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AURORA OLD FASHIONED |19

TIMELESS. BALANCED. BOOZY.
Elijah Craig Small Batch, Turbinado, Bitters, Smoked +$3

PRETTY IN PINK |17

CITRUS. REFRESHING. BUBBLES.

Ketel One Botanical Peach & Orange Blossom,
Aperol, Lemon-Grapefruit Seltzer

APPLE SPICED HOT BUTTERED RUM | 16

FALL. WARMING. APPLES.
Planteray OFTD, Spiced Butter, Blake’s Apple Cider

CAPRI MARGARITA | 17

TART. REFRESHING. HERBACEOUS.

Olmeca Altos Reposado, Aperol, Cynar,
Vecchio, Lime, Simple, Spicy +$1

PAPER BOAT |17

CITRUSY. BRIGHT. HONEY.
Denizen Merchant’s Reserve, Strega, Aperol, Lemon

APEROL SOUR |16
BITTERSWEET. TART. ORANGE.
Aperol, Tart Orange, Simple

[HAVANA & HIDE |21

SMOKED. LEATHER. TOBACCO.
Nocheluna Sotol, Cynar, Braulio, Tobacco Bitters, Smoke

/1t

APPLE FRESCO GIMLET |13

TART. APPLE. GIMLET.
Spiritless Kentucky 74 Spiced, Tart Apple Cordial

POMEGRANATE MARGNORITA |13

AGAVE. TART. POMEGRANATE.

Dhos Blanco, Free Spirit Reposado, Lime, Fresh Grenadine

ORANGE NOGRONI |13

BITTER. CANDID ORANGE. VEGETAL.
Dhos Orange, Ritual Zero Vermouth, Free Spirit Milano

L'ESPRESSO PULITO |13

ESPRESSO. RICH. CREAMY.

Amaro Lucano NA, Espresso, Turbinado, Dairy-Free Vanilla Cream

BITTERSWEET SPRITZ |13

BITTER. ‘APEROL’. BUBBLES.
Dhos Bittersweet, Orange, Sparkling Water

*Some non-alcoholic spirits may contain tiny
trace amounts of alcohol no greater than
0.25% ABV in the mocktail
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BERTANI VELANTE ‘DUE UVFE’
SAUVIGNON BLANC-PINOT GRIGIO

SHELLS & BONES
SAUVIGNON BLANC

MASO CANALI
PINOT GRIGIO

OLEMA
CHARDONNAY

DR. HANS VON MULLER
RIESLING KABINETT

Al GALLI

PROSECCO

VITE COLTE ‘LA GATTA’
MOSCATO DAST

RED
NITTARDI ‘AD ASTRA’
SUPER TOSCANA

TOMAIOLO
CHIANTI CLASSICO RISERVA

MONTE DEGLI ANGELI
PINOT NOIR

THE HILT

PINOT NOIR

BUCK SUMMIT
CABERNET SAUVIGNON

CONTE DI CAMPIANO
CABERNET-PRIMITIVO

THE PARING
RED BLEND

FEATURED WINES

CELANI ‘ROBUSTO’, MERLOT 15| 60
CELANI ‘TENACIOUS’, RED BLEND BTL | 95

CELANI, CABERNET SAUVIGNON BTL | 140




