
Antonio Margheriti 

Don Julio Blanco, Poblano Chile, Lime, Agave, Orange Bitters

La Dolce Vita

Haku Vodka, Blueberry Cordial, Elderflower, Egg White

Naked in Napoli

Nosotros Mexicano Mezcal, Aperol, Sibona Camomilla, Lime

Ostia Antica

Maker’s Mark Bourbon, Braulio, Cinnamon, Salted Brown Sugar Molasses, Sambuca

L’Ultima Parola

Sipsmith London Dry Gin, Strega, Maraschino Liqueur, Lime

Il Postino

Aperitif Normand, Prosecco, Soda, Fresh Strawberries

The Florence Express

Ketel One Vodka, Espresso, Créme de Cacao, Amaro Nonino, Vanilla

Maldini

Roku Gin, Olive Vermouth, Basil Oil, Gorgonzola Stuffed Olives

COCKTAILS  $18

St. Agrestis Phony Negroni       $12

NON1 Salted Raspberry & Chamomile       $12

NON3 Toasted Cinnamon & Yuzu       $12

Peroni Nastro Azzurro 0.0%     $8

Seasonal Mocktail     $12

NON-ALCOHOLIC



Bubbles & Rose

Bisol ‘Jeio’, Prosecco, Veneto, IT 16/62

Vigna Dorata, Franciacorta Brut, Lombardy, IT 22/90

Delamotte Blanc de Blancs, Champagne, FR 34/130

Castello Romitorio, 2024 Rosato Toscana, IT 18/72

Kobal ‘Bajta’, Pet-Nat Rumeni Muskat, 2024 Podravje, SI 18/72

White

Antonella Corda, 2024 Vermentino, Sardegna, IT 18/72

Bouchard Aîné & Fils, Mâcon-Villages 2023, Chardonnay, Burgundy, FR 18/72

Artemis Karmalegos, 2021 Assyrtiko, Santorini, GR 20/82

Tornatore, 2023 Etna Bianco, Carricante, Sicilia, IT 19/76

Red

Esole e Olana, 2021 Chianti Classico, IT 22/90

Pietradolce, 2022 Etna Rosso, Nerello Mascalese, Sicilia, IT 19/76

Xavier Vignon, 2022 Ventoux, Grenache Blend, Rhone Valley, FR 16/62

Volpolo, 2023 Super Tuscan, Toscana, IT 24/104

Thymiopolous ‘Earth & Sky’, 2023 Xinomavro, Naoussa, GR 18/72

Beer

Peroni Nastro Azzurro     $8

Golden Road Ride On, Hazy IPA     $10

Birra Manabrea Bionda, Pale Lager     $10

Birra Manabrea Ambrata, Amber Lager    $10

Boomtown Nosejob, West Coast IPA     $10

Golden State Cider    $10

Anderson Valley Barney Flats, Oatmeal Stout   $8


