
Cocktails
A C 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
galliano aperitivo, caffo clementino, amaro meletti,
italicus, preserved strawberry brine, lemon 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 select aperitivo, bellini peach, fluffy blood orange 18

L ‘ U L T I M O
our last word with gin di limone, del santo, limoncello, 
maraschino, mizuno shrub, lime juice, celery bitters  18

D O L C E  A M A R O
elevated negroni with gin di arancia, preserved strawberry 
campari, house vermouth, day trip strawberry 16

A C T II 			   C L A S S I C O

N E G R O N I
house gin blend, campari, cocchi di torino vermouth
di torino, aged six weeks in oak barrel  16

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

M A R T I N I  S P O R C O
olive three-ways, herbed olive oil, fat-washed vodka, 
casa olive brine, gorgonzola dolce stuffed olives   20

V E C C H I A  P I A Z Z A
vieux carre with bourbon, banane liqueur, 
house vermouth blend, nocino  18

A C T  I I I 	 E S P E R I E N Z A

P E R A  A L I A N T E
our version of a paper plane with apple butter washed bourbon, 
aperol, spiced pear, averna, lemon  18

N O T T E  R O M A N A
our amaretto sour with amaretto, amaro lucano, lemon, 
nebbiolo syrup, egg white  16

M O N T E  S O L
clarified coffee infused mezcal, amaro montenegro, demerara 
and acid-adjusted pineapple, topped with soda water  18

C O S M O P O L I T A
vodka, orangecello, pimento dram, lime, 
prickly pear, orgeat  16

A C T  I V			   F I N A L E

E S P R E S S O   C O C K T A I L
vodka, caffe liqueur, amaro zucca, fresh espresso, 
cacao nib cinnamon sciroppo 20

C O R A G G I O
our take on a carajillo with spiced brandy, licor 43, 
galliano l’autentico, espresso, demerara  16

P I S T A C H I O   M A R T I N I
vodka, crema di pistachio liqueur, , amaro montenegro, 
vanilla hazelnut sciroppo, lemon oil, pistachio crumble  16

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

A M A R O   F A 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 Z C A L   N E G 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 ) T A
n/a pink gin, fresh lemon, earl grey sciroppo, 
egg white, n/a rhubarb bitters  16 

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

F R U L I   S T R A W B E R R Y   7

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

Acqua
F E R R A R E L L E   1 8 9 3   N A T U R A L E    9

F E R R A R E L L E   1 8 9 3   F R I Z Z A N T E    9

Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

Ask your server about menu items that 
are cooked to order or served raw.

Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.



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

MV ADAMI ‘DEI CASEL’ 				    17 / 68
	 GLERA
	 Prosecco di Valdobbiadene Superiore DOCG
	 Veneto, Italy

MV CLETO CHIARLI ‘VECCHIA MODENA’ 		  15 / 60
	 LAMBRUSCO DI SORBARA
	 Lambrusco di Sorbara DOC
	 Emelia-Romagna, Italy

MV FERRARI BRUT 				    28 / 112
	 CHARDONNAY
	 Trento DOC
	 Trentino-Alto Adige, Italy

WHITE	

2023 ANDREA FELICI				    15 / 60
	 VERDICCHIO
	 Castilli di Jesi Classico Superiore DOC
	 Marche, Italy

2023 MASSICAN 					     17 / 68
	 PINOT GRIGIO
	 California

2022 BENITO FERRARA ‘TERRA D’UVA’ 		  16 / 64
	 GRECO
	 Greco di Tufo DOC
	 Campania, Italy

2022 MARCHESI DI GRESY				    16 / 64
	 SAUVIGNON BLANC
	 Langhe IGT
	 Piedmont, Italy

2023 AU BON CLIMAT 				    17 / 68
	 CHARDONNAY
	 Santa Barbara, California

2022 DOMAINES LEFLAIVE 				   39 / 156
	 CHARDONNAY
	 Mâcon Verzé
	 Burgundy, France

ROSÉ	

2023 GD VAJRA ROSABELLA			   14 / 56
	 NEBBIOLO, BARBERA, DOLCETTO
	 Piedmont, Italy

RED	 glass / bottle

2023 LIOCO			   18 / 72
	 PINOT NOIR
	 Mendocino County, California

2022 BUONDONNO ROSSO TOSCANA	 17 / 68
	 SANGIOVESE
	 Tuscany, Italy

2022 TIBERIO 	 19 / 76
	 MONTEPULCIANO
	 Montepulciano d’Abruzzo DOP, Italy

2021 G.D. VAJRA ‘ALBE’	 28 / 112
	 NEBBIOLO
	 Barolo DOCG
	 Piedmont, Italy

2022 ROUTESTOCK 	 19 / 76
	 CABERNET SAUVIGNON
	 Napa Valley, California

2019 MASTROBERARDINO ‘RADICI’ 		  39 / 156
	 AGLIANICO
	 Taurasi DOCG
	 Campania, Italy

SWEET	

2023 LA SPINETTA ‘BRICCO QUAGLIA’	 15 / 60
	 MUSCAT BLANC À PETITS GRAINS
	 Moscato d’Asti DOC
	 Piedmont, Italy

MV MALVIRA ‘BIRBET’ 		  15 / 60
	 BRACHETTO LUNGO
	 Piedmont, Italy

MV LA MIRAJA ‘LA RIBOTA’ 	 16 / 64
	 RUCHE
	 Piedmont, Italy


