Grappa Bianca $12
Nonino Grappa di Chardonnay $18
Nonino Grappa di Merlot $18
Nonino Grappa di Moscato $18

BICCHIERI

SPARKLING GLASS

LIQORE

Lazzaroni Amaretto
Stella’s Limoncello
Chartreuse Green

Chartreuse Yellow

$12
$19
$19

MV Nino Franco, Veneto $16| 60
Prosecco, Conegliano Valdobbiadene DOCG
MV Perlage, Veneto $16] 60
Prosecco Brut Rosé , Prosecco DOC
MV Contadi Castaldi, Lombardy $21178
Chardonnay, Franciacorta DOCG
MV legras & Haas, France $351135
Champagne, Chouilly Grand Cru
ROSE GLASS
Cantina Tamari, Puglia $14 152
Primitivo di Salento
WHITE GLASS
Kellerei Adriano, Alto Adige $14 |52
Pinot Grigio, Alto Adige DOC
Malabaila, Piemonte $15| 56
Favorita, Langhe DOC
Famiglia Cotarella, Lazio $16] 60
Roscetto
La Spinetta, Piemonte $17 ] 64
Timorasso, Colli Tortonesi DOC
Via Alpina, Friuli $16] 60
Sauvignon Blanc, Friuli DOC
RED GLASS
Domenico Clerico, Piemonte
Dolcetto, Dolcetto d’Alba DOC $15156
Rivera, Puglia $17| 64
Aglianico, Castel del Monte DOC
Calcaneus, Sicilia $18] 68
Nerello Mascalese, Etna DOC
Basilica Cafaggio, Toscana $161 60
Chianti Classico DOCG
Antinori ‘Il Bruciato’, Toscana $22 | 84
Super Tuscan, Bolgheri DOC
Azelia, Piemonte $22 | 84
Nebbiolo, Langhe DOC
Produttori del Barbaresco, Piemonte $34 122

Barbaresco DOCG



ZERO PROOF

COCKTAILS

ZERO PROOF GIN & TONIC
Herb-Infused Seaward N/A Gin, Fever Tree Tonic

SBAGLIATO
Giffard N/A Aperitivo, Livener Woodcap,
Naughty N/A Chardonnay

ARANCIA ROSSA SALATA
Seaward N/A Spirit, Blood Orange Oleo & Juice,
House-Made Grenadine

$12

$13

$13

WINE

THOMPSON & SCOTT ‘'NOUGHTY’
Sparkling Chardonnay, Zero Alcohol

THOMPSON & SCOTT ‘'NOUGHTY’
Sparkling Rosé, Zero Alcohol

$14

$14

BEER

PERONI 0.0, LOMBARDIA
Lager, Non-Alcoholic

$9

SODA

BALADIN, PIEMONTE
Calabrian Lemon, ‘CEDRATA’

$8

BIRRA

PERONI AZZURRO, LOMBARDIA
Pale Lager “Vigevano’

BALADIN, PIEMONTE
White Ale with Spices ‘ISAAC’. 5%

GRADO PLATO, PIEMONTE
Chestnut Amber Ale, 8%

CA’ DEL BRADO, EMILIA-ROMAGNA
Cherry Sour Ale "Zrisa” 37 5ML

$9

$12

$13

$21

GLl
SPIRITI



MAGNUM

BIANCHI
2022 Murva, Frivli $352
Chardonnay ‘Paladis’ [1.51]
ROSSI
2020 Trediberri, Piemonte $260
Barolo ‘di Berri’ [1.5 1]
2020 Nervi-Conterno, Piemonte $1,408

Gattinara [3 1]

VINI
IN
BOTTIGLIE



SPUMANTI

2023

ITALIAN SPARKLING

Perlage, Veneto

Prosecco Brut Rosé ‘Afra’ $60
2023  Adami, Veneto $75
Glera, Prosecco "Vigneto Giardino’
2019  Enrico Serafino, Piemonte $75
Brut ‘Oudeis’
MV Contadi Castaldi, Lombardy $78
Chardonnay, Franciacorta DOCG
2020  Grosjean Freres, Valle d'Aosta $90
Extra Brut Rosé ‘Montmaray’
MV Ca’ del Bosco, Lombardy $90
Brut, Franciacorta ‘46 Edizione’
2012 Contratto, Piemonte $115
Extra Brut Novecento ‘Pas Dosé’
CHAMPAGNE
MV Geoffroy, Brut $135
Ay, “Expressions”
MV Legras & Haas, Brut $135
Grand Cru, ‘Visions’
MV Robert Moncuit, Extra Brut $175
‘Lles Grands Blancs” Grand Cru
MV Lafalise Froissart, Brut $182
Grand Cru ‘Cuvée 108’
MV Pertois-Moriset, Brut $190
Grand Cru, ‘Les Quatre Terroirs’
MV Laurent Perrier, Brut $452
Cuvée N° 26 ‘La Grand Siécle’
2015 Louis Roederer, Brut $768

Prestige Cuvée ‘Cristal’

ROSSI

2019

2017

2016

2019

2021

2022

2016

2014

2016

2019

2005

2014

2002

2015

2013

RESERVE RED

Azelia, Piemonte
Barolo ‘Margheria’

Paolo Bea, Umbria
Sagrantino ‘Cerrete’

Feudi di San Gregorio, Campania
Merlot ‘Patrimo’

Luigi Ferrando, Piemonte
Carema ‘Etichetta Nera’

Montevertine, Toscana
Radda ‘Montevertine Classico’

Marchese Antinori, Toscana
Sangiovese, Cabernet Sauvignon ‘Tignanello’

Caprili, Toscana
Brunello Riserva ‘Ad Alberto’

Joaquin, Campania
Taurasi Riserva ‘Della Societd’

Ciacci Piccolomini, Toscana
Brunello Riserva ‘Santa Caterina d’Oro’

Montevertine, Toscana
Radda ‘Le Pergole Torte’

Francesco Rinaldi, Piemonte
Barolo ‘Brunate’

Tenuta di Trinoro, Toscana
Merlot ‘Palazzi’

Emidio Pepe, Abruzzo
Montepulciano ‘Vecchie Vigne’

Tenuta di Trinoro, Toscana
Toscana ‘Trinoro Classico’

Sottimano, Piemonte
Barbaresco Riserva

$255

$275

$285

$290

$295

$310

$375

$398

$425

$447

$475

$499

$512

$748

$750



ROSSI

2023

2018

2023

2019

2019

2017

2022

2021

2019

2020

2016

2018

2018

2020

2021

FULL RED

Le Macchiole, Toscana
Super-Tuscan

Le Ragose, Verona
Cabernet Sauvignon

Tenuta San Guido, Toscana
Super-Tuscan Blend ‘Le Difese

Le Ragose, Verona
Amarone della Valpolicella

Emiliano Falsini, Tuscany
Cabernet Franc ‘Il Debbio’

Guiseppe Attanasio, Puglia
Primitivo di Manduria Riserva

Istine, Toscana
Chianti Classico Riserva, ‘Radda’

Sottimano, Piemonte

Barbaresco ‘Basarin’

Brovia, Piemonte

Barolo, ‘Rocche di Castiglione’

Brovia, Piemonte
Barolo, ‘Villero’

Feudi di San Gregorio, Campania
Aglianico, ‘Serpico’

Elio Sandri, Piemonte
Barolo Riserva ‘Perno’

Domenico Clerico, Piemonte
Barolo, ‘Ciabot Mentin’

G.D. Vajra, Piemonte
Barolo, ‘Bricco delle Viole’

Paolo Scavino, Piemonte
Barolo, ‘Bric del Fiasc’

$92

$96

$130

$135

$140

$155

$158

$168

$190

$190

$195

$210

$225

$230

$275

BIANCHI

2024

2022

2024

2023

2024

2021

2022

2024

2022

2023

LIGHT WHITE

Kellerei Terlan, Alto Adige
Pinot Grigio, Alto Adige DOC

Planeta, Sicilia
Etna Bianco ‘La Segreta’

Cieck, Piemonte

Erbaluce di Caluso DOCG

Petrussa, Friuli
Sauvignon Blanc

Tenuta Guado al Tasso, Toscana
Vermentino, Bolgheri DOC

Mustilli, Campania
Falanghina ‘del Sannio’

Alois Lageder, Alto Adige
Pinot Grigio ‘Porer’

Venica, Friuli
Pinot Grigio, ‘Jesera’

Duca di Salaparuta, Sicilia
Etna Bianco ‘Lavico’

Weingut Abraham, Alto Adige
Sauvignon Blanc blend

$52

$55

$56

$58

$60

$63

$70

$72

$76

$105



BIANCHI ROSSI

MEDIUM WHITE MEDIUM RED

2023 Tenuta Antinori, Toscana $60 2022  Pomona, Toscana $76
Chardonnay ‘Bramito’ Chianti Classico
, L 2021  Aldo Conterno, Piemonte $90
2021 Tenuta Sant’Helena, Friuli $61 Red Blend. ‘Quartetto’
Ribolla Gialla ‘Fantinel’ ’
2019  Cantina Giba, Sardegna $94
Lorenzo Mattoni, Umbria $65 Carignano ‘Sei Mura’
2024 1repbiano Spoletino
2019  Elena Fucci, Basilicata $123
2023 La Spinetta, Piemonte $70 Aglianico del Vulture ‘Titolo’
Timorasso, Tortonesi DOC
2021 Podere Le Boncie, Toscana $130
Foradori, Trento-Alto Adige $80 Chianti Classico ‘Cinque
2024 Manzoni (Riesling/Pinot Bianco hybrid)
2020 Il Poggione, Toscana $155
B llo di Montalci
Sono Montenidoli, Toscana $88 runetio ar iviontatemo
2023 o I :
Vernaccia di San Gimignano ‘Fiore’
2021 Ratti, Piemonte $155
Barolo ‘Marcenasco’
0 BN o
lesting -offezione ai Famigha 2018 Villa Calcinaia, Toscana $195
Sangiovese, Chianti Riserva
2023 Tenuta della Terre Nere, Sicilia $105

Catarratto, Etna Bianco Superiore ‘Salice’ laT T
2018 a lorre, foscana $220

Brunello di Montalcino

2013 Le Piane, Piemonte $240
Nebbiolo, ‘Boca’



ROSSI

BIANCHI

2022

2023

2023

2022

2023

2021

2024

2021

2022

2019

LIGHT RED

[l Palazzotto, Piemonte
Dolcetto ‘Cristina’

Calcaneus, Sicilia
Nerello Mascalese, Etna DOC

Conte Vistarino, Lombardia
Pinot Nero ‘Costa del Nero’

Mastrojanni, Toscana
Rosso di Montalcino

Ca'di Press, Piemonte

Langhe Nebbiolo

Graci, Sicilia
Nerello Mascalese

Grosjean, Valle d’Aosta
Pinot Noir

Marchese Antinori

Chianti Classico Riserva

Il Colle, Toscana
Rosso di Montalcino

Luigi Ferrando, Piemonte

Nebbiolo, ‘Carema’

$52

$68

$75

$78

$80

$88

$115

$120

$225

2021

2017

2019

2021

2023

2021

2021

2021

2020

2020

FULL WHITE

Raccaro, Friuli
Malvasia ‘Collio’

Ca’Rugate, Veneto
Soave Classico ‘Monte Alto’

Famiglia Coratella, Lazio
Roscetto ‘Ferentano’

Guido Marsella, Campania
Fiano di Avellino

Marchesi Antinori, Le Marche
Orvieto ‘San Giovanni’

Inama, Veneto
Soave Classico ‘Foscarino’

Raccaro, Friuli
Frivlano "Vigne del Rolat’

Pra, Veneto
Soave Classico ‘Monte Grande’

Ciro Picariello, Campania
Fiano di Avellino ‘906’

Pietracupa, Campania
Fiano di Avellino ‘Cupo’

$55

$59

$60

$61

$72

$79

$90

$92

$97

$115



BIANCHI

2021

2007

2023

2018

2009

RESERVE WHITE

Dalia Maris, Friuli
Friulano / Ribolla ‘Piccolo’

Colli di Catone, Lazio
Malvasia ‘Colle Gaio’

Marchesi Antinori, Umbria
Chardonnay, ‘Cervaro della Sala

Emidio Pepe, Abruzzo
Trebbiano d’Abruzzo

La Scolca, Piemonte
Gavi Riserva ‘D’antan’

$113

$172

$182

$205

$227

MACERATI
ROSE
2023  Cantina Tamari, Puglia $52
Primativo di Salento
2022  Simon di Brazzan, Friuli $80
Pinot Grigio ‘Tradizione Ramato’
ORANGE
2022 Giovanni Montisci, Sardinia $90
Dry Moscato, "Modestu’
2009 Gravner, Frivli $598
Pinot Grigio ‘Sivi’
FEATURED CHILLED RED
2024  Bruno Verdi, Lombardia $58

Sangre di Guida, Red blend
*Sweet Red Wine*
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