
NEGRONI BAR /13

GINS 
(herbal to fruity)

 

AMARI
(least bitter to most)

VERMOUTHS
(dry to sweet)

Dolin de Chambery Dry
Cocchi di Torino Extra Secco
Ransom Dry
Macchia “Marino” Dry (+1)
Punt e Mes
Cocchi Vermouth di Torino
Cocchi Americano
Cocchi Americano Rosa
Cocchi Barolo Chinato (+2)
C. Comoz de Chambery Blanc
Chazalettes di Torino Bianco
Dolin de Chambery Sweet
Ransom Sweet
Wild Sardinia Sweet
Antica Torino Rosso (+1)

NEGRONI SBAGLIATO  /12
choice of vermouth & amaro w/ prosecco  

WINES BY THE GLASS

FRIZZANTE
 
PROSECCO BRUT, Veneto, Italy (on draft or by bottle)                                             
dry w/ delicate fizz, apple, pear, peach, white blossoms
 
LAMBRUSCO ROSATO, Vitivinicola Brut, Emilia-Romagna, Italy                           
semi-dry w/ persistent bubbles, raspberry, strawberry, blossoms

BIANCO

PINOT GRIGIO, Tiefenbrunner, Südtirol-Alto Adige, Italy 
youthful & pure, white blossoms, pear, meadow grass

SAUVIGNON BLANC BLEND, Buketo, Macedonia, Greece                                             
zesty & mineral-driven, peach, key lime, herbs

ASSYRTIKO, GAI’A “Monograph”, Peloponnese, Greece                    
medium-bodied & bright, citrus, stone fruits, white blossoms

GARGANEGA, Tamellini, Soave, Italy                                                                              
textural & silky, fresh white peach, orange peel, acacia, almond

CHARDONNAY, Skouras “Almyra”, Peloponnese, Greece                                              
round & fruit-forward, yellow apple, melon, dried pineapple, vanilla

ROSATO

CORVINA-RONDINELLA, Le Fraghe “Ròdon”, Bardolino, Italy 
round & vibrant, ripe strawberries, redcurrant, wild rose

ROSSO

PINOT NERO, Terre Gaie “Stema”, Veneto, Italy                                                          
medium-bodied & fruity, ripe cherry, raspberry, fresh herbs

AGIORGITIKO, Stamnaki, Peloponnese, Greece 
medium-bodied & smooth, red plum, rhubarb, spice

KOTSIFALI, Lyrarakis, Crete, Greece 
juicy & savory, ripe fruits, blackberry, spice
 
NEBBIOLO, Guidobono, Langhe, Italy 
ethereal & aristocratic, red cherry, spice, violet, rose

SANGIOVESE, Tenuta Sassoregale, Maremma, Italy                                                  
full-bodied & firm, morello cherry, wild berry, vanilla, clove

CABERNET BLEND, Tua Rita “Rosso di Notri”, Toscana, Italy                                  
Super Tuscan w/ smooth tannins, plum, black fruit, cocoa, licorice

                                                                        

HJ

HJ

IN HENRY‘S MEMORY - Bulleit Bourbon,  St. Elizabeth Allspice Dram, Honey, Ginger, Lemon  /15
the Lion’s Tale honoring our dear friend; a portion of the proceeds will go to the Humane Society.

NONNA’S FRUITCAKE * - La Cigarrera Manzanilla, Apricot-infused Vermouth, Nux Alpine, Garam Masala  /13 
a Sunday afternoon gathering of neighborhood gossip, pinochle, bundt cake, & patchouli: “picture it, Sicily 1922.”

THE TRUFFLE HUNT - Porcini-thyme-infused Gin, Tempus Fugit, Ransom Dry, Truffle Oil, Rosemary /14
a treasure map to culinary gold. Enoteca Athena marks the spot, but mind the booby traps.

ORCHARD LANE - Split Rock Vodka, Apple-lemon-infused Vermouth, Alma de Trabanco, Sage Oil, Lemon Bitters  /14
a bewitching taste from an enchanted apple that makes you the fairest of them all to any mirror.

ROASTING HEARTH * - Basil Hayden Dark Rye, Fig-walnut-infused Vermouth, Bonal, Tentoura, Plum Bitters, Smoke  /20
a scandalous Victorian-era novel read in a wing-backed chair, near a cozy fireplace: “it was the best of times.”  

FALLEN REDS - Smith & Cross Rum, Orange-cinnamon-infused Vermouth, Byrrh, Cranberry, Peychaud’s  /13
an autumnal, red-carpet look so scrumptious even the paparazzi couldn’t find a bad angle.

PEAR SHAPED & FULL - Courvoisier Cognac V.S., St. George Spiced Pear, Pear Nectar, Lemon, Nutmeg  /14
a timeless silhouette featured in a classic Hollywood noir: “here’s looking at you kid.”

MILANO MARGARITA - Hornitos Tequila Plata, Dry Curacao, Lime, Kiss of Amaretto, Salt Rim  /15
a classic comfort modeling  sweatpants & hoodies, with couture Italian stilettos: “shoes, oh my God, shoes.”

HJ

SAN PELLEGRINO  sm  /4   lg  /7

GREENBEE HONEYCOMB CIDER  /4
 
MAINE ROOT SODA  /4
Mexicane Cola, Mexicane Cola Diet,
Ginger Brew, Blueberry, or Root Beer                    

FAKE I.D.  /10
Ritual Gin Alternative, Cranberry, Mint

CHANGING COLORS  /10                    
Ritual Whiskey Alternative, Pear Nectar, Spice

NON-ALCOHOLIC BEER rotating, 12 oz  /6

HOUSE COCKTAILS 

Please ask for our Sommelier’s bottled wine list!(pick one from each)
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ZERO PROOF
JUICE FUSION MOCKTAIL  /7
your choice of fruity, citrusy, spicy, or
surprise flavored creation, w/ soda

LEMONADE or CITRUS-ADE  /6

Tanqueray
Plymouth
Barren's Harbor 
Beefeater
Barr Hill (+1)
Barr Hill Tom Cat (+2)
Malfy Limone

Cynar 70
Pasubio Amaro
Saler’s Apperitif
Suze
Campari
Zucca Rubarbaro
Sfumato Rubarbaro
Braulio Amaro (+2)
Branca Menta
Fernet Branca
Elisir Novasalus

Cold River
Hardshore
Wild Bevy Forij (+1)
Empress 1908 (+1)
Bombay Sapphire
Hendrick's (+1)
Goldie’s

Cappelletti
Aperol
Amaro Montenegro
Bonal Gentiane-Quina
Cardamaro
Luxardo Bitter Bianco
Averna Amaro
Tempus Fugit
Amaro Ramazotti
Amaro dell' Etna (+1)
Cynar

Ask about staff favorites!! 

*contains nuts


