
Cocktails
AC T I   	   B E L L A B R E Z Z A D I M A R E 

beautiful sea breeze

C A S A  S P R I T Z
select aperitif, aronia berry, amaro cio ciaro, 
elderflower, soda and prosecco 18

G A R I B A L D I  G I G A N T E
classic northern italian cocktail of bitters and fruit juice 
with cappelletti & pallini peachcello, galliano, fluffy blood
orange juice, egg white, smoked sea salt, and saffron. 18

A P E R I T I F  F L I P
coastal jungle bird riff of rum, pineapple and aperitivo 
with vincenzi capasso aperitivo, lime, mandorla sciroppo, 
genepy, pineapple rum, whole egg, celery-fennel bitters. 16

F R I Z Z A N T E
luxardo sour cherry gin fizz, agricole rhum, lemon, pomelo 
aloe sciroppo, absinthe, egg white, and soda water. 18

R A M A ZOT T I  R I C K E Y
bourbon highball with ramazzotti amaro, nebbiolo cordial, 
lemon and sultana marmalata, yuzu lime soda water. 16

 
AC T I I   	   C L A S S I C O
 
N EG R O N I
house gin blend, campari, cocchi storico vermouth 
di torino, aged six weeks in oak barrel. 16

V I A L E
boulevardier with fig and rosemary infused bourbon, rye 
whiskey, arancia aperitivo, averna, and grapefruit salt. 16

M A R T I N I
moletto gin, calabrian chili tincture, truffle 
salt, basil essence, stirred with a fresh garlic 
clove and sundried tomato. 20

V ECC H I O  S T I L E
old fashioned with guanciale fat-washed 
bourbon, creme de banane, vanilla hazelnut 
sciroppo, espresso black pepper bitters. 18

 
AC T I I I   	   E S P E R I E N Z A
 
PA S S I O N E  P R O G E T TO
italian inspired screwdriver with organic ginger 
vodka, lemon and peach cellos, passion fruit, fluffy 
cara cara orange juice, angostura, islay scotch. 20

L I M O N A R E
our last word cocktail with melon & basil 
lemoncello, luxardo del santo, mizuna bitter 
shrub, lemon, and elderflower tonic. 18

B E VA N DA  D I  R I S O
vodka, amaretto, cara cara orange infused berto secco,  
egg white, earl gray rose syrup, butterfly pea tea essence. 16

N EG R O N I  B I A N CO
white negroni with malfy gin, luxardo bianco, 
suze gentian bitter liqueur, toasted coriander 
orange bitters, and campari pearls. 16

ACQ U A  D E L L A  V I TA
spicy margarita inspired drink with moletto grappa di 
moscato, mezcal, giffard espelette liqueur, tisane sciroppo, 
strawberry basil sciroppo, and calabrian chile oil. 20

DRINKS  /  BEVANDE



Non Alcolico
P H O N Y  N EG R O N I   
juniper, coriander, citrus peel, vermouth botanicals 
like, wormwood, vanilla, savory herbs. 14

A M A R O  FA L S O  A M E R I C A N O
gentian root, mint, citrus, ample botanicals. 14

P H O N Y  M E ZC A L  N EG R O N I 
agave, smoke, citrus peel, vermouth botanicals 
like, wormwood, vanilla, savory herbs. 14

M I L A N O  S P R I T Z
n/a aperitif, pomegranate grenadine, preserved 
lemon brine, elderflower tonic. 14

L I M O ( N /A ) TA
n/a gin, pink grapefruit juice, strawberry 
basil sciroppo, blood orange soda. 16

Birre
P E R O N I  N A S T R O  A Z Z U R R O  7

M E N A B R E A  A M B R ATA  8

F R U L I  S T R AW B E R R Y  7

U N T I T L E D  A R T  I TA L I A N  P I L S N E R  N /A  7

Acqua
AC Q UA N AT U R A L E
F E R R A R E L L E  1 89 3  9

AC Q UA F R I Z Z A N T E
F E R R A R E L L E  1 89 3  9



Wine By The Glass
S PA R K L I N G	 glass / bottle

M V  A DA M I  ‘ D E I  C A S E L’   	   1 7  /  6 8
G L E R A
Prosecco di Valdobbiadene Superiore 
DOCG, Veneto, Italy

M V  C L E TO  C H I A R L I  ‘ V ECC H I A  M O D E N A’   	   1 5  /  6 0
L A M B R U S C O D I S O R B A R A
Lambrusco di Sorbara DOC, Emilia-Romagna, Italy

M V  F E R R A R I  B R U T   	     2 8  /  1 1 2
C H A R D O N N AY
Trento DOC, Trentino-Alto Adige, Italy

W H I T E 

2 0 2 3  A N D R E A  F E L I C I   	   1 5  /  6 0
V E R D I C C H I O
Castelli di Jesi Classico Superiore DOC, Marche, Italy

2 0 2 3  M A S S I C A N   	   1 7  /  6 8
P I N O T G R I G I O
California

2 0 2 2  B E N I TO  F E R R A R A  ‘ T E R R A  D’ U VA’   	   1 6  /  6 4
G R E C O
Greco di Tufo DOCG, Campania, Italy

2 0 2 2  M A R C H E S I  D I  G R E S Y   	   1 6  /  6 4
S AU V I G N O N B L A N C
Langhe IGT, Piedmont, Italy

2 0 2 3  A U  B O N  C L I M AT   	   1 7  /  6 8
C H A R D O N N AY
Santa Barbara County, California

2 0 2 2  D O M A I N E S  L E F L A I V E   	   39  /  1 5 6
C H A R D O N N AY
Mâcon Verzé, Burgundy, France

R O S É

2 0 2 3  F E U D O  M O N TO N I  ‘ R O S É  D I  A D E L E ’   	   1 7  /  6 8
N E R E L L O M A S C A L E S E
Mount Etna, Sicily, Italy



R E D	 glass / bottle

2 0 2 3  J A F F U R S  ‘ S TAT E  S T R E E T ’   	   1 6  /  6 4
P I N O T N O I R
Central Coast, California

2 0 2 1  B U O N D O N N O  ‘ TO S C A N O  R O S S O’   	   1 5  /  6 0
S A N G I OV E S E
Tuscany IGT, Italy

2 0 2 2  T I B E R I O   	   1 9  /  76
M O N T E P U L C I A N O
Montepulciano d’Abruzzo DOP, Italy

2 0 2 1  G . D.  VA J R A  ‘A L B E ’   	   2 8  /  1 1 2
N E B B I O L O
Barolo DOCG, Piedmont, Italy  •  coravin 

2 0 2 2  R O U T E S TO C K   	   1 9  /  76
C A B E R N E T S AU V I G N O N
Napa Valley, California

2 0 1 9  M A S T R O B E R A R D I N O  ‘ R A D I C I ’   	   39  /  1 5 6
AG L I A N I C O
Taurasi DOCG, Campania, Italy

S W E E T

2 0 2 3  L A  S P I N E T TA  ‘ B R I CCO  Q U AG L I A’   	   1 5  /  6 0
M U S C AT B L A N C À P E T I T S G R A I N S
Moscato d’Asti DOCG, Piedmont, Italy

M V  M A LV I R A  ‘ B I R B E T ’   	   1 5  /  6 0
B R AC H E T T O L U N G O
Piedmont, Italy

M V  L A  M I R A J A  ‘ L A  R I B OTA’   	   1 6  /  6 4
R U C H E
Piedmont, Italy




