
COCKTAIL SHOTS
VELVET ESPRESSO…….…………..………….….… 5 
MAMMARITA…….………..………………..……..…….… 5 
FIOR DI LIMONE………………………………..……….5

BIRRA
BIRRA MORETTI LAGER (DRAFT)……..… 11 
MONTUCKY COLD SNACK….…………………..…5 
MUSIC CITY LIGHT…..………….………………..…….….…5 
YAZOO DOS PERROS……….……………….…….………8 
BRAVAZZI GRAPEFRUIT…………………………..…… 8 
BRAVAZZI BLOOD ORANGE.…………..…….… 8 
FAT BOTTOM RUBY RED ALE………………… 10 
BEARED IRIS HOMESTYLE…………………..…… 10

SOFT DRINKS
COCA-COLA, COKE ZERO,  
DIET COKE, SPRITE….…………………….…..…… 5 
SAN PELLEGRINO SPARKLING……..12 
ACQUA PANNA STILL………..….………..……12

APEROL SPRITZ 
Aperol, Prosecco, soda water, orange..….…..………….…12 

DOLCE PALOMA 
Lunazul blanco tequila, Solerno blood orange  
liquor, lime juice, grapefruit juice, soda water..……16 

NEGROVI 
Ford’s Gin, Ramazzotti Rosato, Carpano Antica  
Formula, Carpano Botanic bitter……………….……………..17 

FIOR DI LIMONE 
Elderflower liquor, Pinot Grigio, lemon juice,  
orgeat syrup, soda water………….……………..….…….……….16 

MAMMARITA 
Lunazul Blanco tequila, amaretto,  
burnt orange, lime, orange bitters……………………………16 

VELVET ESPRESSO 
Tito’s Vodka, Borghetti Espresso liquor, cocoa, 
cold brew coffee………………………………….……………………………17 

ROMAN MULE 
Ford’s Gin, Limoncello, Citrus blend,  
Ginger, Vanilla, Orange Blossom…………..…….……………16 

NEW FASHIONED 
Evan Williams, Rittenhouse Rye, Solerno blood  
orange liquor, Amargo chili liquor, sugar syrup,  
Angostura orange bitter……..……………………….……………..17 

FIOR DI BASILICO 
TIto’s Vodka, limoncello, elderflower, fresh basil, 
lemon juice, soda water……………………………………………….16 

ESSENZA DI AGRUMI (No ABV) 
N/A Giffard Grapefruit, orange juice, sugar syrup,  
High Rise blood orange HEMP soda……………..………..…11 

DOLCE VITA (No ABV) 
Pineapple, agave, lime juice, almond,  
orange flower (add Gin, Vodka or Tequila +6)…..…….9

SIGNATURE  COCKTAILS
PROSECCO BENVOLIO …………………………………………………………… 

MOSCATO D' ASTI CERETTO VIGNAIOLI DI SANTO STEFANO ………………….. 

PROSECCO ROSE GANCIA ….………………………………………………………… 

CHAMPAGNE LAURENT PERRIER LA CUVEE ………………………………… 

CHAMPAGNE TAITTINGER BRUT ………………………………………………… 

CHAMPAGNE VEUVE CLICQUOT YELLOW …………………………………… 
CHAMPAGNE VILMART & CIE ……………………………………………………
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SPARKLINGSPARKLING

PINOT GRIGIO IMPERO COLLECTION TERRE DI CHIETI ……………………..……… 

SAUVIGNON BLANC STONELEIGH ……………………………………………. 
SAUVIGNON BLANC SIMONET FEBVRE SAINT BRIS …………………………STILL 
GAVI VILLA SPARINA GAVI ……………………………………………………….. 

ROSE ROSELINE COTES DE PROVENCE ………………………………………… 
CHARDONNAY JORDAN ………………………………………………………….. 

SANCERRE DOMAINE GIRAULT ………………………………………………….. 

WHITE BURGUNDY LATOUR POUILLY FUISSE ……………………………..… 
CHÂTEAUNEUF DU PAPE ANDRÉ BRUNEL LES CAILLOUX BLANC …….. 
VERMENTINO PRELIUS ……………………………………………………………….. 

SOAVE PIEROPAN CALVARINO …………………………………………………….. 

CHARDONNAY DUE DEL MONTE ……………………………………………….. 
GRECO MASTROBERARDINO ‘NOVASERRA’ GRECO DI TUFO …………… 
ARNEIS BLANGE CERETTO ………………………………………………………. 
SAUVIGNON BLANC CADE …………………………………………………….… 
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WHITE WINES

PINOT NOIR CALERA ….…………………………………………………………..  
MONTEPULCIANO BLEND POGGIO LE VOLPI ROMA …………………….. 
CHIANTI RISERVA DONNA LAURA ALTEO ……………………………………. 
NORELLO MASCALESE TORNATORE PIETRARIZZO ETNA ROSSO ……… 
MALBEC GRAFFIGNA ……………………………………………………………… 

ZINFANDEL VENGE VINEYARDS SCOUTS HONOR …………………………….. 
CABERNET SAUVIGNON FRANCISCAN ESTATES SELECT ………………… 
CABERNET SAUVIGNON CROSSBARN ……………………………………….. 

BARBERA D'ASTI PIO CESARE …………………………………………………….. 

CHIANTI CLASSICO VILLA ANTINORI CHIANTI CLASSICO RISERVA ………. 
CHIANTI CLASSICO VOLPAIA ……………………………………………………. 

BARBARESCO VILLADORIA DOCG ……………………………………………… 

SANGIOVESE CAVA D' ONICE 'SENSIS' BRUNELLO DI MONTALCINO …. 
BAROLO DAMILANO LECINQUEVIGNE ………………………………………… 

VALPOLICELLA RIPASSO SUPERIORE TINAZZI …………………………………………… 
SUPER TUSCAN TENUTA SAN GUIDO LE DIFESE …………………………… 
SUPER TUSCAN TENUTA SAN GUIDO GUIDALBERTO ……………………………….. 

AGLIANICO MASTROBERARDINO TAURASI RADICI RISERVA …………… 
BORDEAUX LOUIS LATOUR MARSANNAY ROUGE …………………………..  

PINOT NOIR  BELLE GLOS 'CLARK & TELEPHONE' ………………………….. 

CABERNET SAUVIGNON JORDAN …………………………………………….. 
CABERNET SAUVIGNON CAYMUS ………………………………………...….. 
CABERNET SAUVIGNON APERTURE …………………………………………… 
CABERNET SAUVIGNON SINEGAL ESTATE …………………………………………… 
RED BLEND CHAPPELLET MOUNTAIN CUVEE ………………………………… 
BORDEAUX BLEND ROBERT SINSKEY POV ………………………………….. 
RED BLEND THE PRISONER ………………………………………………………. 
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RED WINES

Our house mixologist, Federico Pollarolo has curated this 
list for you blending the best of Italian tradition with a 

contemporary twist.

COCKTAILS TO SHARE

DOLCE PALOMA 
Lunazul blanco tequila, Solerno blood 
orange liquor, lime juice, grapefruit juice, 
soda. 

VELVET ESPRESSO 
Tito’s Vodka, Espresso liquor,  
Cocoa, Cold brew coffee. 

ROMAN MULE 
Ford’s Gin, Limoncello, Citrus blend,  
Ginger, Vanilla, Orange Blossom. 

 25 oz    50 oz    100 oz

For those who really want to get the party started, 
we have a selection of custom bottles for the table.

$75     $135       $260

ESPRESSO MARTINI TOWER 
Twelve Espresso Martini’s hand crafted with 
High Ground vodka or El Mexicano blanco, 
Evil Bean coffee liqueur, and espresso. 

DIRTY MARTINI TOWER 
Twelve Dirty Martini’s hand crafted with 
High Ground Vodka or Zephyr Black Gin and  
filthy olive brine garnished with regular  
or blue cheese stuffed olives.        

$150

        
$90

COCKTAIL CAROUSEL 
Choice of 6 or Mix of Both 

ARIA FRESCA 
Titos Vodka, Strawberry, Rhubarb,  
Lemon, Basil 

GOLDEN HOUR 
Four Roses Whiskey, Peachchello,  
Lemon, Honey, Kumquat 


