
SIGNATURE DRINKS
Lychee Martini | GREY GOOSE® Vodka, SOHO® Lychee liqueur, 

ST-GERMAIN, lychee drops, and lime juice.  16

Smoked Old Fashioned | Maker's Mark 46® Bourbon, Angostura 
bitters, and spiced brown sugar. Smoked with apple wood chips.  17

Italian Mojito | BACARDÍ® superior rum, Aperol® liqueur, 
passion fruit, and lime juice, topped with club soda.  15

La Passione | Casamigos Tequila, curaçao, passion fruit,
Hellfire habanero bitters, and lime juice.  17

Italian Flag | Basil Margarita: Casamigos Tequila silver, orange 
curaçao, basil, and lime juice.

Coconut Margarita: Casamigos Tequila silver, Cointreau,
cream of coconut, and lime juice.

Blackberry and Rosemary Margarita: Casamigos Tequila silver, 
Cointreau, blackberries, rosemary, and fresh lime juice.  18

Burst my Berry Bubble | Belvedere organic lemon & basil 
vodka, fresh lemon and blackberry juice, a touch of prosecco, 

topped with a smokey aromatic berry bubble to (literally) blow 
your senses a-way. 16

Key Lime Pie Martini | ABSOLUT VANILLA®, Baileys Irish 
Cream liqueur, pineapple juice, coconut, and lime juice.  16

Blood Orange Negroni | Bombay Gin, Aperol, sweet vermouth 
with blood orange, and lemon juice, mixed tableside on a

tabletop syphon for you to drip ad lib. 17

Assassin's Pot | This ancient contraption got a second wind
during prohibition, serving infused gin - not poison -

in plain sight. Get the full backstory with the live demo.  17

Italian Paloma | Patron silver Tequila, lime juice, Italian ice, 
topped with grapefruit soda. 16

Purple Sage Smash | Empress 1908 gin, Crème de Violette, 
lemon juice,  butterfly pea flower, pineapple juice, and fresh sage.  17

SANGRIA
Rosso or Bianco | Choice of Red or White Wine,

Peach & Citrus Liqueur, Fresh Fruit 11.95 / 44

BIRRA
DRAFT

Michelob Amber American Dark Lager | 6.50

Stella Artois Belgian Pilsner | 6.50

Peroni Italian Pale Lager | 6.50

Blue Moon Belgian Witbier | 6.50

Yuengling American Amber Lager | 6
Estrella Damm Spanish Pilsner Lager | 6.50

*Ask your server or bartender about our

Seasonal Draft Beer Selection

BOTTLE

Bud Light American Light Lager | 6.50

Michelob Ultra American Light Lager | 6.50

Heineken European Pale Lager | 7
Corona Extra Mexican Pale Lager | 7

Heineken 0.0 Non-Alcoholic European Pale Lager | 6
*Ask your server or bartender about our

Local and Craft Beer Selection



DIGESTIVO
Averna Amaro | Italy 15

Kahlua Coffee Liqueur | Mexico 16

Licor 43 Vanilla & Citrus Liqueur | Spain 15

Disaronno Amaretto | Italy 15

Drambuie Scotch & Herbal Liqueur | Scotland 15

Frangelico Hazelnut Liqueur |  Italy 16

Pernod Pastis | France 16

Romana Sambuca | Italy 15

Grand Marnier Cognac & Orange Liqueur | France 16

Courvoisier VSOP Cognac | France 17

Hennessy VS  Cognac | France 17

Cardinal Mendoza Brandy | Spain 17

Villa Massa Limoncello | Italy 15

Dow's Tawny 10 YEAR Port | Portugal 16

Bepi Tosolini “Cividina” Grappa | Italy 14

 TOP SHELF LIQUOR
Ron Zacapa XO Rum | Guatemala 21

Flor De Caña 25 YEAR Rum | Nicaragua 34

Don Julio 1942 Anejo Tequila | Mexico 31

Johnny Walker Blue Scotch Whiskey | Scotland 47

The Macallan 18 YEAR Scotch Whiskey | Scotland 52

Rémy Martin XO Cognac | France 35

Grand Marnier “Cuvée du Centenaire”
XO Cognac & Orange Liqueur | France 37

BOTTLED WATER

San Pellegrino 500 ml. | 6.50

San Pellegrino 1lt | 9.00

Acqua Panna 500 ml. | 6.50

Acqua Panna 1Lt | 9.00

Guided by visionary Cellar Master, Baptiste Loiseau, we make
our mark today by handing down precious eaux-de-vie

to future generations.
These treasures of our terroir recount an

enduring bond with Nature.
Through them, LOUIS XIII Cognac is forever reborn, a timeless

spirit whose soul is unwavering.

Time is our raw material, and every drop of
LOUIS XIII is our living legacy.

For the curious
For the passionate
For the afficionados 

1 oz 147
2 oz 290
5 oz 577


