
MONTELLIANA,  PROSECCO I TALY

TIAMO, PROSECCO   I TALY

DIBON, CAVA ROSE SPAIN

CIALDINI,  LAMBRUSCO I TALY

OPTUM, CAVA SPAIN

B U B B L E S
W

IN
ES R E D S

R O S E

W H I T E S

FRAGOUFRAGOU
CABERNET SAUVIGNON, GREECE

56

MORAITISMORAITIS
PAROS RESERVE BLEND, GREECE

60

GAMBAGAMBA
VALPOLICELLA RIPASSO, ITALY

65

SILVIO GRASSOSILVIO GRASSO
BAROLO, ITALY

76

R E S E R V E  B O T T L E S

8 / 30

10 / g

8 / 30

48 / b

50 / b

PERRIN,  ROSE  FRANCE

DIO FILI,  ROSE GREECE

 9 / 34

11 / 42

GABRIELLA,  PINOT GRIGIO I TALY

RAZA,  VINHO VERDE PORTUGAL

PATIENT COTTAT, SAUVIGNON BLANC FRANCE

ANGELO NEGRO, UNFILTERED ARNEIS I TALY

TECHNI,  SAUVIGNON BLANC GREECE

AVANTIS, VIOGNIER / ASSYRTIKO GREECE

LAURENT MIQUEL, VIOGNIER / CHARDONNAY 
FRANCE

GAEA SAN GERASIMO, ROBOLA
CEPHALONIA  ISLAND GREECE

AVANTIS,  MALAGOUSIA GREECE

NOVELLUM, CHARDONNAY  FRANCE

PAKRAVAP -  PAPI,  CHARDONNAY I TALY

MORAITIS,  ASSERTIKO "SARAKINIKO"
GREECE

 8 / 30

 8 / 30

 9 / 34

12 / 46

12 / 46

 9 / 34

 8 / 30

11 / 42

10 / 38

11 / 42

11 / 42

64 / b

SILVIO GRASSO,  DOLCETTO  I TALY

DOMAINE DE LA MOTTE,  PINOT NOIR  FRANCE

SCAIA CORVINA  I TALY

OYNOS,  NERO D'AVOLA /  MERLOT I TALY

VIÑA TEMPRANA,  TEMPRANILLO  SPAIN

OPTUM CRIANZA,  TEMPRANILLO  SPAIN

HINOJOSA,  MALBEC  ARGENTINA

LA RENJARDIERE,  CÔTES DU RHÔNE  FRANCE

ANTONELLI  BAIOCCO, SANGIOVESE  I TALY

CASTANA,  MONASTRELL  SPAIN

CANTELE,  PRIMATIVO  I TALY

BORSOA TRES PICOS,  GARNACHE  SPAIN

AIVALIS ESTATE,  NAMEA AGIORGITIKO  GREECE

TETRAMYTHOS, CABERNET SAUVIGNON  GREECE

8 / 30

10 / 38

 9 / 34

 8 / 30

10 / 38

12 / 46

10 / 38

11 /42

10 / 38

 9 / 34

 9 / 34

12 / 46

10 / 38

11 / 42



MEDITERRANEAN MANHATTAN
Barrel Aged Makers Mark, Sweet Vermouth, Ramozatti,
House-Brandied Cherry

MINT GINGER PALOMA
Milagro Reposado, Grapefruit, Lime, Ginger, Mint

THE MATI
Tito's, Mastisha, Fresh Lemon, Cucumber, Club Soda

SORRENTO
Prosecco, Limoncello, Mint, Raspberry

TUACA MULE
Tuaca, Muddled Lime and Ginger, Ginger Beer

METAXA OLD FASHIONED
Metaxa 5 Star Brandy, Turbinado Sugar, Muddled Orange and 
Cherry, Bitters

ADONIS MARGARITA
Milagro Silver, Cointreau, Lemon, Lime, Hibiscus Agave Syrup

JARDIN BOTANIQUE
Cirrus Vodka, St Germain, Pineapple and Lime Juice,
Lavender Simple Syrup

EL JEFE DE HUMO
Vida Mezcal, Jalapeño-Maple Syrup, Cranberry,
Fresh Lemon Juice, 

S I G N AT U R E  C O C K TA I L S
B

A
R

 M
EN

U

W I N E  C O C K TA I L S

MILLER LITE
BUD LIGHT
COORS BANQUET 
MYTHOS
STELLA ARTOIS 
BIRA MORETTI
CLAUSTHALER N/A
POTTERS GRAPEFRUIT-HIBISCUS CIDER

B O T T L E D  B E E R

ALL ABOVE COCKTAILS $12 SPRITZ
APEROL, CAMPARI, CYNAR, ST GERMAIN OR LUXARDO
topped with Prosecco

HOUSE MADE SANGRIA
Red or White

12

8 / 22

6
6
6
6
6
6
5

15
ASK ABOUT OUR REVOLVING TAPS


