COCKTAIL MENU



WINES BY THE GLASS  $@3%>

SPARKLING

Prosecco, Zardetto

Champagne, Nicolas Feuillate

ROSE

Summer in a Bottle, Wolfer Estate

WHITE

Moscato, Voga, Italy

Pinot Grigio, Ti Amo, ltaly

Toscano Bianco, Villa Antinori, Italy
Sauvignon Blanc, 13 Celsius, New Zealand
Sancerre, Jean Bojour, France
Chardonnay, Boen, California

Gavi, Paolo Sordo, Italy

RED

Chianti Classic, Famiglia Castellani, Tuscany, Italy

Cabernet Sauvignon, Quilt, Napa Valley, USA
Cabernet Sauvignon, Matchbook, Napa Valley, USA
Super Tuscan, Guado Al Tasso, Il Bruciato, Italy
Pinot Noir, Argyle, Willamette Valley OR, USA
Malbec, Bodega Santa Julia, Mendoza, AR

Montepulciano, Paradosso, Italy

LIBRARY WINES BY THE GLASS

Chardonnay, Cakebread, Napa, 2019
Cabernet Sauvignon, Stags Leap Artemis, Napa, 2019

Cabernet Sauvignon, Jordan, Sonoma, 2018
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SIGNATURE COCKTALLS %

Primi Old Fashion
Bulleit Bourbon, maple, black walnut bitters, smoked cherry wood
Lychee Martini
Pear Vodka, St Germain, Lychee puree
Spicy Passionfruit Margarita
Tanteo Jalapeno Tequila, passionfruit puree, lime
The Amalfi
Crop Cucumber Vodka, St Germain, pineapple juice, lime
Sicilian Mule
Figenza Vodka, lime, ginger beer

CLASSIC COCKTAILS

Aperol Spritz
Aperol, Prosecco, club soda, orange
Negroni
Hendricks Gin, Sweet Vermouth, Campari, orange
Vesper
Ketel One Vodka, Hendricks Gin, Lillet Blanc
Blue Cheese Martini
Belvedere Vodka, blue cheese stuffed olives
The French
Tito's Vodka, Chambord, pineapple juice
Boulevardier
Bulleit Bourbon, Sweet Vermouth, Campari
Manhattan
Bulleit Rye, Sweet Vermouth, angostura bitters
Kir Royale
Champagne, splash of Chambord
Gibson
Ketel One Vodka, Dry Vermouth, cocktail onions

MOCK-TAILS

Pink Grapefruit Spritz
Elderflower syrup, lime juice, pink grapefruit, soda water
The Getaway
Passionfruit puree, lime juice, ginger beer
Peach Tea Lemonade
Peach Nectar, Iced Tea, Lemonade




