APERITIVO

BARREL AGED NEGRONI 19.
fords gin, campari, carpano antica

BARREL AGED ITALIAN MANHATTAN 19.
woodford rye, carpano antica, aperol, orange bitters

BARREL AGED OLD FASHIONED 19.
whistlepig “piggyback” 6-year bourbon, amaro montenegro,
luxardo maraschino cherry liqueur angostura & cocoa bitters

IL NONNO’s OLD FASHIONED 18.
makers mark, fig jam, angostura & orange bitters

FERRARITA 18.
jalapeno infused don fulano reposado tequila,
amaretto disaronno, agave, fresh blood orange and lime juices
make it with clase azul reposado, add 17

WATERMELON SUMMER 18.
tito’s vodka, chareau aloe liquor, vigie limoncello, passionfruit
fresh watermelon and lime juices

FRUTTO DELLA MORA 18.
mezcal artisanal 400 conejos, don fulano tequila blanco,
blackberry liqueur, vanilla syrup, orange bitters, lime

LA VIOLETTA 18.
empress 1908 indigo gin, st germaine elderflower,
fresh lemon juice, rosemary and thyme syrup

MARTINI ALL’ARANCIA RossA 17.
tito’s vodka, blood orange puree, simple syrup, fresh lemon juice

ITALIANO ESPRESSO MARTINI 17.
pizzelle waffle cookie

SOGNO D’ESTATE (MOCKTAIL) 12.
fresh blueberry, basil & lemon juices

COLADA AL MIRTILLO ROSSA (MOCKTAIL) 12.
cranberry, coconut, pineapple, orange juices, lime, soda water

BEE’s KNEES (MOCKTAIL) 14.
Empress 1908 0.0 indigo, fresh lemon juice, honey syrup

*#***MENU AND PRICES SUBJECT TO CHANGE***
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