
Cocktails
MARTINI PEPPERONCINI

Grey Goose, Pepperoncini Brine, Lemon Zest

$25 

AMALFI DIET

Limoncello, Ketel One Citroen, Diet Coke

$20

TEQUILA GRANITA

Dobel Diamante Cristalino, Cointreau, Calabrian Honey, Habanero Shaved Ice

$24

SPRITZY SPRITZ

Prosecco, Grapefruit, Cocchi Americano

$21

BAD OMBRÉ 

Maker’s Mark, Lemon, Barolo Float, Chinato Sinker

$22

STRAWBERRY SBAGLIATO 

Strawberry-Infused Aperol, Bianco Vermouth, Prosecco

$20

ROMAN COCKTAIL

Michter’s Rye, Campari, Hazelnut

$22

CIAO, MAMA

Ilegal Mezcal, Limoncello, San Pellegrino, Pink Salt

$23



I M P O R T E D 

MORETTI
Friuli, Italy

9

AMSTEL LIGHT
Amsterdam, Netherlands

9

BALADIN “NORA”
Rome, Italy

12

D O M E S T I C

THREES “LOGICAL CONCLUSION”
Brooklyn, New York

11

GRAFT FARM FLOR CIDER
Newburgh, New York

10

ATHLETIC N/A GOLDEN LAGER
Milford, Connecticut

8

B E E R

FIAT
Jameson & Moretti

LAMBORGHINI 
Lambrusco & Midori

FERRARI
Fernet & Campari

MASERATI
Mezcal Vida & Ramazzotti 

I T A L I A N  C A R P O O L 
S H O T  M E N U

8

pretend that you like it

H O U S E M A D E

15

DRY-INFUSED SAMBUCA

LIMONE ‘CELLO

GRAPEFRUIT ‘CELLO



Spirits
V O D K A

Grey Goose	

Ketel One

Ketel One Citroen 	

Tito’s

	

G I N

Bombay Sapphire

Botanist	

Hendrick’s	

Malfy Arancia 

Malfy Rosa

Monkey 47	

Tanqueray	

R U M

Appleton Estate 12yr

Bacardi

Bacardi Ocho

Mount Gay Black Barrel

	

	

T E Q U I L A

Casa Dragones Joven	

Casamigos Añejo 	

Casamigos Blanco	

Casamigos Reposado

Cincoro Añejo	

Clase Azul Añejo 	

Clase Azul Blanco	

Clase Azul Reposado

Dobel Diamante Cristalino

Dobel Extra Añejo Cristalino 50

Don Julio Añejo	

Don Julio Blanco

Don Julio Reposado	

Don Julio 1942

Res. de la Familia Añejo Cristalino	

Res. de la Famila Extra Añejo

Res. de la Famila Platino

M E Z C A L

Del Maguey Vida

Ilegal Joven	

Siete Misterios Doba-Yej



S C O T C H

Balvenie 21yr		

Glenlivet 12yr	

Oban 14yr		

Macallan 12yr	

Macallan 18yr

Macallan 25yr

Laphroaig 10yr

Dewar’s White

Johnnie Walker Black

Johnnie Walker Blue

O T H E R  W H I S K E Y

Crown Royal 

Hibiki Harmony	

Jameson	

The Macklowe Kentucky Gold

The Macklowe Cask 84 

Redbreast 12yr

Teeling

Yamazaki 12yr

	

B O U R B O N

Angel’s Envy	

Basil Hayden

Great Jones	

Jefferson’s Ocean	

Knob Creek	

Maker’s Mark	

Maker’s 46	

Michter’s

Russell’s 10yr

Woodford Reserve

Weller Reserve

R Y E

Angel’s Envy

Knob Creek

Great Jones 	

Michter’s

Michter’s 10yr	

Quality Whiskey

Russell’s 6yr

Sazerac	

Whistle Pig 10yr
	

	



A M A R O

Averna

Braulio	

Caffo Vecchio

Cynar	

Fernet-Branca	

Lucano 	

Montenegro	

Nardini

Nonino

Ramazzotti

G R A P P A

Candolini

Jacopo Poli Torcolato 

Jacopo Poli Vespaiolo

B R A N D Y

Courvoissier VS

Courvoissier VSOP 	

Courvoissier XO 	

Remy Louis XIII 

L I Q U E U R S

Aperol

Bailey’s

Campari

Chambord

Chartreuse Green

Chartreuse Yellow

Cointreau 

Frangelico

Grand Marnier

Lazzaroni Amaretto

Lazzaroni Sambuca

Lillet

Lucano Caffe

Luxardo Maraschino

Pallini Limoncello

St Germain Elderflower



Handcrafted Refreshers
HABANERO SLUSH

Lime, Clover Honey, Habanero Shaved Ice

$16 

FALSO SPRITZ

St. Agrestis Amaro Falso, Blood Orange, San Pellegrino

$15

ESPRESSO SHAKERATO

Espresso, Demerara, Yucca, Shaken

$11

Z E R O  P R O O F

Bottles & Cans
PHONY NEGRONI

St. Agrestis, Brooklyn NY

$14

YAMILÉ “SPARKLING ROSÉ”

Muri, Copenhagen

$18/gls

UPSIDE DAWN GOLDEN LAGER

Athletic Brewing, Connecticut 

$8



S P A R K L I N G 

PROSECCO	 18

Tullia NV, IT

LAMBRUSCO       	 23

Medici Ermete 2024, IT

CHAMPAGNE	 29

Perrier-Jouët NV, FR

W H I T E

PINOT GRIGIO	 18

Caposaldo 2025, IT

VERDICCHIO	 18

Umani Ronchi 2024, IT 

CHARDONNAY	 19

RouteStock 2024, CA

SAUVIGNON BLANC	 20

Lilou 2025, FR

CHARDONNAY	 28

Flowers 2024, CA

R O S É

PROVENCE ROSÉ	 22

Ste. Marguerite 2025, FR

W I N E  B Y  T H E  G L A S S

S K I N - C O N T A C T E D

PINOT GRIS    	 23

Robert Sinskey 2019, CA

R E D

ETNA ROSSO	 18

Fessina 2022, IT

SANGIOVESE	 19

Avignonesi 2023, IT 

PINOT NOIR	 23

Benton Lane 2023, OR

CABERNET BLEND	 24

Antionroi “Il Bruciato” 2024, IT

BAROLO	 26

Campo Costa 2021, IT 

CABERNET SAUVIGNON	 38

Faust 2023, CA

CABERNET SAUVIGNON	 45

Jordan 2019, CA 



T O  S H A R E 

ROASTED GARLIC BABKA
8

‘RONI CUPS & RANCH
14

R A W

DRESSED BIG ROCK OYSTERS
5/PC

U7 SHRIMP COCKTAIL
24/32

Piattini
SPICY GEM CAESAR

22

CRISPY CALAMARI CASINO
23

FILET MIGNON MEATBALLS
27

PORCHETTA RIBS
19

B A R  M E N U

PACCHERI AMATRICIANA
Guanciale, Tomato, Pecorino

35

ROASTED BRANZINO
Salsa Verde

48

C O N T O R N I

SIDEWINDER FRIES 
17

SPICY BRUSSELS SPROUTS
18

GRILLED PORK CHOP
Escarole, Anchovy Butter

38

A V A I L A B L E  F R O M  3 P M  T O  5 P M


