
GIN
Amass
Beefeater London Dry

Bimini Coconut

Bimini Overproof

Hayman’s Old Tom

Moletto 
Monkey 47
Plymouth			 
Roku
Sip Smith London Dry

Sip Smith VJOP

St. George Dry Rye

St. George Terroir

The Botanist

VODKA
Chopin
Nikka Coffey

TEQUILA
ArteNOM 1123 Blanco

ArteNOM 1579 Blanco 81.4º

ArteNOM 1414 Reposado 82.4º

Fortaleza Blanco

Fortaleza Reposado

Fortaleza Anejo

Siembra Valles Blanco

Siembra Valles Ancestral

Siete Leguas Blanco

Siete Leguas Reposado

Siete Leguas Anejo

Tapatio Blanco

MEZCAL*,  RAICILLA* 
& SOTOL*
Bozal Coyote

DM Chichicapa Espadin

DM Vida Espadin

Derrumbes Salmiana

Don Mateo de La Sierra Pechuga

El Jolgorio Cuixe

Lalocura Tobalá

Neta Jabalín & Bicuixe

Real Minero Espadin & Barril

Rey Campero Tepextate

La Venenosa Tabernas Raicil la

Por Siempre Sotol

 *1 oz pours available

CARCIOFO*
Cynar Ricetta 16.5%

Cynar 70 35%

AMARI*
Amara d’Arancia Rossa 30%

Averna 29%

Bigallet China-China 40%

Bonaventura Maschio Pratum 29%

Bordiga Chiot Montamaro 18%

Bordega Dilei 30%

Bresca Dorada Mirtamaro 30%

Fred Jerbis 16  20%

Lo-Fi Gentian Amaro 20%

Lucano 30%

Meletti 32%

Nardini 31%

Nepeta 28%

Nonino Quintessentia 35%

Sirene Canto 27%

Vernelli  dell’Erborista

Vernelli  Sibil la

FERNET*
Fratelli Branca Fernet-Branca 39%

Fred Jerbis Fernet 25 34%

Jelinek Fernet 32% 

HERBAL LIQUEUR
Alpe Genepy

Benedictine
Bernard Serpoul

Bordiga Centum Herbis

Bresca Dorada Mirto Verde

Bresca Dorada Mirto di Sardegna

Green Chartreuse
Herbsaint
Il  Gusto di Almalfi Finocchietto

Il  Gusto di Almalfi Alloro 

Meletti Sambuca

Yellow Chartreuse

CITRUS LIQUEUR
Bresca Dorada Aràngiu 

Bresca Dorada Limoncino

Il Gusto di Almalfi Limoncello 

I l  Gusto di Amalfi Mandarino

Limoncel lo di  Sorrento	

APERITIVO
Aperol Aperitvio 11%

Bordiga Aperitivo 16%

Campari Bitter 24%

Fred Jerbis 34 25%

Salers Aperitif 16%

Sierne Bitter 23%

Tempus Fugit Gran Classico 28%

AMERICANO
Cappelletti Rosso 17%  
Cocchi Bianco 16.5%

Cocchi Rosa 

Sirene Rosso 17%

CHINATO
Alessio Chinato 18.5%

Cocchi Barolo Chinato 16.5%

VERMOUTH
Bordiga Extra Dry 18%

Bordiga Bianco 18%

Bordiga Rosso 18%

Carpano Antica Formula Torino 16.5%

Carpano Punt e Mes 16%

Cocchi Dopo Teatro Amaro 16%

Dolin Dry de Chambrey 17.5%

Fred Jerbis Vermut 16 25%

Istine Vermouth di Radda 

Lo-Fi Dry 16.5%

Lo-Fi Sweet 16.5%

Mommenpop Ruby Grapefruit 17%

AMARO

VINO AMARO*
Bosca Tosti Cardamaro 17%

Cappalletti Pasubio 17%

RABARBARO*
Cappelletti Sfumato 20%

Zucca 16%

ALPINE*
Amaro Alpino 25%

Braulio 21%

Cappelletti Alta Verde 24%

BOURBON WHISKEY
Barrel Armida Amaro Barrel Finish

Basil Hayden High Rye

Blanton’s Single Barrel

Colonel E.H. Taylor Sour Mash

Eagle Rare Straight Bourbon

Four Roses Small Batch

Noah’s Mi l l  114.5º

Rowan’s Creek 110.1º

Willet Pot Stil l  Reserve 94º

RYE WHISKEY
Dad’s Hat Pennsylvania Rye

Eli jah Craig Straight Rye 1739

High West Double Rye

Whistle Pig Piggy Back 6yr

Whistle Pig 10yr Straight Rye

SCOTCH WHISKEY
Auchentoshan Sm American Oak

Glenlivet Founder’s Reserve

Glenmorangie “The Lasanta”

Laphroaig 10 yr

Monkey Shoulder 

JAPANESE WHISKEY
Ichiro’s ‘Malt & Grain’

Toki
Hakushu 12yr

Nikka Coffey Grain

BRANDY
Cappuro Acholado Pisco

Chateau Du Breuil  Calvados

Christian Drouin Calvados

Germain Robin California Alambic

Laird’s Straight Apple Brandy 100º

Pierre Ferrand Cognac

Tariquet Bas-Armagnac VS

CANE SPIRITS
Appleton Estate, Jamaica

Avua Amburana Cachaca, Brazil

Avua Prata Cachaca, Brazil

Barbancourt White 86º, Haiti

Clairin Vaval 105º, Haiti

Diplomatico Reserva, Venezula

Hamilton Reserva, Guyana

Rhum JM Agricole, Martinique

Santa Teresa 1796 Solera, Venezula

Smith & Cross, Jamaica

POMPELMO SPRITZ                                             $13
grapefrui t  vermouth,  s ierne aperi t ivo,  fe i joa brandy, 
prosecco,  served long.

PEPE VERDE	                                                   $13 
mezcal ,  manzani l la ,  rum, mirto verde,  green pepper, 
pineapple gum, lemon,  bi t ters ,  served long.

LA TOMATINA                                                      $14
gin,  rosso vermut,  bordiga aperi t ivo,  tomato,  l ime,
sal ine,  prosecco,  served on the stem.

TRAMONTO    		                                           $13
reposado tequi la ,  uchuva brandy,  passionfrui t ,  lemon,
habiscus amaro,  served on the rock

GOLDEN NEGRONI                                              $13 
amass gin,  lo- f i  sweet vermouth,  s ierne bi t ter, 
served on the rock.

FUMO E FIORI                                                     $12 
por s iempre sotol ,  salers aperi t i f,  cocchi  americano,
ol ive & sal t ’n’pepper bi t ters ,  served on the stem.

MANHATTAN ITALIANO                                       $12 
rye,  gran classico,  f inochietto,  nocino,  arangiu,
orange bit ters ,  served on the stem.

CAFFÉ CORRECTO                                               $13 
bat í  white rum, nola coffee l iqueur,  carpano ant ica,
mirto di  sardegna,  l ime,  cacao,  served on the stem.

S P I R I T S
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