
Wine by the glass

Beers

Sodas

Bubbles 
Massimo Coletti, Mi, Ti et Mes Amis Veneto (Treviso), Glera ++	 14
A. Lambert, Cremant de Loire NV Loire (Saumur), Chenin, Chardonnay	 20 

White 
Jo Landron, La Louvetrie ’24 Loire (Muscadet), Melon B.    	 15
Colle Florido, Il Postino ’22 Abruzzo, Trebbiano   	 25 
Monte di Grazia, Bianco ’24 Campania (Amalfi), Ginestra ++    	 16
Antonio Madeira, Branco ‘23 Portugal (Dao), White field blend  	 17 

Orange & Rose
Porta Del Vento, Luna Calante ’21 Sicilia (Camporeale), Catarratto    	 16
    	
Castrum Roche, Rosato ’23 Piemonte (Barolo), Nebbiolo    	 20

Red
F.lli Omedé, Gino ’24 Piemonte (Monferrato), Grignolino    	 15
Nicholas Altare, Dogliani ’23 Piemonte, Dolcetto     	 19
Tenuta Buon Tempo, Rosso ’24 Toscana (Montalcino), Sangiovese  	 20 
Bow&Arrow, Pinot  ’22 Oregon (Williamette Valley), Pinot Noir    	 22  
 

Peroni on tap (0.0 available) 	 9
Brooklyn Brewery, Amber Lager	 9
Brooklyn Brewery, East IPA	 9
Brasserie Des Voirons, Elderflower ’24  0.75 L	 40
Brasserie Des Voirons, Chenin ’25  0.75 L	 40

Mexican Coke	 6
Diet Coke   	 6
Ginger Ale 	 6
Ginger Beer	 6
Grapefruit 	 6
Spicy Ginger Beer 	 6
Blood Orange 	 6
Limonata  	 6
Tonic water 	 6

Sparkling & Still Water Lurisia 1L 	 8



The DOCG Martini	 18 
Gin, Albana di Romagna Reduction,  
Parmigiano Reggiano, Dry Vermouth

Rhubarb Spritz 	 17
Gin, Rhubarb, Prosecco

Americano In Romagna 	 17
Campari, Vermouth, Hibiscus, Plums (on tap)

Godfather Negroni 	 19
Campari, Vermouth, Whisky, Amaretto, Frangelico

My Thay*	 18 
Grappa, Cuban Ron, Pineapple, Curry

Paloma 2.0 *	 17
Tequila, Mezcal, Raspberry, Pomegranate,  
Grapefruit (on tap)

Rimini Sour 	 17
Whisky Sour, Sangiovese Foam

Panna & Fragola 	 18
Vodka, Strawberry & Cream

* NA version available 

Cocktails


