
 

 
 
 

 

cocktails  •  16 

 

APEROL HIBISCUS SPRITZ – Prosecco, Hibiscus Bitters, Lillet, Aperol, Club Soda  
 

BEE’S KNEES – Bombay Gin, Lavender, NZ Manuka Honey, Fig, Lemon, Chilled  
 

PASSIONFRUIT MARGARITA – Bribon Blanco Tequila, Passionfruit Nectar 
            Aperol, Agave, Triple Sec, Lime Juice, Over Ice with a Salted Rim 
 

ELDERFLOWER SPRITZ – Prosecco, St. Germain Elderflower 
 Fresh Muddled Mint, Club Soda, Lemon Wheel 

  

POMEGRANATE COSMO – Tito’s Vodka, Lime, Pomegranate & Raspberry Syrup 
 

ESPRESSO MARTINI – 18 – Vodka, Fresh Brewed Espresso, Kahlua, Crème De  
                 Cacao Averna Amaro, Simple Syrup, Shaken with Ice, Served Up Chilled  
 

BLACK MANUKA MANHATTAN – 18 – Knb Creek Bourbon, Raw Organic New 
Zealand Manuka Honey, Black Bitters, Antica Vermouth, Amarena Cherry, On a Rock 
 

REPOSADO TEQUILA OLD FASHIONED – 22 – Hornitos Aged Tequila 
            Muddled Orange Peel, Agave, Orange Bitters, Ice 
 

 

  DRAUGHT BEER 
PERONI “NASTRO AZZURO”.........................................8.75 5.0%abv 
YARDS “BRAWLER”.......................................................8.75 4.2%abv 
LEVANTE “CLOUDY AND CUMBERSOME IPA”............. 9.75   5.9%abv 
TRÖEGS “PERPETUAL IPA”............................................9.75 7.5%abv 

            VICTORY “BERRY MONKEY FRUITED SOUR TRIPEL”..9.75   9.5%abv 
2SP BREWING “BABY BOB AMERICAN STOUT”............9.75 6.0%abv 

   
 BOTTLED BEER 

MORETTI ....................................................................8.75 4.6%abv 
YUENGLING LAGER or LAGER LIGHT..…...….. 6.75    4.5%  or  4.0%abv 
STELLA ARTOIS “Liberté” 0.0 proof.............................7.75 0.0%abv 

 
 
 
 
 
 



 
 
 
 
 

 

 
 
 

FEATURED FLIGHT #604    
“ROSÉ ALL DAY” 

 

WINE TASTING — 1.5 oz taste of each wine  $39— 

 

#60   Pinot Noir Rosé, Element[AL] ’23 (CA)  14—// 70— 
 

#44   Sangiovese Rosato “Toscana” Vino di Erika ’22 (Italy) 17— //85— 
 

#5    Grenache/Syrah Rosé 5 “Languedoc-Roussillon”  
Dom Brial ’23 (France)  17— // 85— 

   

#72   Nerello Mascalese “Rosa dei Venti~Organic~Siciliane”  
                                           Tenuta Gorghi Tondi ’22 (Italy)      17— // 85— 
 

#79   Montepulciano Rosato “Organic Grapes~Marche” 
                   Passione Natura – Paglieta ’23 (Italy)  15— // 85— (L) 

 

 

FEATURED FLIGHT #901 “LOVE BUBBLES_Sparkling World” 
 

WINE TASTING — 1.5 oz taste of each wine  $39— 
 

#209  Brut Nature Branco Bairrada “Método Clássico”                                                                    
.                                 Sidonio de Sousa nv (Portugal)   15— // 75— 
 

#206   Sparkling Brut Nature "Solera~Finger Lakes~Perpetuelle Change"  
Red Tail Ridge mv (New York) 22- // 110-   

 

#224   Cava Brut “Xarel-lo/ Macabeo/ Parellada” 
                                                            Cune nv (Spain)  15— // 75—  
 

#217   Cab Franc Brut Rosé “La Cravantine” Gasnier ’23 (Fr) 24 —// 120— 
 

#74     Lambrusco Rosso dell’Emilia, Lini 910 nv (Italy)     16— // 80— 

 

 

 

 

 


