MARTINIS
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ESPRESSO MARTINI 13

Espresso shaken with vanilla vodka

YELLOW SUBMARINE 14
Yellow Chartreuse, Song Cai Gin, Honey and Lemon

CHAI-TINI 13

Spiced rum and vanilla vodka with Chai and cream

ANN-HATTAN 13
House Made Beer Jam, Makers Mark Bourbon, Angostura Bitters

NAKED & FAMOUS 13
Mezcal with Vikre Herbal liqueur, Aperol and lime

LASTWORD 14

Fontbonne, Maraschino cherry liqueur, Tanqueray and lime

FIGCOSMO 13
Vodka with fig and orange Curagao

COCKTAILS
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LIMONCELLO MOJITO 12

Rum, Limoncello and simple syrup with muddled mint and lime

SALTED CARAMEL WHITE RUSSIAN 13

Vodka, Kahlua, caramel and cream

ITALIAN MULE 12

Ginger Beer with Italian Limoncello and Amaretto

MAPLE MANHATTAN 13

Sazerac Rye, Amaro and local maple syrup

BELLINI 12

White peach puree blended with sparkling Prosecco wine.

CHERRY LIME SMASH 12

Penelope Bourbon with lime and muddled Luxardo cherries

SPICY MANGO MARGARITA 13

Mezcal with mango, lime, orange Curagao and serrano chili syrup



VINO ROSSO

o D o

CABERNET FRANC Pierpaoclo Pecorari, Friuli

LANGHE NEBBIOLO Tintero, Piedmont

PINOT NOIR Winter’s Hill, Willamette Valley

BARBERA d’ALBA Viberti, Piedmont

CABERNET SAUVIGNON Textbook, Paso Robles

MONTEPULCIANO Fattoria La Valentina, Abruzzo

CHIANTI Dreolino, Tuscany

ROSSO DI MONTALCINO Mocali, Tuscany

SUSUMANIELLO Varvaglione, Puglia

CARMIGNANO Fattoria di Bacchereto, Tuscany

AMARONE Fattori, Veneto

SAGRANTINO Fongoli, Umbria

BARBARESCO Marchesi di Gresy, Piedmont

BAROLO Massolino, Piedmont

BRUNELLO DI MONTALCINO siro Pacenti, Tuscany

BOLGHERI - Le Serre Nuove Ornellaia, Tuscany

BOLGHERI SUPERIORE Ornellaia, Tuscany

* Not eligible for the Wine Wednesday bottle discount
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VINO FREDDO
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PINOT GRIGIO Attems, Friuli

SAUVIGNON BLANC  Jules Taylor, Marlborough
GARGANEGA / CHARDONNAY Scaia, Veneto
PECORINQO Umani Ronchi, Abruzzo

CHARDONNAY Markham, Napa Valley

VINO ROSE

DOGAJOLO ROSE Carpineto, Tuscany

SPUMANTE ROSE Cleto Chiarli, Emilia Romagna

VINO FRIZZANTE

PROSECCO Poggio Costa, Salgareda

MOSCATO Ssori Gramella, Piedmont

VINO DOLCE

TAWNY PORT Otima 10-year, Portugal

BIRRA
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ON DRAUGHT
Castle Danger Cream Ale

Peroni Nastro Abruzzo Pilsner

Bent Paddle Bent Hop

BY THE BOTTLE OR CAN
Coors Light Peroni N/A

Lagunitas Hoppy Refresher N/A
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OLD FASHIONED MOCKTAILS & N/A
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COLD FASHION 13 PARCH PRICKLY PALOMA 10

Made with Kahlua, espresso, Sazerac Rye and orange bitters A citrusy and bittersweet mocktail with a blend of agave, prickly

peara nd grapefruit.

CINNAMON 12
Made with Penelope Bourbon and Italian cinnamon liqueur

PARCH DESERT MARGARITA 10

A sweet and sour triple citrus margarita.

BLACK WALNUT 13
Made with Penelope Black Walnut

BANANA BREAD 15

Made with Penelope Black Walnut and Banana Liqueur PHONY NEGRONI 10

Two Servings, 10 oz Bottle

SPRITZ FLAVORED ITALIAN SODA 4
Blue Raspberry - Blueberry - Blackberry - Caramel - Cherry - Grape
o & ) |
Lavender - Lemon - Lime - Mango - Orange - Peach - Raspberry

Root Beer - Strawberry - Vanilla - Watermelon

APEROL 12

The ltalian spritz. Aperol with club soda and orange

ITALIAN SPARKLING 4

HUGO n Canned Sparkling Sodas -Blood Orange - Limonata
Elderflower, lime and mint with sparkling Prosecco wine Bottled Sparkling Water - 500 mL
ROSE 13
Elderflower, Campari with sparkling rose wine FROM THE FOUNTAIN 4
Coca-Cola - Diet Coke - Sprite - Cherry Coke - Lemonade - Iced Tea
SPIRITS
ESPRESSO
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VODKA Grey Goose - Tito’s - Wheatley
ESPRESSO Single 4 Double 6
GIN Bombay Saphire - Song Cai - Tanqueray - Vikre Cedar
AMERICANO Single 4 Double 6
TEQU LA Tequila Gran Clasico Blanco - Yola Mezcal
CAPPUCCINO Single 5 Double 7
RUM  Bacardi- Captain Morgan
LATTE HOTORICED Single 5 Double 7

BRANDY Hennesy - Korbel
FLAVORINGS  Vanilla - Caramel - Honey - Maple 1

WHISKEY / BOURBON / SCOTCH

Chocolate - Peppermint - Toasted Marshmallow - Lavendar - Hazelnut

Balvenie 12 - Black Frost - Black Frost Rye - Blantons - Buffalo Trace -
Crown Royal - Jack Daniel’s Rye SBBP - Jameson - Jim Beam - Laphroaig 2% MILK - CREAM - OAT (DAIRY-FREE)
10 - Macallan 12 - Makers Mark - Old Fitzgerald 7 - Penelope Four Grain -

Stagg Jr - Sazerac Rye - Woodford Reserve
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