
ROTATING ITALIAN CRAFT $MP
Ask your Server!

PERONI LAGER 7
MADE IN ITALY
Pale Lager (5.1%)

YUENGLING LAGER 6
American Amber Lager (4.5%)

LEVANTE ROTATING $MP
Ask your Server!

Troeg SUNSHINE PILS 7
German-Style Pilsner (4.5%)

Toppling Goliath KING SUE 9
Imperial IPA (7.8%)

3 Floyds ZOMBIE DUST 8
American Pale Ale (6.5%)

Workhorse PAR PUNCH 7
Juicy Golden Ale (5.0%)

Allagash WHITE 7
Witbier - Wheat Beer (5.2%)

GUINESS DRAUGHT (NITRO) 7
Irish Dry Stout (4.2%)

DRAFT BEER

Baladin NAZIONALE
Blonde Ale made with 100% Italian
ingredients (6.5%) 10

Baladin LEON
Belgian Strong Dark Ale (9%)* 10

Baladin NORA
Spiced Amber Ale flavors of ginger,
myrrh and khorasan wheat.
(6.8%) 10

Baladin WAYAN
Farmhouse Ale - Saison (5.8%) 10

Baladin SIDRO ITALIAN CIDER
Traditional Apple Cider made with
100% Italian apples(5%) 10

MORETTI
Lager (6%) 7

PINK PEPPER PALE ALE
brewed w/ pink peppercorn by
Almond 22 (6.2%) 11

Verdi IMPERIAL STOUT
imperial stout made with hot chili by
birrificio del ducato (8.2%)* 12

Strada Felice CHESTNUT LAGER
chestnut-infused amber lager by
Birrificio Grado Plato (8%) 13

BALADIN XYAUYU GOLD LABEL
barleywine fully oxidized through the
Solera process. Can be likened to a
Madera or a Chateau Chalon.
(13%) $14 (2 OZ POUR)

BOTTLE AND CAN BEER 
Woodchuck CIDER 7
Traditional Cider (5%)
Two Roots ENOUGH SAID 7
NON-ALCOHOLIC lager (0.5%)

Corona 7
Miller Lite 6
Bud Lite 6
Michelob Ulta 6

Russian River DAMNATION 13
Belgian Strong Golden Ale (7.5%)
Yards BRAWLER 7
American Brown Ale (4.2%)

BEER FROM ITALY

AMARO
METHODS

the many ways of enjoying amaro

SIMPLY NEAT

ON THE ROCKS

SHAKERATO
amaro of your choice, vigorously

shaken and chilled. served straight up

AMARO & SODA
lengthening amaro with soda helps

take off the edge.

AMARO CALDO
Italy's version of a wintertime hot
toddy. particularly good with the

alpine varieties

MAKE IT A SPRITZ
add some prosecco, what could

possibly go wrong!

AMARO FLIGHTS
hand selected amaro flights, 4 3/4-oz pours

AMARO 101 Aperol; Meletti ; Montenegro ; Averna ; 14.75
GRANDPA'S AMARO Cynar; Vecchio Amaro Del Capo; Campari; Amaro Ciociaro 14.5
THE BRAVE Il Seminatore, Sfumato Rabarbaro, St. Maria al Monte, Fernet Branca 15.60

Create Your Own Adventure choose 4 of your own for a personalized experience $MP

ALPINE & VEGETAL
Amaro Lusor Buiese  8.25
Bràulio Valtellini  8.50
Cynar  6.75
Pasubio Vino Amaro  6.75
Rabarbaro Nardini  7.5
Sfumato Rabarbaro  6.75

HERBAL & EARTHY
Branca Menta  7.50
Il Seminatore Buiese  8.25
Fernet Branca  8
Lo-Fi Gentian Amaro  7
Marseille Amaro  11.25
Santa Maria al Monte  8.25

DARK & RICH
Amaro CioCiaro  7.25
Amaro Lucano  6.50
Averna  8.25
Luxardo Amaro Abano  7.25
Meletti Amaro  6.5
Punt e Mes Vermouth  7.25
Ramazzotti Amaro  7
Super Punch Jannamico  7
Vigo Amaro  7.50

LIGHT & FLORAL
Aperitivo Rosato 6.75
Amaro Nonino 10.25
Bitter Bianco Luxardo 7
Aperitivo Buiese 6.25
Aperol 7
Campari 8
Cappelletti Aperitivo 7
Gran Classico 8.5
Montenegro Amaro 7.75
Salers Gentian Aperitif 7
Select Aperitivo Pilla 6.25
Vecchio Amaro Del Capo 6.75



REDS, LIGHT TO FULL
HOUSE RED no fuss, tasty red, inquire! GL $10
CHILEAN PINOT NOIR ORGANIC -
by Mai Vino, Curico Valley — GL $11 | 1LTR $55
wild yeast, vegan-friendly. light peppery, earthy, blackberry.
OREGON PINOT NOIR -
by Van Duzer, Willamette Valley GL $15 | BT $65
juicy yet savory and slightly more tart, bright cherry notes
CHIANTI CLASSICO DOCG 100% Sangiovese
by Aiola, Toscana, IT — GL $13 | BT $56
marasca cherry, pomegranate, notes of violet
BARBERA by Le Gagie, Piemonte, IT — GL $13 | BT $57
dry, soft tannins, & good acidity. black berries & flowers
ORGANIC MERLOT...ANTHONY'S OBESSION -
by La Patience, Languedoc, France GL $11 | BT $47
merlot is delicious! baking chocolate, ripe plums, sweet herbs
SUPER TUSCAN 85% Sangiovese, 15% Cab Sauv
by Artisan's Cellar, IT — GL $10 | 1LTR $50
berries, cherry wood, softly tannic. pairs well with tomato sauce
MONTEPULCIANO d'ABRUZZO -
by Artisan's Cellar, IT GL $10 | 1LTR $50
converting to organic. black fruit flavors & smoky-sweet finish
BRUNELLO DI MONTALCINO 100% sangiovese
by Camigliano, Toscana, IT — GL $24 | BT $100
cherry, plum, leather, tobacco.
cited as the best variety in all of Italy!
MALBEC by Santa Julia, Argentina — GL $10 | 1LTR $50
minimal oak aging, fresher and juicer style. soft tanins
BABY AMARONE 60% Merlot, 40% Corvina
by Antico Fuoco, Puglia, IT — GL $10 | BT $44
soft tannin & acidity, tart cherry, spice, and vanilla
BAROLO 100% nebbiolo
by Daniele Conterno, Piemonte, IT — GL $17 | BT $75
silky and smooth with tangy dried berries and roses, firmly
acidic
LODI CABERNET SAUVIGNON -
by Heavy Weight, CA GL $11 | 1 LTR $55
rich flavors, oak spice, vanilla, smooth tanins
SEMI-SWEET CHILLED RED by Papi, Chile — GL $9 | BT $45
softly sweet with a rich berry taste
ALEXANDER VALLEY CABERNET SAUVIGNON -
by Architect, Sonoma, CA GL $12 | BT $52
black cherry, cassis, ripe plums, hints of spice and long silky
finish

WHITES, LIGHT TO FULL

SICILIAN PET NAT by Marino, IT GL $11 | BT $44
similar to champagne but from Italy! citrus peel & pink grapefruit
PROSECCO on tap Sirico, Veneto, IT GLS $9 | 1LTR $45
ROSE PROSECCO by Carra, IT GL $11 | BT $39
intense & fruity, strawberries & pomegranate

CHOOSE ANY 4 WINES
We charge a third of a glass for each.

Total 200 ml (~6.75 oz) of wine per flight

HOUSE WHITE no fuss, tasty white, ask your server! GL $10

MOSCATO by Villa Sorono, Puglia, IT — GL $10 | BT $41
slightly sweet, floral, baked apple, citrus
TUSCAN PINOT GRIGIO by Banfi, IT — GL $10 | BT $39
citrus, pear, honey, very light
WEST COAST PINOT GRIS -
from Wine by Joe, Willamette Valley — GL $12 | 1LTR $60
crispy, dry, citrus
ORGANIC VERMENTINO .
by Cardedu, Sardinia, IT — GL $12 | BT $53
hints of sea salt, sage, and rosemary
RIESLING SEMI DRY -
by Kalls, Pfalz, Germany — GL $12 | BT $53 (1L)
apricot, jasmine, lime, well-balanced, small vineyard
CALIFORNIA SAUVIGNON BLANC -
by Raywood, Paso Robles, CA — GL $10 | 1LTR $50
dry-yet-fruity with a crisp and juicy finish
NEW ZEALAND SAUVIGNON BLANC -
by The Hills, Marborough GL $12 | BT $53
gooseberry, passionfruit, honeysuckle, crisp
ORGANIC LAZIO BIANCO...ANTHONY'S OBSESSION! -
Trebbiano Blend by Coenobium, IT — GL $16 | BT $69
made by nuns in volcanic soils. savory, earthy, floral, & dry
UNOAKED CHARDONNAY -
by Cantina Frentana, Terre di Chieti, IT — GL $9 | 1LTR $45
notes of tropical fruit. palate is round and slightly fruity
OAKED NAPA CHARDONNAY -
by Twenty Rows, CA — GL $12 | BT $52
oaky butter bomb. tropical, citrus, and creamy flavors

HOUSE SPRITZ $13
Italian aperitivo, elderflower liqueur, citrus, pomegranate
syrup, prosecco
"FIG"GETABOUTIT $14
fig-infused vodka, triple sec, fig jam, fresh lemon, almond syrup
SICILIAN DONKEY $14
The mule's Italian cousin! vodka, averna, fresh lime, ginger
beer, spicy bitters
ESPRESSO MARTINI $14
vanilla vodka, espresso, Italian caffè liqueur, hazelnut liqueur
MT. VESUVIO $14
Laird's applejack with floral aperitivo and mountain berry vino
amaro, SMOKED
TUCANO BELLO $14
dark rum, Italian aperitivo, passionfruit, pineapple, fresh lime,
tropical spiced liqueur
SORRENTO SUNSET $13
light rum, Luxardo maraschino, prickly pear, fresh lime

ST ANTHONY'S LOST WORD $13
rye whiskey, aperitivo, strega, fresh lemon
OLDEST OLD FASHIONED $14
buffalo trace, fernet branca, demerera sugar, artisanal ice
FIORE ROSA $13
hibiscus-infused lemon vodka, Italian aperitivo, thyme &
bayleaf-infused honey, fresh grapefruit, fresh lime
CIOCCOLATO e FUEGO $14
reposado tequila, mezcal, cacao nib-infused amaro, chocolate
liqueur, ancho reyes chile liqueur, vermouth
MONTE MARGARITA $13
tequila, montenegro, fresh lime, agave, artisanal ice
ALMALFI PALOMA $13
malfy grapefruit gin, aperitivo, grapefruit liqueur, fresh
grapefruit, fresh lime, orange soda
SARDINIAN SOUR $13
tanqueray gin, mirto (berry liqueur from Sardinia), fresh lemon,
honey, egg white

ZERO PROOF
BUONA SERA $10

Seedlip Grove 42, Zero Proof Aperitif, fresh lime, pomegranate
syrup, fresh-squeezed orange juice

ANTI AGITA $7
ginger, fresh lemon, thyme & bayleaf infused honey, cucumber

soda, spicy bitters

SIGNATURE  COCKTAILS

BUBBLES 

PROVENCE ROSE by Idiart, FR GL $9 | 1LTR $45
craves a light pasta dish, floral & zesty notes
WHITE ZINFANDEL (PRIMITIVO ROSATO) -
by Trulli, IT GL $10 | BT $46
passionfruit, watermelon, orange blossom
ORGANIC PINOT GRIGIO ROSE -
by Pullus, Slovenia GL $11 | BT $47
pear, green melon, nectarine. for those who want to adventure
from the norm. copper hue. EXTENDED SKIN CONTACT WINE

ROSE

WINE FLIGHTS


