Martinis

Passion Fruit Martini
vodka, passion fruit, cranberry juice
Lychee Martini
vodka, Soho Lychee Liquor
French Martini
vodka, creme di cassis, pmeapple juice
Negroni
gin, campari, sweet vermouth
Pink Squirrel

vodka, creme de noyeax, creme de cacao, heavy cream
Espresso Martini
chocolate vodka, Tia Waria, fresh espresso, heavy cream
Chocolate Cake Martini
vanilla vodka, frangelico, heavy cream
Crearmy Chocolate Martini
vodka, creme de cacao, Baileys
Liquorice Martini
kahlua, anisette, heavy cream
Tequila Martini
tequila, dry vermouth, bitters
Cosmopolitan
vodka, triple sec, lime, cranberry juice
Red Passion Martini
vodka, alize” ved, cranberry juice
Key Lime Martini
rum, midort, lime juice, pineapple juice
Limoncello Martini
vodka, limoncello liquor, sour mix
Orange Creamsicle Martini
orange vodka, vanilla vodka, orange juice, heavy cream
Banana Split Martini
vodka, godiva liquor, creme de banana
Banana Martini
vodka, creme de banana, splash of vermouth
Apple Martini
vodka, green apple pucker, sour mix
Mango Martini
vodka, mango liquor, sour mix
Mango Tango Martini
vodka, mango Lquor, tangerme liquor, sour mix
Peach Martini
vodka, peach pucker, sour mix
Mandarin Martini
vodka, mandarine liquor, sour mix
Midori Melon Martini
vodka, midor, sour mix
Watermelon Martini
vodka, watermelon pucker, sour mix
Raspberry Martini

1)00”?(1, V(ESPbEW/‘y pMCkEV, Sour W”.X

$13.00-$14.00

Hot Stuff

Mulled Wine
ved wine, ovange & lemon twists, cinnamon, sugar, nutmeg
Hot Toddy
qum beam, sugar, lemon, hot water, nutmeq
Aspen Coffee
baileys, grand marnier, frangelico, coffee, whipped cream
Bavarian Coffee
kahlua, peppermint schnapps, coffee, whipped cream
Belgian Coffee
comtreau, baileys, coffee, whipped cream
Bermuda Coffee
gosling black vum, baileys, coffee, whipped cream
Black Forrest Coffee
kirschwasser, coffee, sugar, whipped cream
Mexican Coffee
tequilla, kahlua, coffee, whipped cream
Chambord & Coffee
chambord, coffee, whipped cream
Co-Co-Mo
malibu rum, hot cocao, sugar, whipped cream
Hot Irish Nut
baileys, frangelico, amaretto, coffee, whipped cream
Irish Coffee
jameson whiskey, sugar, coffe, whipped cream
Insomniac
frangelico, tia maria, espresso, american coffee, whipped cream
Ttalian Coffee
galliano, espresso, sugar, milk, whipped cream
Tennessee Mudd Coffee
jack daniels, amaretto, coffee, whipped cream
Keoki Coffee
kahlua, brandy, dark creme de cacao, coffee, whipped cream
Mad Monk
B&EB, kahlua, coffee, whipped cream
Snowball

goldschlagev Ci%%d%’lO% SCZ/H/MPPS, kahlua, CO][][EE, wthped cream

South Fork Coffee
i beam, dark creme de cacao, coffee, whipped cream
Jamaican Coffee
tia maria, coffee, whipped cream
Mocha-Berry
chambord, cocoa, espresso, mille, whipped cream
Nikki Coffee
baileys, butterscotch schnapps, coffee, whipped cream
Canadian Coffee
canadian club, kahlua, amaretto, coffee, whipped cream
Irish Mist Coﬁ(ee
wish mist, coffee, whipped cream
Russian Coffee
kahlua, nocello, vodka, coffee, whipped cream

$10.00



Seasonal CocKtails

Zucca Mi Su $11.00
Kahlua Pumpkin Spice, espresso, steared milk, &
a dollop of w ipped?J cream (Hot)

Melona $15.00
Bulleit Bourbon “Manhattan” with Amaretto & a splash

of amarena cherry syrup (Up)

Via Luna $15.00

Le Diciotto Lune Grappa “Negrone” with Campari and
dry vermouth (Up or Rocks)

‘Pornpelimo Ice $14.00
Siku Glacier Vodka (gluten-free), Aperol &
Grapefruit Juice (Rocks)

Iberico $14.00
Warre’s Warrior Ruby Port with Torres Orange
Brandy, B&B and a splash of Seltzer (Rocks)

Mela Margarita $15.00

Sauza Gold Tequila with Gran Gala, Zigler's Apple Cider
& cinnamon-sugar rim (Up or Rocks)

TJoronto $15.00

George Dickel Rye with Fernet Branca over a muddled
bitters-soaked sugar cube & flamed orange zest (Llp)

Le Birre

(by the bottle)

Samuel Adams Boston- Lager $6.50
Corona- Lager $7.00
Amstel Light- Lager $7.00
Peroni- Pilsner $7.00
Stella Artois- Lager $7.00
Leffe Blonde- Belgian Ale $7.00

oretti- Lager $7.00
Guinness- Stout $7.50

Featured List

Hoegaarden-Witte $7.00
Moretti La Rossa- Doppelbock $7.00

BrooKlyn- Lager $7.00
QErooK[l/ n- Pilsner $7.00
BrooKlyn- Pumpkin Ale $7.00
Great Divide Titan- I'PA $7.00

Smutty Nose Old Dog- Brown Ale  $7.00

Left Hand Nitro- Milk Stout $7.00

Downeast Cranberry Blend- $7.50
Hard Cider (GT)

Vittorio’s Wine PicKs
(Full Wine and Liquor List Available)

Carmignano, Barco Reale, Capezzana, 2014, Tuscany, It
$36.00/bin 1028

" Graphite, briar notes, cherry & plum flavors, vustic, Firm, mod. finish”

GSM, "NM. Blacks’s Concoction”, Small Gully, 2011, Australia
$40.00/bin 1067
“dark ripe berries, full-bodied, rich, lots of spice, crisp acid & silky tannins”

MOHTVCC(TC, "%’aby YBush”, Hewitsom, 2012, Bavossa, Australia
) $42.00/bin 1185
*“dark & spicy, black olive & licorice, black cherry & spice, med-body”

MCL[BCC, rrSig%atuve”, Susana Balbo, 2014, Wendoza, Ht‘gentima
$45.00/bin 1149

* “intense, raspbervy, plum, Hsian spices, powerful dark chocolate finish”

RinCL RCSCTVCL, Wlquues de @acews, 2000, Spain
$49.00/bin 1159

* "m'pe plum & curmant w/ notes of toast, licorice & loam, Firm tanmins”

Cab/Merlot/Carmenere, “The Blend”, Primus, 2013, Chile
$50.00/bin 1064 .
*“crushed cherries, cassis, graphite, full bodied w/ fine tannins & acidity”

Zlnfandé[, Seghesio, 2014, Sonowma, OA
$52.00/bin 1186 ‘
* rrzesty ved w/ bwight chewy & tarragon, mspbemry, nutmeq & peppev”

Ter o[cfego Rotaﬁano, Riserva, ezzacorona, ‘0, Trentino, It
’ $54.00/bin 1169
*"fim tannins, spicy oak, black cherry confit, smoke & graphite”

Pinot N OU} “Meiomi” Belle glos, 2013, Sonoma/IMonterery/SantaBarb.
, $60.00/bin 1171
*“Rich, med-weight, berry, oak, earth, spices. Wlelted black licorice end”

Barolo, Costa, Terre di Liori, ©09-10, Viedmont, ltaly
$87.00/bin 1173

“cherry, raspberry, violet & leather aromas & flavors, solid structure”

Nero d’ Avola-Cab Sawv, “Tancredi”, Donnafugata ‘11, Sicily, It
$90.00/bin 1097

*“Bright, well-kuit, ved curvant, dried cranberry, Fine tannins, subtle finish

”

MCL[BCC/I\/[CTitﬂgC, "Quit’nem 77, A. Fewev, ‘04, Mendoza, ﬂw‘gemtina
) $95.00/bin 1108 )
*"Racy graphite, violet, mineral & boysenberry, fine tannins & acidity”

Amarone della Valpolicella, Brigaldara, 2003, Veneto, lialy
$120.00/bin 1125

“black cherry, chamomile, cardamom, fresh oak, well-integrated tannins”

CaB/Mer[ot/Syraﬂ, Villa Giona, fllegrini, 2003, Veneto, ltaly
$150.00/bin 1136 .
*“silley meaty black fruit, dense and flavorful, hints of citrus, long finish”

Nero D’Avola, Wille ¢ Una Votte, Donnafugata, 1997, Sicily, It
$165.00/bin 1117

* “tobacco, cedar and berry, medium-bodied, with firm, med tannins”

(Full Wine and Liquor List Available)



Red Wines

Cabernet Sauvi Mo, ]acob’s Creek, 2014, Australia
$27.00/bin 1202

“cassis w/ earthy accents, tobacco, wild chervies, big, Full-bodied”

MGLBCC/ Syﬂlﬁ, ﬂguam'bay, 2012, Mendoza, ﬂw‘gewtina
$28.00/bin 1203

“black fruit notes, elegant presence of wood, smooth, balanced, full-bodied”

SCH’lgiOVCSE/l\/ICT[Ot, rr@O”epllmo ”, 786{14][1', 2013, (Tuscmy, ]taly
$29.00/bin 1010

“fruit-forward w/ intense ved curvant, raspberry & plum, soft, sweet tannins”
Shiraz, Wyndham Estates, “Bin 5557, 2013, S€ Australia

$30.00/bin 1003
plum, black pepper & chocolate, dark chervy w/ vanillin oak, fine tannins”

meancfef, “Old Vine 77, XY Zin , 2013, Monterey, Cf1
$30.00/bin 1195

*“cherry and black currant candy mark this accessible, fruity red”

Syﬂlﬂ, Vintuer's Cuvee”, Rosenblum, 2011 Sonoma, CA
$30.00/bin 1167
*"Starts w/ genevous plum & black cherry fruit befove firming & drying”

MC[[B@C, maip& 2015, Wendoza, flrgentina

$30.00/bin 1150
*“plum, curvant & vaspberry, flanked by dense dark chocolate, mocha  finish”

Merlot, "Grand Estates”, Columbia Crest, 2013, Washington State
$30.00/bin 1017

*"Supple w/ olive and licovice nuances to dark bervy flavors. smoky finish”

Sangiovese/Cab Sauv/Merlot, “Vitiano Rosso”, 2014, Unibria, IT
$30.00/bin 1177
*“wild cherry & dried strawbervy, graphite & ved licoice notes, light tannins”

Chianti Colli Senesi, Tenuta di Trecciano, 2015, Tuscany, Italy
$30.00/bin 1193

*“favors of cherry and black currant candy mark this accessible, fruity red”

SyTCLFL, "Grand Estates”, Columbia Crest, 2014, Washington State
$31.00/bin 1019 .
*"black olive-accented dark berry & black tea flavors, lingering finish”

Chianti Ruﬁna, Villa di Vetrice, 2013, Flovence, Italy
$31.00/bin 1020
“red apple & vaspbervy, followed by bright acidity and wild berry finish”

Shiraz, " Koonunga Hill”, Penfolds, 2013, S Australia
$31.00/bin 1184

*“jazzy dark berry flavors, pepper & tobacco overtones, smooth, fleshy finish”

B(ITBCTCL Cf’A[BCL, glgl ?@OSSO, 2013, Piedmont, ltaly
$32.00/bin 1160

“dried flowers, mint, full bodied, dry & tannic w/ good mineral notes”

Caﬁeﬂwt/Camwnere, Wlomtes, Apalta Vineyard, 2014, Chile
$33.00/bin 1046
*“juicy mix of pepper, briar, tobacco & black cherry, toasty vanilla finish”

Gagfioppo/ Greco Nero (unoaked), “Savuto”, Odoard, 13, Calabria, IT
$33.00/bin 1194
"Darke fruit, plum, earthy undertones, w/ exotic spices, full bodied, long finish”

Montepulciano D’Abruzzo, Villa flmbrosia, 2014, Abruzzo, Tialy
$33.00/bin 1032

“ruby-red with puple color, fruity scent w/ tones of plum & morel cherries”

Brusco Dei Barbi, fattoria Dei Barbi, 2013, Tuscany, Italy
$34.00/bin 1024

*“lean ved, with modest cherry & spice flavors, forward &
firm on the finish

o

Primitivo (Zinfande[) , Pwmastuola, 2011, Apulia, Ttaly
$34.00/6in 1175
*“1wild strawwberry, dried cranberry, ved licorice, hint of diied herb, light tannins”

Barbera C[)A[Ba, guidobomo, 2013, Piedmont, Italy
$34.00/bin 1152
“supple, juicy, ved fruit-driven & well balanced”

Shiraz, “The Formula” Small Gully, 2014, South Australia
$34.00/bin 1026
"Supple green olive & exotic spice notes through dark plum & meat flavors”

Nero D’Avola, Azzolino, 2013, Sicly, lialy
$34.00/bin 1054
*"Deep ruby-red, scent of ved/black fruits and spices. Full-bodied & tannic.”

N€6610[0, guidoﬁomo, 2014, Viedmont, ltaly
$35.00/bin 1151

“red fruit, flowers, tobacco & liguorice, long finish, delicate tannins”

Cabernet Sauvignon, Cstancia, 2014, Daso Robles, Cf1
$37.00/bin 1045
“darte fruit & woka aromas w cherry, currant & chocolate flavors, full-bodied”

MOT@[&TLO Di SCCLTISCU’IO, @osta, Terre di Fiovi, 2014, (Tuscumy, ltuly
$38.00/bin 1050

“sour cherry, raspberry & mulberry, intense & powerful w/ silley tannins”

Cabernet Sauvignon, Hess Select, 2013, O
$38.00/bin 1057

* “moderately rich fruit, dried herb, cedar and earth notes balanced w/ earth”

Cabernet Sauvi_qnon, %omtevm, 2013, Mendocino, CH
$38.00/bin 1048
* “voasted herb, game meat, cedar, dried berry, sage, full-bodied and sleck”

Cﬁianti C[ﬂSSiCO, Tenuta di @apmia, 2013, (Tuscamy, ]taly
$39.00/bin 1165

*"vich, cherry & cranbervy w/ earthy undertones, almond & mineral aftertaste”

MCT[Ot; 1Q00l1/l€y SUfO?/lg, 2013, Hlexander Valley, CH
$39.00/bin 1065
"Refined tannins, ved plum & blueberry, rich w/ hints of vanilla & oak”

Sangiovese/CaB Suav, “Rompicollo”, Tommasi, 2012, Verona, ltaly
$40.00/bin 1147
* "blackberry, bacon & ink followed by dark berry, black pepper & spice”

Pinot Noit, Chateau St. Jean, 2014, CA
$40.00/6in 1074
"Strawberry & cherry, med-body, subtle tannin and oak”

Pinot NOIT, macmmfmy, 2013, RRV-Sonowma, CA
$40.00/bin 1059
*“vich w/ deep tannin-laced blackberry, raspberry, spice & herb notes”

Aglianico, Dolvanera, 2009, Duglia, IT
$41.00/bin 1196
“Blackberry, black cherry, plum and violet. Lirm tannins and spicy freshness”

Gag[ioppo/Nere[(o (oaked), "Terva Damia”, Odoardi, 12, Calabria, IT
$41.00/6in 1190 ‘
* “Blackberry & chocolate, med-body, rosemary, graphite & smoley bacon”

Vino N OBi[C(MOTLtCPu[CiCU’LO) , Tenuta Sracciano, 2012, Siena, [T
$42.00/bin 1061
“violet & inis w/ hints of ved curvant & black fruit, sweet plun & spice”

Cabernet Sauvignon, Beauliew Vineyards, 2014, Napa, CA
$44.00/bin 1052
*“yustic w/ prominent earth & cedar, ending w/ dill &
dried berry character”



Additional Reds

Rosso Cfl MOTLt(l[CiTlO, Castelli Martinozzi, 2013 , (Tuscmzy, lmly
45.00/bin 1164

“truffle, underbrush & smoke, black cherry flavor w/ menthol & white pepper”

VGIPO&CCC[CL SUPW e Rij asso, Wlomtezovo, 2013, Veneto, ltaly
45.00/bin 1178

“ripe black fruit & almond aromas, baked plun & cinnamon, very enjoyable”

Pa[azzo C{C[[(ITOTTC, ﬂllegﬂmi, 2010, Veneto, lmly
$46.00/bin 1040 i
*“balanced w/ graphite & espresso, black cherry, dried mint & smoley notes”

La Grola, Valpolicella BBlend, Fllegrini, 2010, Veneto, Italy
$60.00/bin 1073 .
* “balanced 1w/ hints of graphite & anise, black cherry, raspberry, stone flavors”

Sangiovese, "Belnero”, Castello Banfi, 2012, Tuscany, lialy
$65.00/bin 1188

*“tarry earth notes, dried curvant, espresso, & plum sauce w/ sculpted tannins”

Nero ’Avola, "Saia”, feudo Waccari, 2012, Sicily, ltaly
$66.00/bin 1189

*“tarry earth notes, dried curvant, espresso, & plum sauce w/ sculpted tannins”

Pinot Noir, Sonoma Cutrer, Estate, 2013, Sonoma, OF1
$77.00/bin 1197

*"Dusty, fresh-turned earth aroma, ved berry and blueberry flavors.”
TauTaSi/AgﬁaﬂiCO, Villa Raiamo, 2005, Campagna, ltaly
$75.00bin/ 1146 ]
*“flromatic, complex, ved berries, liquotice, tobacco, full bodied”
Susumaniello, “Vowmas”, Lomazzi & Sarli, 2003, Apulia, ltaly,
$80.00/bin 1132
“dark, brooding, dark black fruits, chocolate and plums flavor, smooth finish”

Barolo ), guidobomo, 2011, Viedwmont, Italy
$81.00/bin 1198

*"Elegant bouquet w/ raspberry, licovice & spice. Massive and harmonious”
Bﬂﬂ’lﬁ[(o Di Monta[(‘ino ), @aparzo, 2011, Tuscany, Italy
$83.00/bin 1201
*“Cigar box, leather, strawberry, cherry. Vibrant with long complex aftertaste”

Pinot NOU; &tate, Chalone , 2012, Wonterey, CS1
$85.00/bin 1038

“damp herbs, ved licorice, vose petals. Light body, ved cherry over graphite core”

Merlot, "Sito dell Ulmo”

o

?

jﬂlameta, 2009, Sicily, ltaly
$90.00/bin 1181
pleasant, with supple plun and black cherry fruit that's smooth & refined”

Amarone d@[[(lVCl[PO[ICC[[ﬂ, Latium , 2010, Veneto, ltaly
$108.00/bin 1191

“dark fruit & spice avomas/flavors w/ oak sensations of vanilla, toast & coffee”

Zinfancfe[, "Home Ranch”, Seghesio, 2011, Sonoma, O
$110.00/bin 1099

* “floval raspberry & cinnamon aromas, zesty cherry, mineral & toasted herb”

Melfot, Duclehorn, 2011, Mapa, CA
$114.00/bin 1182
“layers of cherry & spiced plum, licorice, tobacco & leather.. Velvety texture”

Cabernet Sauvignon, “Bin 407", Venfolds, 12, S. Australia
$120.00/bin 1098

*“Taut, focused and juicy, tar and sage-seasoned meat, moderate tannins”

Cﬂb-SﬂuV/SFLiTCLZ, “Bin 380 7 pemfolds, 2012, South flustralia
$120.00/bin 1205

* Velvety, vibrant, plum, with subtle spice on dynamic frame,

deftly balanced”

Caﬂnigncmo, “Trefiano”, Capezzana, 2000, Tuscany, ltaly
$122.00/bin 1104

* “mineral and blueberry, hint of espresso. Lull-bodied, gorgeous silly tannins”

Chianti Riserva, "Rancia”, fattoria di Felsina, 2000, Tuscany, ltaly

$125.00/bin 1122
*"Racy, fresh and fruity, bright cherry fruit, fresh acidity. Long finish”

NCLPCL Red, "Quantum”, Beringer, 2012, Napa, California
$132.00/bin 1206
*"“Tight & dense, gravel & espresso, dark berry, graphite. Chewy, gritty tannins.”

Cabernet Sauvignon/Merlot, Cloud View, 2000, Napa, CA
$140.00/bin 1126

*“earth, fresh herb, black currant, blueberry...brawny, tannic structure”

Amarone della Valpolicella, fllegrini, 2008, Veneto, Tialy
$145.00/bin 1140

*"Ripe, sweet damson plum & black cherry w/ lively acidity, layered tannins”

Cabernet Sauvignon, BV Private Reserve, 2004, Hapa, Ca
$150.00/bin 1192
*“Well-built, vibrant, darle berry, licovice, cedar, firm tannins, tight finish”

MCT[Ot, Dahlmeyer, 2005, Napa, CA
$150.00/bin 1144

*“structured, smoky black currant, minerals, blackberry, cedar, chewy tannins”

Cabernet Sauvignon, Goldschmidt, 2001, Oukille, O
$160.00/6in 1120

0 . . . .o
Swooth, rich, creamy, intense anise, chocolate, curvant, sage, firm tannins

Meﬁtage, Dahlmeyer, 2004, Vapa, CA
$165.00/bin 1143

*“yich, vibrant vipe blackberry, wild berry, elegant, balanced, well-structured"

Cabernet Sauvignon, Duckhorn, 2002, Estate Bottled, Napa, O
$175.00/bin 1134
*“vipe plum and black cherry fruit, with good depth and complexity

Cabernet Sauvignon, Lar Viente, 2005, Estate Bottled, Vapa, O
$195.00/bin 1145

* 0 . . e
dusty currant, fresh earth, cedary oak, anise, sage notes, mouthcoating

Caf)emet Sauvi_qnon, @uckhom, 2001, Cstate Bottled, Vapa, California
$225.00/bin 1131

*“bold, rich, massive, concentrated curvant, blackbervy, spice and wild berry”

Omellaia, "Bolgheri Superiore” 2010, Tuscany, ltaly
$350.00/bin 1172

*“tightly wound tannins w/ black chervy, plum, herb, soy & oak spice flavors”

Omellaia, "Bolgheri Superiove” 2005, Tuscany, ltaly
$375.00/bin 1138
* “beautiful vipe fruit, currant, phum, blackberry, full-bodied, polished tannins”

Large Format

Bar O[O, @Ost&l, 2000, Viedmont, Italy
$250.00/bin 1187-- 1.5L
“Red vose, violet and exotic spice at front. Extremely floval and perfumed with
silky, smooth tannins. Mled-£ull body”
n, "Single Vineyard”, Soldschmidt, 2002, OA
$375.00/bin 1137-- 1.5L
“Licorice with full-bodied black cherry & currant fruit avomas. .. Espresso,
rosemary and dark chocolate flavors mingle on the toasty oak finsh”
Cabernet Sauvignon, Trinchero founder’s Reserve, 1997, CA
$490.00/bin 1137-- 3L
*"Ripe & intense, with complex cherry, plun & wild berry, picking
up pretty, smoky, toasty oak & fimshing with fum tannins”

Cabernet Sauvi



White Wines

Bianco Salento, Amastuola, 2013, Apulia, Italy

$28.00/bin 2028

“acacia & vose wood, hints of pear & citrus, smooth & fresh w/ lively acidity”
Sauv1_qn0n B[CULC, @oopers @Veele, 2014, l’]/larlborough, nz

$30.00/bin 2036

*fresh grapefruit, lime & lemon flavors, light-body, refreshing, crisp finish”

Chardonnay, Branciforti, 2015, Sicily, Tialy
$31.00/bin 2039

"Creamed yellow apple & pineapple, rounded, toasted edge through finish”

Soave C[ﬂSSiCO, piempam, 2015, Venelo, ]taly
$31.00/bin 2029

* " Light-body, hints of om%e zest & ginger accentingwhite peach almond.”
Griiner Ve[t[lnef, You Donabaum, 2015, Burgenland, fustria

$31.00/bin 2042

“tart, crisp acidity and fresh, enticing flavoss of green apple and lemon”

Pinot Gn_qw, @ampamle, 2014, Friuli-Venezia Giulia, Italy

$32.00/bin 2037

“dry med-body, fresh acidity, hints of apple & candied fight, almond finish”

Sauvi_qnon Blanc, Bonterra , 2014, Wendocino, California

$33.00/bin 2026

" Lemon-lime, melon and spice highlights, vefreshing acidity running through”

Ga\/i, gigi IQOSSO, 2014, Viedmont, Ttaly
$34.00/bin 2010

“Crisp and ﬂavmfful, with grapefruit and pear fruit”
Soave—Garganega, ‘San Vincenzo”, Fuselmi, 2014, Veneto, Italy

$36.00/bin 2035

*"Bright.. lemon curd, pineapple & melon. . creamy w/ smoky mineral finish”

CFLCLT nn(ly, ]Bemgigev, 2013, Sonoma, California
$36.00/bin 2038

"peach & green apple nose, nectarine & pear palate, creamy w/ lvely acidity”

Pinot Gris, acmwmy qinzymfols, 2014, Russian River Valley, CA

$37.00/bin 2024

fr . . ”
stony in fresh nectarine, pear & mango, creamy texture w fleshy fig
o . b . 1 ~ . .
CFLCLTC[OﬂnCLy, Luminous”, Bevinger, 201314, Vapa, California

$39.00/bin 2012

“crisp pean, tart stone fruit & honeysuckle w/ undertones of smoke & almond”
Ries U’lg, St. Urbans-H , Mosel-Saar-Ruwes, 2014, Germany

$39.00/bin 2009

*“apricot, vipe melon & peach cobbler, minerally, finish of waisin & nutmeg”
Catarratto-Chardonnay, Casa Vinicola Firriato, 2005, Sicily, ltaly

$44.00/bin 2032

* Fpple, vawilla, light honey, medivm body w good fruit & lewony finish.”
DTy RLES[U’lg, “Ries”, Conte Vistarino, 2013, Lombardy, Italy

$48.00/bin 2041

“Green tea & peach nose, Fresh taste w/ spicy undertones, lingeving finish.

well structured wine

‘Port Wine e Sherry

Porto by the glass
WarresWarrior Vort, Vintage Character 6.50
Dows povt Vintage Character 6.50
Warres Late Bottled 0Oimtage, 2003 9.50
Warres Optima 10 yr 1TV 12.00
Warres 20 yr (Iawmy Reserve 18.50
Warres Vintage Dort, 2000 24.00
Warres Vintage Port, 1980 32.00

She
;:Bz/vvey s Bristol Cream (Sweet)
Williams & Humbert Dry Sack (Dry)
Sonzales Byass fmontillado (Dry)
Sonzales Byass Valo Cortado (Semi-Dry)
Sonzales Byass Olorosa (Semi-Sweet)

by the bottle
37.00/750mL
37.00/750mt
48.00/750mL
45.00/500m(
100.00/750mt
125.00/750m(
175.00/750ml

7‘00/9[4155
&OO/g[ass
16‘00/9[4155
16.00/glass
16.00/glass

Sonzales Byass Pedro Ximenez (Sweet) 16.00/g(ass

Wines by The Half Bottle

Red Wines
Cabernet Sauvi_qnon, ] [ohv, 2014, Vaso Robles, California
$19.00/bin 3001 !
"Raisin, plum and cherry notes, good depth, framed by a vipe tannic structure”
Cﬁianti C[assico RiSCTV(l, /)Oigmamaggio, 2000, Tuscany, ltaly
$47.00/bin 3006
““firm d%nm' i, fresh dried cherry character and a cedar aftertaste. Wedium body”
Brune MOTL mo, Castelli Wlavtimozzi, 2007, (Tuscamy, ]taly
$48.00/bin 3018

"Ripe fruit, jammy qualities, nutmeg & cinnamon, exotic spices”
Fontalloro-Sangiovese, Fattoria di Lelsina, 2000, Tuscany, lialy
$55.00/bin 3011
*"big and wvich, with plum and floval aromas, fine tannins and elegant finish”
MCT[Ot, @uckhom, 2011, Tuscany, ltaly
$55.00/bin 3012
“layers of cherry & spiced plum, licorice, tobacco & leather.. Velvety texture”

Amarone cfe[[a Va[po[tce[fa, £atium, 2010, Veneto, ltuly
$60.00/bin 3014
*"Swokey, well-balanced, med-bodied, violet and spice box accents, chocolate-
covered chervy & leather notes. Dusty tannins alongside sweet fruit on finish”

White Wines
Cﬁarcfonnay, ] [ohv, 2013, frroyo Secco, California
$19.00/bin 4001
Ok flavors with citrus, pear and cream notes”
Pinot Gﬁ_qto, @ayBOZam', 2013, Friuli, ltaly
$22.00/bin 4007

*"green pear, peach, candied lemon zest and stony mineral, well-balanced”

Cﬁarcfonnay, Sonoma @utvev, 2014, Russian River, California
$29.00/bin 4005

*“delicate white peach and honeydew melon notes. Clean and vefreshing”

Sauvignon B[anc, @uckhom, 2013, Napa, California
$33.00/bin 4008

* “honeysuckle, lemon curd & green apple, crisp acidity, juicy peach finish”

Dessert Wines

Marsala con Cantuccini 7.00/gfass
Sweet Red Wine served with Macadamia nut and ]“7/[11;016 biscotti
Moscato D’Asti, Sarvacco, Diedmont, ltaly 22.00/375mL

Sweet, White, Lightly Sparkling Wine

Moscato D’Asti, fattoria San Siuliano, Diedmont, ltaly 36.00/750me
Sweet, White, Lightly Sparkling Wine

Sauvignom Blanc, Late Harvest,Concha Y Toro, Chile  30.00/750me
Sweet, White, with Earth tones and Sracious Fruit Character

B[ueﬁeﬂ:y Ice Port, Duck Walk Vineyards, L.1. 11V 35.00/375mL
Cold, Sweet Dessert Wine made from Blueberries

Bracchetto D’Aqui, [cmfdi, 2010, Viedmont, ltaly 32.00/750mt
Sweet, Red, Lightly Sparkling, Dessert Wine

Asti Spumarte, Cinzano, 11V, Ttaly 34.00/750m(

Sweet, White, Sparkling, Dessert Wine

Prosecco (Dry, White, Sparkling Wine)
“il Drosecco”, Mionetto, DOC, 110 29.00/750m(
Zardetto "Zeta” Superiore DOCY, Valdo./Conegliano 43.00/750me

Champagne, Cava and Beyond..
Fveixemet, “Blancs de Blanc ”, bpain 29.007750mL
IOEVE qoemtum, "(Tzfesovw, Brut lQose", Spuin 31.00/750mt
Wlichelle, Extra Dry, California 33.00/750mt

Moet Chandon, lmperial Vlectar, Demi-sec, Epernay, FR 125.00/750mt
Vicolas Feuillatte, Cuvee, Brut Rose’, Chouilly, LR 85.00/750mt
Iicolas Feuillatte, Blue, Brut, Chouilly, £FR 85.00/750m(
Veuve Clicquot (half btl.), Brut, Reims, FR  45.00/375mt



Wines by the Glass

Demi-Sec
Ries[ing, Chateau Ste. Michelle, 2015, Washington

$8.25
Gewiirztraminer, Chateau Ste. Wichelle, 2014, Washington
$8.25

White
Pinot Grigio, Terre Vlardin, 2015, Veneto, Italy
$8.25
Sauvignon Blanc, Matua, 2015, Marlborough, Vew Zealand
$8.50
Cﬁarcfonnay, William Hill Estates, Central Coast, 2015, CA
$8.75

Red

Malbec, Colores Del Sol, 2015, Frgentina
$8.25

Merlot, Bogle Vineyards, 2014, California
8.25

Negroamaro, Rocca Bella, 2015, Apulia, Italy

$8.25
Rosé
Rosato (Montepu[cicmo), Barone di Valforte, 2015, Italy
$0.00
Sparﬁ[ing Rosé, Vere Ventura, Catalunya, Spain
$10.25

Dessert Wines & Aperitivi
Bellini or Mimosa, with Prosecco
$10.00
Passionfruit Champagne Cocktail
$10.00
Prosecco or Champagne
$10.00
add Campari, Aperol or St Germain for $1.00
B[uef)eﬂy Ice Wine, Duck Walk Vineyards, 1Y
$12.50

Additional
Wine By The Glass Offerings
from our Wine List

Chianti (Colli Senesi), Tenuta di Trecciano, ‘IS, Tuscany, IT
$8.50

* "Raspberry, black currant, violet, mineral flavors. Silley, vefined tannins”

Barbera D}A[BCL) Gigi Rosso, '13, Viedmont, Italy

$0.00
“dried flowers, mint, full-bodied, dry & tannic with good mineral notes”

Vitiano Rosso, Sangio/Cab-Sauv/Wlerlot, ‘12, Umbria, IT
$10.25

"light body, chervy, dried strawberry, graphite & ved licorice. light tannins”

Nero D’Avola, Azzolino, ‘13, Sicily, Italy
$10.75

“Layered palate of cherry, plum, vaspberry, spice. Hints of smoke on finish”

Carmenere/Cab Sauvignon, Wontes, 14, Chile
$10.75

*“juicy mix of pepper, briar, tobacco & black cherry, toasty vanilla finish”

Pinot N Oﬁ’, Estancia, I5, 'Monterey @ounty, CA
$11.25
"Strawberry & cherry, med-body, subtle tannin and oak”

Cabernet Sauvignon, Estancia, ‘14, Daso Robles, CA
$12.25
“mid-palate silky tannins; blackberry & chocolate w/ lingering finish”



Vodka

Stolichnaya 80
-Vanil
-Blueberi
-Razberi
-Strasberi
-Ohranj
-Citros
-Cranberi
-Peachik
-Gala Applik

Absolut 80
-100
-Citron
-Berry Acai
-Ruby Red
-Kurant
-Peppar
—Ra}js};Beny
-Mandarin
-Mango
—Apeﬁ%ﬁ
-Pear
-Vanilla

Ketel One 80
-Citroen

Vincent Van Gogh
-Appel
-Chocolat

-Iced Cake
-Marshmallow
Pinnacle
-Whipped Cream
Three Olives 80
-Chocolate
Grey Goose
-L'Orange
-Le Citron
-La Poire
-La Vanille
-Cherry Noir
Tito’s Handmiade
Turi
Vox
Belvedere

Trump

Z

F%}Lr[andia

Ciroc

Imperia

Russian Standard Platinum

Purity

Crystal Head

Siku (gluten free)

Chopin Potato (gluten free)
[timat

Smi
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Gin
Beefeater
Bulldog
Bombdy
Bombdy Sapphire
Mage n
Tanqueray
Tanquerdy Ten

Plymout
HZn%cﬁs
Rum

Bacardi Silver (Ligfit)

Bacardi Gold (Daik)

Bacardi 151

Bacardi Limon’

Bacardi Orange

Bacardi Coco

Bacardi Razberry

Bacardi Vanilla

Bacardi Apple

Gos[irgg’s ermuda Black Rum

Captain Morgan Spiced Rum

Malibu Coconut Rum

Malibu Mango Rum

Malibu Pineapple Rum

Myer’s Original Dark

Appleton Estate

iymt Planters Gold XO
ngostura 1919

Grappa
Pomace
Zardetto- Prosecco
Zenato- Amarone
Banfi- Brunello
Altesino- Brunello
Castellare- Chianti
Felsina- Sangiovese 1996
Jacopo Poli
-“Sarpa” (Mista)
-“Elégante” (Pinot)
-“Aromatica” EOTmminer)
-“Secca” (Merlot)
-“Morbida” (Moscato)
-“Amorosa di Torcolato”
-“Amorosa di Vespaoilo”

Whole Grape
Jacopo Poli

-“Uva Viva”

-“Chiara di Moscato”
Maschio “Prime Uve”
Berta- Moscato 1998
Berta- Barbera 1991

Fruit

Jacopo Poli
-Lamponi
-Ciliege
-Pere

Mezcal
Ilegal Joven

1iedal Reposado
NGRS

-
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Whiskey

American

Jim Beam 8

-Black
-Rye
Wild Turkey 101
Maker’s Mark
-46
Michter’s Rye US-1
Woodford Reserve
George Dickel Rye
Templeton Rye
Bulleit Bourbon
-Rye
Jack Daniel’s
Single Barrel

Small Batch:
KnoEE Creecf%e 9
Basil Hayden 8
B[anton’s?/ 7
Booker’s

. Canadian
Tay Ridge 10
Carrlgtdian%[uﬁ nyrr

Seagram’s 7

S%ram’s VO

Seagram’s Crown Royal
Tequila

Jose Cuervo Especial Gold

Jose Cuervo Black

Jose Cuervo Citrico

Jose Cuervo Tradicional Gold

Jose Cuervo “Ris. Familia”

1800 Silver

1800 Reposado

Milagro Silver

Milagro Reposado

Milagro Anejo

C res Blanco

Cazadores Reposado

Cazadores Artejo

Corazon Blanco

Tres Generaciones Plata

Tres Generaciones Anejo

Don Julio Blanco

Don Julio Anejo

El Tesoro Plata

Patron Silver

Patron Reposado

Patron Anejo

Avion Silver

Avion Reposado

Avion Anejo

Sauza Go

Sauza Conmemorativo Anejo

Sauza “Hornitos” Reposadd

Sauza “Hornitos” Anejo 10

Sauza “Hornitos” Plata 10




Whiskey
Irish
John Jameson
- Black Barrel Select
-12 yr “1780”
Bushmill’s
Bushmill’s 10 yr
Bushmill’s 16 yr
Black Bush

Blended:

Cutty Sark

Dewar’s White Label
-12 yr

J&B Rare

Chivas Regal 12

Johnnie Walker Red Label
-Black Label
-Double Black Label
-Green Label
-Gold Label
-Blue Label

Scotch
Single Malt:

Glent Garioch Founder’s Reserve

-12 ]Yr
Ardbeg 10 ag
Auchéntosfian 12 yr
Laphroaig 10
Glenkinchie 1
Glenlivet 12 yr
-18 yr
Crag erimore 12 yr 13
Glenfiddich 12 y7 13
“15 yr “Soléra” 14
Macallan 12 yr 13
18y 28
Balvenié Doublewood 12 yr 13
Bowmore 12 yr 12
Oban 14 yr 14
Dalwhinitie 15 yr 13
Talisker 10 yr 14
-Storm 10
Lagavulin 16 yr 15
Bruichladdich ™10 KT 12
Glenrothes Select Reserve 12
Glenmorangie 10 yr 11
Aperitifs
Alize Gold Passion 8
Alize’ Red Passion 8
Aperol 8
Campari 8
Hipnotiq 8
Lillet
-Rouge 8
Blaie ;
Dubonnet Rouge 8
Vya Extra Vermouth 8
Martini & Rossi Vermouth
-Rosso (Sweet) 7
-Bianco (Sweet) 7
-Extra Dry 7

Co_qnac
Landy VS
Martell VS
Hennessy VS
Courvoisier VS
Hardy’s VSOP
Remy Martin VSOP
Henessy VSOP
Courvoisier VSOP
Hine “Rare and Delicate”
Delamaine “Pale Dry” XO
Hardy’s XO
Ferrand “S D Anges 30 yr”
Delamaine Vesper 35 b
Martell “Cordon Bleu’
Courvoisier XO
Martell XO

Hardy’s “Noces D’Or 50 yr”

Remy Martin XO
Ferrand 1968

Armanac
Larresingle VSOP
Larresingle XO

Calvados
DPere Magliore VSOP
DPere Magliore XO
Dere Magliore 20yr
Busnel VSOP
Boulard XO

Brandies
Dekuggzr flavored brandies
-Lherty

-Peach

-Ginger

A nr%gt
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Kirscﬁwasse?y
Clear Creek Pomme (Apple)
Clear Creek Poire ( Pear)P
Cardenal Mendoza
Massenez Poire (Pear)

“Pear in Bottle”

Limoncello
Marcati
Caravella
-Limoncello
-Orangecello
Toschi
Pallini . .
ngesttves
Amaro Nonino
Amaro Averna
Ramazzotti

l(;ynar
ernet Branca

Fernet Branca Menta
Jagermeister

Pimms Cup #1
Lucid Absinthe

Chartruese Green

Cordials

Kahlua (Coffee) 8
Tia Maria “(Espresso) 8
Avion Espresso equila 8
Trader Vic’s White Choc. Liquor 8
Godiva Dark Chocolate Liquor
Baileys Irish Cream
Bailéys Mint-Choc Irish Cream
Bailéys Caramel Irish Cream
Amaretto Disaronno
Southern Comfort
Fireball Cinndmon Whiskey
Jack Daniel’s Ho
Jacapo Poli Liquore di Mirtillo 1
]agﬁpo Poli Liquore di Miele
Galliano L’ Autentico
Sambuca Romana
Sambuca Romana Black
Sambuca Molinari
Sambuca Ramazotti
Nocello (Walnut)
Frangelico (Hazelnut)
Chambord (Berry/Vanilla) 1
Midort. (Melor]
Mathi

-Frambois

-Orange XO
Soho Lychee Liquor
Irish Mist
Licor 43
Cachaca 51

Ouzo 12
Goldschlager Cinnamon
Black Hails Blackberry
Marie Brizzard Anisétte
Pernod
Ricard (Anise)
St Germain (Elderflower)
Citronge

avero Tequila Liquor
Citronge Pdtron Tequila Liquor
Cointreau
“Belle de Brillet” Pear Cognac
Drambuie
Grand Mamier
“Extase” Orange Cognac
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B& B 10
Navan 10
Canton (Ginger) Liquor 10
Dekuyper flavored Schnapps 7

-Raspberry Pucker

-Watermelon Pucker

-Peach Purcker

-Apple Pucker

-Island Punch Pucker

-Peppermint

-Butterscotch

-Apple Barrel

-Rootbeer

-Strawberry

—Pomegranate



