MARTINI

modern 1talian

Menus

DINNER MENU

ANTIPASTI

BURRATA

Gluten-free Options available
Braléed Orange, Pistachio, Focaccia Crostini
$24

PROSCIUTTO DI PARMA

Gluten-free Options available
Ricotta, Apricot Marmalade, Hazelnuts, Balsamic
$20

BEEF CARPACCIO*

Gluten-free Options available
Gorgonzola, Parmesan, Sea Salt Cracker
$24

TUNA TARTARE*

Gluten-free Options available
Ahi Tuna, Capers, Anchovy Vinaigrette
$26

ARANCINI

Gorgonzola, Marinara, Parmigiano Reggiano
$22

FRITTO MISTO

Calamari, Shrimp, Citrus Aioli



$24
BRUSCHETTA

Gluten-free Options available
Whipped Goat Cheese, Peperonata, Mizuna, Pine Nuts
$21

LOBSTER RISOTTO

Gluten-free Options available
Mascarpone, English Peas, Roasted Tomatoes
$26

BRAISED VEAL MEATBALLS

Marinara, Parmigiano Reggiano
$18

INSALATA

CAESAR

Gluten-free Options available
Gem Lettuce, Garlic-Parmesan Dressing, Focaccia Croutons
$16

MARTINI SALAD

Gluten-free Options available
Field Greens, Prosciutto, Tomatoes, Pine Nuts, Gorgonzola, Balsamic Dressing
$16

HEIRLOOM BEET SALAD

Gluten-free Options available
Marcona Almonds, Goat Cheese, EVOO
$15

TRE COLORE

Gluten-free Options available
Escarole, Radicchio, Endive, Apples, Pecorino, Candied Hazelnuts, Golden Balsamic
$17



ZUPPA POMODORO

Pesto, Goat Cheese, Focaccia
$12

PASTA

CHICKEN CARBONARA

Gluten-free Options available
Cresti Pasta, Bacon, Asparagus, Parmesan, Cream
$35

SHRIMP ARRABBIATA

Gluten-free Options available
Fusilli, Blistered Tomatoes, Garlic, Marinara, Calabrian Chili Bread Crumb
$35

LASAGNA

Sausage, Fresh Pasta, San Marzano Tomato Sauce
$33

LAMB PAPPARDELLE

Gluten-free Options available
Braised Lamb, Wild Mushrooms, Chianti Wine Reduction, Parmigiano Reggiano
$37

PENNETTE ALLA VODKA

Gluten-free Options available
San Marzano Tomato Sauce, Prosciutto di Parma, Vodka Cream, Mushrooms
$29

FETTUCCINE & CLAMS

Gluten-free Options available
Littleneck Clams, Garlic, Onion, Zucchini, Basil, Butter
$35

MUSHROOM CAVATELLI

Porcini, Mizuna, Black Truffle
$33



BUTTERNUT SQUASH TORTELLONI

Parmesan Cream, Marcona Almonds, Brussels Leaves
$31

MAINS

CHICKEN PARMESAN

Provolone, Fresh Tomato, Rigatoni
$33

VEAL MARTINI

Gluten-free Options available
Thinly Sliced Scallopini, Prosciutto, Spaghetti Squash
$41

VEAL CHOP

Gluten-free Options available
Roasted Garlic Potatoes, Hot and Sweet Cherry Peppers
$68

SALMON*

Braised Escarole, Broccolini, Gnocchi, Lemon Butter
$42

SEA SCALLOPS

Gluten-free Options available
Celery Root, Romanesco, Truffle Vinaigrette
$49

BRANZINO

Gluten-free Options available
Fennel Confit, Crispy Potatoes, Caper Vinaigrette
$47

PICATTA

Gluten-free Options available
Brick Oven Chicken, Artichoke, White Wine Garlic



$36
TENDERLOIN

Gluten-free Options available
Filet Mignon, Rigatoni, Cambozola Butter, Chianti Wine Reduction
8 OZ. for$65| 10 OZ. for $69

STEAKS & CHOPS
Gluten-free Options available
8 OZ. FILET MIGNON
$62
10 OZ. FILET MIGNON
$66
12 OZ. PRIME NEW YORK STRIP
$62
16 OZ. PRIME RIBEYE
$69
14 OZ. VEAL RIB CHOP
$64
12 OZ. LAMB CHOPS
$68

SIDES

CRISPY POTATOES

Gluten-free Options available
Marsala Lemon Jus

$8
WILD MUSHROOMS

Gluten-free Options available
Porcini, Cipollini
$12



SPICY BROCCOLI RABE

Gluten-free Options available
Escarole, Calabrian Chili

$9
CACIO E PEPE

Gluten-free Options available
Tri-peppercorn, Pecorino Romano

$8
SPAGHETTI SQUASH

Gluten-free Options available
Tomato, Parmigiano Reggiano

$9

*Consuming Raw Or Undercooked Meats, Poultry, Seafood Or Eggs May Increase Your Risk
Of Foodborne Illlness. Please Inform Your Server Of Any Food Allergies. While We Will Do
Our Best To Accommodate Your Needs, Please Be Aware Our Restaurant Uses Ingredients
That Contain All The Major FDA Allergens (Peanuts, Tree Nuts, Eggs, Fish, Shellfish, Milk,
Soy & Wheat). We Offer Gluten-Free Friendly Selections; However, Our Kitchen Is Not
Completely Gluten-Free.

DESSERT MENU

DESSERT COCKTAIL

CAFFE MARTINI

Ketel One, Fresh Espresso, Mr. Black, Tiramisu
$16

DOLCE
$15

LEMON CASSATA

Whipped Mascarpone Cream, Berries



CHOCOLATE TORTE
Praline Mousse, Chocolate Ganache, Candied Hazelnuts
TIRAMISU
Espresso Dipped Lady Fingers, Mascarpone Cream
SICILIAN PISTACHIO
Warm Pistachio Cake, Brandied Cherries, Gelato
CREME BRULEE

Citrus, Thyme, Blood Orange Sorbet

PORTS

GRAHAM’S FINE TAWNY

$8

FONSECA BIN 27
$9

FONSECA 20 YEAR
$12

OTIMA 20 YEAR
$14

DESSERT WINE

ICE WINE, INNISKILLIN, VIDAL

Ontario, Canada, 2021
Glass for $25 | Bottle for $150

BEN RYE, DONNAFUGATA, "PASSITO"

Sicily, Italy, 2017
Glass for $20 | Bottle for $120



VIN SANTO, IL POGGIONE

Riserva, Tuscany, Italy, 2010
Glass for $25 | Bottle for $150

DOLCE, FAR NIENTE, "LATE HARVEST”

Napa Valley, California, 2016
Glass for $25 | Bottle for $150

SPIRITS
AMARO MONTENEGRO
$11
AMARO AVERNA
$10

FERNET-BRANCA
$10

GRAND MARNIER
$11.50

GRAPPA NONINO
$10

AMARO NONINO QUINTESSENTIA
$13

ROMANA SAMBUCA
$10.50

WATERSHED NOCINO
$14

HAPPY HOUR MENU

MONDAY - FRIDAY 4 - 6 P.M. AT THE BAR
Half-Off Wines by the Glass & House Spirits



Ketel One, Bombay Sapphire, Casamigos Blanco, Woodford Reserve, Planteray 3 Star Rum

COCKTAILS

DARK CHERRY MANHATTAN

Woodford Reserve, Vanilla, Amaretto, Cherries

$11
SICILIAN SOUR

Il Tramanto Amaretto, Basil Peppercorn, Citrus

$9
VINE STREET MARTINI

Tito's, House Brine, Stuffed Castelvetrano
$10

BARREL-AGED NEGRONI

Bombay Sapphire, Carpano Sweet Vermouth, Aperol
$10

EMPRESS OLD FASHIONED

Rye, Montenegro, Glenfiddich 12, Plum
$11

REPOSADO PAPER PLANE

Milagro Reposado, Aperol, Amaro Nonino, St. Germain
$10

VENETIAN SUNSET

Giuliana Prosecco, Amaro, Peach
$10

CAFFE MARTINI

Ketel One, Fresh Espresso, Mr. Black, Tiramisu
$10

PINE FIN MARTINI

Pineapple-Infused Wheatley
$8



SANS PROOF COCKTAILS

HUGO BY PROXY

Giffard Aperitif, Elderflower, Alcohol-Removed Sparkling
$8

WAITLIST

Lyre's London Dry, Earl Grey-Infused, Honey, Bitters
$8

IMPOSTER SYNDROME

Oak-Aged Lyre’s Gin, ltalian Bitters, Vermouth
$8

HAPPY HOUR ANTIPASTI

BURRATA

Gluten-free Options available
Bradléed Orange, Pistachio, Focaccia Crostini
$14

PROSCIUTTO DI PARMA

Gluten-free Options Available
Ricotta, Apricot Marmalade, Balsamic
$12

BEEF CARPACCIO*

Gluten-free Options Available
Gorgonzola, Parmesan, Sea Salt Cracker
$14

TUNA TARTARE*

Gluten-free Options Available
Ahi Tuna, Capers, Anchovy Vinaigrette
$15



ARANCINI

Gorgonzola, Marinara, Parmigiano Reggiano
$13

FRITTO MISTO

Calamari, Shrimp, Asparagus, Citrus Aioli
$14

BRUSCHETTA

Gluten-free Options available
Whipped Goat Cheese, Peperonata, Mizuna, Pine Nuts
$13

BRAISED VEAL MEATBALLS

Marinara, Parmigiano Reggiano

$11

COCKTAIL MENU

COCKTAILS

DARK CHERRY MANHATTAN

Woodford Reserve, Vanilla, Amaretto, Cherries
$19

SICILIAN SOUR

Il Tramanto Amaretto, Basil Peppercorn, Citrus
$15

VINE STREET MARTINI

Tito's, House Brine, Stuffed Castelvetrano
$16

BARREL-AGED NEGRONI

Bombay Sapphire, Carpano Sweet Vermouth, Aperol
$16

EMPRESS OLD FASHIONED

Rye, Montenegro, Glenfiddich 12, Plum



$18
REPOSADO PAPER PLANE

Milagro Reposado, Aperol, Amaro Nonino, St. Germain
$16

VENETIAN SUNSET

Giuliana Prosecco, Amaro, Peach
$16

CAFFE MARTINI

Ketel One, Fresh Espresso, Mr. Black, Tiramisu
$16

SANS—PROOF

HUGO BY PROXY

Giffard Aperitif, Elderflower, Alcohol-Removed Sparkling
$13

WAITLIST

Lyre's London Dry, Earl Grey-Infused, Honey, Bitters
$13

IMPOSTER SYNDROME

Oak-Aged Lyre’s Gin, ltalian Bitter, Vermouth
$14

BEER MENU

BEER LIST

MICHELOB ULTRA

Lager
$6

PERONI

Italian Pilsner

$7



CBC IPA

India Pale Ale, Columbus Brewing Co.

$7
PERONI ZERO

Non-Alcoholic

$6

WINE LIST

WINE BY THE GLASS

SPARKLING

PROSECCO
La Gioiosa, Italy
6 oz. for $13 | Bottle for $52

ALCOHOL-REMOVED SPARKLING
Mionetto, Veneto, ltaly
6 oz. for $12 | Bottle for $48

ROSE
Gloria Ferrer, Carneros, California
6 oz. for $16 | Bottle for $64

WHITE WINE

MOSCATO
Seven Daughters, Veneto, Italy
6 0z.for$12| 9 oz. for $18 | Bottle for $48

ROSE
Campuget, “1753,” Rhéne, France
6 0z. for $14 |9 oz. for $21 | Bottle for $56



PINOT GRIGIO
Maso Canali, Trentino, Italy
6 0z. for $13| 9 oz. for $19 | Bottle for $52

PINOT GRIGIO
Livio Felluga, Friuli Venezia Giulia, Italy
6 0z. for $19| 9 oz. for $28 | Bottle for $76

BIANCO
"Bevicisu," Piedmont, ltaly
6 0z.for$12| 9 oz. for $18 | Bottle for $48

SOAVE CLASSICO
Pieropan, Veneto, Italy
6 0z. for $15| 9 oz. for $22 | Bottle for $60

VERMENTINO DI SARDEGNA
Argiolas, “Costamolino,” Sardinia, Italy
6 0z.for$11|9 oz. for $16 | Bottle for $44

SAUVIGNON BLANC
Whitehaven, Marlborough, New Zealand
6 0z. for $15| 9 oz. for $22 | Bottle for $60

RIESLING
Lucien Albrecht, "Réserve" Alsace, France
6 0z. for $13| 9 oz. for $19 | Bottle for $52

GAVI
Broglia, "La Meirana," Piedmont, ltaly
6 0z. for $14 |9 oz. for $21 | Bottle for $56

CHARDONNAY
Brown Estate, “House of Brown,” Central Valley, California
6 0z. for $14 |9 oz. for $21 | Bottle for $56



CHARDONNAY
Stag's Leap Wine Cellars, "Karia," Napa Valley, California
6 oz. for $23 | 9 oz. for $34 | Bottle for $92

RED WINE

LAMBRUSCO DI SORBARA
Cantina Di Carpi, "Emma Amabile," Emilia-Romagna, Italy
6 0z. for $13| 9 oz. for $19 | Bottle for $52

PINOT NOIR
Matthew Fritz, North Coast, California
6 0z. for $14 |9 oz. for $21 | Bottle for $56

PINOT NOIR
EnRoute, “Les Pommiers,” Russian River Valley, California
6 0z. for $24 | 9 oz. for $36 | Bottle for $96

BARBERA D’ALBA
Pio Cesare, Piedmont, Italy
6 0z. for $16 | 9 oz. for $24 | Bottle for $64

PINOT NOIR
Belle Glos, “Balade,” Arroyo Seco, California
6 0z. for $15| 9 oz. for $22 | Bottle for $60

ROSSO
Vitiano, Umbria, Italy
6 0z.for$12|9 oz. for $18 | Bottle for $48

NEBBIOLO
Giuseppe Cortese, Langhe, Piedmont, Italy
6 0z. for $17| 9 oz. for $25 | Bottle for $68

CHIANTI CLASSICO
Riserva, Cecchi, "Riserva di Famiglia," Tuscany, Italy
6 0z. for $16 | 9 oz. for $24 | Bottle for $64



TOSCANA
Frescobaldi, "Tenuta di Frescobaldi Castiglioni," Tuscany, Italy
6 0z. for $17| 9 oz. for $25 | Bottle for $68

CABERNET SAUVIGNON
Clay Shannon, Lake County, California
6 0z. for $16 | 9 oz. for $24 | Bottle for $64

RED BLEND
Threadcount by Quilt, California
6 0z. for $15| 9 oz. for $22 | Bottle for $60

TOSCANA
Tenuta Luce, "Lucente," Tuscany, Italy
6 0z. for $17| 9 oz. for $25 | Bottle for $68

CABERNET SAUVIGNON
BonAnno, Napa Valley, California
6 0z. for $19| 9 oz. for $28 | Bottle for $76

WINE BY THE BOTTLE

SPARKLING AND CHAMPAGNE

CHAMPAGNE, BRUT ROSE
Nicolas Feuillatte, Champagne, France
$96

FRANCIACORTA, BRUT
Ricci Curbastro, Lombardy, Italy
$80

CHAMPAGNE, BRUT
Drappier, "Carte D'or." Champagne, France, 375ml
$76



BLANC DE BLANCS
JCB By Jean-Charles Boisset, "Caviar," Burgundy, France
$78

CHAMPAGNE, BRUT
Veuve Clicquot, “Yellow Label,” Champagne, France
$120

BIANCHI

ORVIETO CLASSICO
Antinori, “Campogrande,” Umbria, Italy
$40

PINOT GRIGIO/SAUVIGNON BLANC
Bertani, "Due Uve,” Delle Venezie, Italy
$48

PINOT GRIGIO
Santa Margherita, Alto Adige, Italy
$60

SAUVIGNON BLANC
Honig, Napa Valley, California
$49

SAUVIGNON BLANC
Freemark Abbey, Napa Valley, California
$68

SANCERRE
Jacques Dumont, Loire Valley, France
$75

FALANGHINA, FEUDI DI SAN GREGORIO
Sannio, Campania, ltaly
$56



VERNACCIA DI SAN GIMIGNANO
Rocca delle Macie, Tuscany, ltaly
$43

GAVI
Pio Cesare, Piedmont, Italy
$62

ARNEIS
Ceretto, Blangeé Arneis, Piedmont, Italy
$50

VERDICCHIO
Classico Superiore, Bucci, Marche, Italy
$68

GRECO DI TUFO
Terredora di Paolo, Campania, Italy
$57

CHARDONNAY
Chateau Ste. Michelle, “Indian Wells Vineyard,” Columbia Valley, Washington
$112

CHARDONNAY
Antinori, “Bramito del Cervo,” Umbiria, Italy
$64

CHARDONNAY
Celani Family, Napa Valley, California
$96

CHARDONNAY
Far Niente, Oakville, California
$112



ROSSI

BARBARESCO
Reversanti, Piedmont, ltaly
$89

PINOT NOIR
Erath, “Resplendent,” Oregon
$56

PINOT NOIR
La Crema, Russian River Valley, California
$88

BARBERA D’ASTI
Vietti, “La Crena,” Piedmont, ltaly
$105

CHIANTI CLASSICO
Tenuta di Arceno, Tuscany, ltaly
$70

ETNA ROSSO
Donnafugata, "Sul Vulcano," Sicily, Italy
$84

BAROLO
Michele Chiarlo, "Cannubi," Piedmont, Italy
$195

CHIANTI CLASSICO
Castello di Bossi, Tuscany, Italy
$51

MERLOT
Rutherford Hill, Napa Valley, California
$82



VERONESE RIPASSO
Masi “Campofiorin,” Veneto, Italy
$44

MONTEPULCIANO
Masciarelli, “Marina Cvetic S. Martino Rosso,” Riserva, Abruzzo, ltaly
$82

CHIANTI CLASSICO
Lamole Di Lamole, Riserva, Tuscany, Italy
$68

ETNA ROSSO
Alta Mora, Sicily, Italy
$72

PRIMATIVO
Cantele, “Amativo,” Puglia, Italy
$89

AMARONE DELLA VALPOLICELLA CLASSICO
Bolla, “Le Origini,” Veneto, Italy
$112

TOSCANA
Ruffino, “Modus,” Tuscany, Italy
$60

ZINFANDEL
Grgich Hills, “Estate Grown,” Napa Valley, California
$88

CABERNET SAUVIGNON
Caymus, Napa Valley, California
$198



CABERNET SAUVIGNON
Hanna, Alexander Valley, California
$110

RED BLEND
Orin Swift, "Eight Years in The Desert," California
$104

CABERNET SAUVIGNON
Rodney Strong, Knights Valley, California
$76

AMARONE DELLA VALPOLICELLA CLASSICO
Zenato, Veneto, Italy
$139

ROSSO
Gaja, Ca’ Marcanda, “Promis,” Tuscany, ltaly
$120

BOLGHERI
Antinori, “Tenuta Guado al Tasso” Superiore, Tuscany, ltaly
$280

RED BLEND
The Prisoner, Napa Valley, California
$102

SHIRAZ
Two Hands Winery, “Angels’ Share,” McLaren Vale, Australia
$80

RED BLEND
Celani Family Vineyards, “Tenacious,” Napa Valley, California
$144



CABERNET SAUVIGNON
Nickel & Nickel, "John C. Sullenger Vineyard," Oakville, California
$220

AMARONE DELLA VALPOLICELLA CLASSICO
Allegrini, Veneto, Italy
$189

PETIT SYRAH
Stags’ Leap Winery, Napa Valley, California
$92

CABERNET SAUVIGNON
Celani Family Vineyards, “Ardore,” Napa Valley, California
$410

SPIRIT LIST

VODKA
Single | Double
BELVEDERE
Single for $14 | Double for $28

CHOPIN
Single for $14 | Double for $28

GREY GOOSE
Single for $14 | Double for $28

GREY GOOSE LA POIRE
Single for $14 | Double for $28



KETEL ONE
Single for $14 | Double for $28

KETEL ONE CITROEN
Single for $14 | Double for $28

STOLICHNAYA ELIT
Single for $16 | Double for $32

STOLICHNAYA VANIL
Single for $11 | Double for $22

TITO'S
Single for $12.50 | Double for $25

WATERSHED
Single for $12 | Double for $24

WHEATLEY
Single for $12 | Martini for $24

GIN
Single | Double

BOMBAY DRY
Single for $11.50 | Double for $23

BOMBAY SAPPHIRE
Single for $14 | Double for $28



HENDRICK'S
Single for $13 | Double for $26

MALFY
Single for $12.50 | Double for $25

MONKEY 47
Single for $18 | Double for $36

ROKU JAPANESE
Single for $12 | Double for $24

SIPSMITH LONDON DRY
Single for $13 | Double for $26

TANQUERAY
Single for $12.50 | Double for $25

TANQUERAY 10
Single for $13 | Double for $26

THE BOTANIST ISLAY DRY
Single for $12 | Double for $24

VIM & PETAL
Single for $11 | Double for $22

WATERSHED FOUR PEEL
Single for $12 | Double for $24



WATERSHED GUILD SERIES
Single for $12 | Double for $24

TEQUILA
Single | Double
CASAMIGOS ANEJO
Single for $21 | Double for $42

CASAMIGOS BLANCO
Single for $17 | Double for $34

CASAMIGOS REPOSADO
Single for $19 | Double for $38

CLASE AZUL REPOSADO
Single for $56 | Double for $112

DON JULIO BLANCO
Single for $17 | Double for $34

DON JULIO REPOSADO
Single for $19 | Double for $38

DON JULIO 1942
Single for $56 | Double for $112

LALO BLANCO
Single for $17 | Double for $34



MILAGRO REPOSADO
Single for $15 | Double for $30

REY SUPREMO ANEJO
Single for $19 | Double for $38

TANTEO JALAPENO
Single for $13 | Double for $26

MEZCAL
Single | Double
CASAMIGOS
Single for $20 | Double for $40

DEL MAGUEY VIDA
Single for $14 | Double for $28

WHISKEY
Single | Double
CROWN ROYAL
Single for $11.50 | Double for $23

JAMESON
Single for $14 | Double for $28

JACK DANIEL’S
Single for $16 | Double for $32



JIM BEAM
Single for $16 | Double for $32

MAKER’S MARK
Single for $14 | Double for $28

SEAGRAM’S VO
Single for $12 | Double for $24

SEAGRAM’S 7
Single for $12 | Double for $24

POWER’S
Single for $19 | Double for $38

BOURBON
Single | Double

ANGEL'S ENVY
Single for $19 | Double for $38

BAKER'S 7 YEAR
Single for $24 | Double for $48

BASIL HAYDEN
Single for $15 | Double for $30

BUFFALO TRACE
Single for $18 | Double for $36



FOUR ROSES SMALL BATCH
Single for $20 | Double for $40

JEFFERSON'S OCEAN
Single for $33 | Double for $66

KNOB CREEK 9 YEAR
Single for $20 | Double for $40

MICHTER'’S
Single for $24 | Double for $48

WATERSHED 4 YEAR
Single for $13 | Double for $26

WATERSHED BOTTLED-IN-BOND
Single for $14 | Rocks for $17.50

WELLER SPECIAL RESERVE
Single for $18 | Double for $36

WOODFORD RESERVE
Single for $14 | Double for $28

WOODFORD DOUBLE OAKED
Single for $19 | Double for $38

RYE
Single | Double



ANGEL’S ENVY
Single for $32 | Double for $64

BASIL HAYDEN DARK
Single for $15 | Double for $30

GEORGE DICKEL
Single for $13 | Double for $26

JEFFERSON’S OCEAN
Single for $35 | Double for $70

MICHTER'’S
Single for $25 | Double for $50

WHISTLE PIG 6 YEAR PIGGYBACK
Single for $21 | Double for $42

SCOTCH
Single | Double

DALWHINNIE
Single for $25 | Double for $50

DEWAR'S WHITE LABEL BLENDED
Single for $12 | Double for $24

GLENFIDDICH 12 YEAR
Single for $17 | Double for $34



GLENLIVET 12 YEAR
Single for $21 | Double for $42

MACALLAN 12 YEAR SINGLE MALT
Single for $26 | Double for $52

JOHNNIE WALKER BLACK LABEL
Single for $14 | Double for $28

JOHNNIE WALKER RED LABEL
Single for $13 | Double for $26

LAGAVULIN 16 YEAR
Single for $25 | Rocks for $28.50

LAPHROAIG 10 YEAR
Single for $30 | Double for $60

COGNAC
Single | Double

HENNESSY VS
Single for $ 15 | Double for $30

REMY MARTIN VSOP
Single for $16 | Double for $32

REMY XO
Single for $45 | Double for $90



RARE

Single | Double

BLADE AND BOW BOURBON
Single for $20 | Double for $40

WATERSHED NOCINO-FINISHED BARREL STRENGTH
Single for $20 | Double for $40

WATERSHED PORT-FINISHED BARREL STRENGTH
Single for $20 | Double for $40

WELLER ANTIQUE
Single for $28 | Double for $56

EXCLUSIVE
Single | Double

ANGEL’S ENVY SINGLE BARREL 100 PROOF
Single for $15 | Double for $30

BLANTON'S BARREL PROOF
Single for $25 | Double for $50

BLANTON’S GOLD
Single for $50 | Double for $100

BLANTON’S SINGLE BARREL SELECT
Single for $30 | Double for $60



E.H. TAYLOR BARREL SELECT
Single for $30 | Double for $60

GEORGE T. STAGG
Single for $50 | Double for $100

HIGH BANK WHISKEY WAR DOUBLE OAKED 100 PROOF
Single for $9 | Double for $18

RUSSELL’S RESERVE 15 YEAR
Single for $50 | Double for $100

MIDDLE WEST SPIRITS SHERRY CASK-FINISHED BOURBON 118 PROOF
Single for $15 | Double for $30

MIDDLE WEST SPIRITS OLOROSO WHEAT WHISKEY 125 PROOF
Single for $15 | Double for $30

WATERSHED UNCUT UNFILTERED BOURBON
Single for $9 | Double for $18

WELLER SINGLE BARREL
Single for $60 | Double for $120

WELLER CYPB
Single for $60 | Double for $120

WELLER FULL PROOF
Single for $15 | Double for $30



WELLER 12 YEAR
Single for $25 | Double for $50
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	CAFFÉ MARTINI

	DOLCE
	LEMON CASSATA
	CHOCOLATE TORTE
	TIRAMISU
	SICILIAN PISTACHIO
	CRÈME BRÛLÉE

	PORTS
	GRAHAM’S FINE TAWNY
	FONSECA BIN 27
	FONSECA 20 YEAR
	OTIMA 20 YEAR

	DESSERT WINE
	ICE WINE, INNISKILLIN, VIDAL
	BEN RYÉ, DONNAFUGATA, "PASSITO"
	VIN SANTO, IL POGGIONE
	DOLCE, FAR NIENTE, "LATE HARVEST”

	SPIRITS
	AMARO MONTENEGRO
	AMARO AVERNA
	FERNET-BRANCA
	GRAND MARNIER
	GRAPPA NONINO
	AMARO NONINO QUINTESSENTIA
	ROMANA SAMBUCA
	WATERSHED NOCINO


	HAPPY HOUR MENU
	COCKTAILS
	DARK CHERRY MANHATTAN
	SICILIAN SOUR
	VINE STREET MARTINI
	BARREL-AGED NEGRONI
	EMPRESS OLD FASHIONED
	REPOSADO PAPER PLANE
	VENETIAN SUNSET
	CAFFÉ MARTINI
	PINE FIN MARTINI

	SANS PROOF COCKTAILS
	HUGO BY PROXY
	WAITLIST
	IMPOSTER SYNDROME

	HAPPY HOUR ANTIPASTI
	BURRATA
	PROSCIUTTO DI PARMA
	BEEF CARPACCIO*
	TUNA TARTARE*
	ARANCINI
	FRITTO MISTO
	BRUSCHETTA
	BRAISED VEAL MEATBALLS


	COCKTAIL MENU
	COCKTAILS
	DARK CHERRY MANHATTAN
	SICILIAN SOUR
	VINE STREET MARTINI
	BARREL-AGED NEGRONI
	EMPRESS OLD FASHIONED
	REPOSADO PAPER PLANE
	VENETIAN SUNSET
	CAFFÉ MARTINI

	SANS–PROOF
	HUGO BY PROXY
	WAITLIST
	IMPOSTER SYNDROME


	BEER MENU
	BEER LIST
	MICHELOB ULTRA
	PERONI
	CBC IPA
	PERONI ZERO


	WINE LIST
	WINE BY THE GLASS
	SPARKLING
	PROSECCO
	ALCOHOL-REMOVED SPARKLING
	ROSÉ

	WHITE WINE
	MOSCATO
	ROSÉ
	PINOT GRIGIO
	PINOT GRIGIO
	BIANCO
	SOAVE CLASSICO
	VERMENTINO DI SARDEGNA
	SAUVIGNON BLANC
	RIESLING
	GAVI
	CHARDONNAY
	CHARDONNAY

	RED WINE
	LAMBRUSCO DI SORBARA
	PINOT NOIR
	PINOT NOIR
	BARBERA D’ALBA
	PINOT NOIR
	ROSSO
	NEBBIOLO
	CHIANTI CLASSICO
	TOSCANA
	CABERNET SAUVIGNON
	RED BLEND
	TOSCANA
	CABERNET SAUVIGNON


	WINE BY THE BOTTLE
	SPARKLING AND CHAMPAGNE
	CHAMPAGNE, BRUT ROSÉ
	FRANCIACORTA, BRUT
	CHAMPAGNE, BRUT
	BLANC DE BLANCS
	CHAMPAGNE, BRUT

	BIANCHI
	ORVIETO CLASSICO
	PINOT GRIGIO/SAUVIGNON BLANC
	PINOT GRIGIO
	SAUVIGNON BLANC
	SAUVIGNON BLANC
	SANCERRE
	FALANGHINA, FEUDI DI SAN GREGORIO
	VERNACCIA DI SAN GIMIGNANO
	GAVI
	ARNEIS
	VERDICCHIO
	GRECO DI TUFO
	CHARDONNAY
	CHARDONNAY
	CHARDONNAY
	CHARDONNAY

	ROSSI
	BARBARESCO
	PINOT NOIR
	PINOT NOIR
	BARBERA D’ASTI
	CHIANTI CLASSICO
	ETNA ROSSO
	BAROLO
	CHIANTI CLASSICO
	MERLOT
	VERONESE RIPASSO
	MONTEPULCIANO
	CHIANTI CLASSICO
	ETNA ROSSO
	PRIMATIVO
	AMARONE DELLA VALPOLICELLA CLASSICO
	TOSCANA
	ZINFANDEL
	CABERNET SAUVIGNON
	CABERNET SAUVIGNON
	RED BLEND
	CABERNET SAUVIGNON
	AMARONE DELLA VALPOLICELLA CLASSICO
	ROSSO
	BOLGHERI
	RED  BLEND
	SHIRAZ
	RED BLEND
	CABERNET SAUVIGNON
	AMARONE DELLA VALPOLICELLA CLASSICO
	PETIT SYRAH
	CABERNET SAUVIGNON



	SPIRIT LIST
	VODKA
	BELVEDERE
	CHOPIN
	GREY GOOSE
	GREY GOOSE LA POIRE
	KETEL ONE
	KETEL ONE CITROEN
	STOLICHNAYA ELIT
	STOLICHNAYA VANIL
	TITO'S
	WATERSHED
	WHEATLEY

	GIN
	BOMBAY DRY
	BOMBAY SAPPHIRE
	HENDRICK'S
	MALFY
	MONKEY 47
	ROKU JAPANESE
	SIPSMITH LONDON DRY
	TANQUERAY
	TANQUERAY 10
	THE BOTANIST ISLAY DRY
	VIM & PETAL
	WATERSHED FOUR PEEL
	WATERSHED GUILD SERIES

	TEQUILA
	CASAMIGOS AÑEJO
	CASAMIGOS BLANCO
	CASAMIGOS REPOSADO
	CLASE AZUL REPOSADO
	DON JULIO BLANCO
	DON JULIO REPOSADO
	DON JULIO 1942
	LALO BLANCO
	MILAGRO REPOSADO
	REY SUPREMO AÑEJO
	TANTEO JALAPEÑO

	MEZCAL
	CASAMIGOS
	DEL MAGUEY VIDA

	WHISKEY
	CROWN ROYAL
	JAMESON
	JACK DANIEL’S
	JIM BEAM
	MAKER’S MARK
	SEAGRAM’S VO
	SEAGRAM’S 7
	POWER’S

	BOURBON
	ANGEL'S ENVY
	BAKER'S 7 YEAR
	BASIL HAYDEN
	BUFFALO TRACE
	FOUR ROSES SMALL BATCH
	JEFFERSON'S OCEAN
	KNOB CREEK 9 YEAR
	MICHTER’S
	WATERSHED 4 YEAR
	WATERSHED BOTTLED-IN-BOND
	WELLER SPECIAL RESERVE
	WOODFORD RESERVE
	WOODFORD DOUBLE OAKED

	RYE
	ANGEL’S ENVY
	BASIL HAYDEN DARK
	GEORGE DICKEL
	JEFFERSON’S OCEAN
	MICHTER’S
	WHISTLE PIG 6 YEAR PIGGYBACK

	SCOTCH
	DALWHINNIE
	DEWAR'S WHITE LABEL BLENDED
	GLENFIDDICH 12 YEAR
	GLENLIVET 12 YEAR
	MACALLAN 12 YEAR SINGLE MALT
	JOHNNIE WALKER BLACK LABEL
	JOHNNIE WALKER RED LABEL
	LAGAVULIN 16 YEAR
	LAPHROAIG 10 YEAR

	COGNAC
	HENNESSY VS
	REMY MARTIN VSOP
	REMY XO

	RARE
	BLADE AND BOW BOURBON
	WATERSHED NOCINO-FINISHED BARREL STRENGTH
	WATERSHED PORT-FINISHED BARREL STRENGTH
	WELLER ANTIQUE

	EXCLUSIVE
	ANGEL’S ENVY SINGLE BARREL 100 PROOF
	BLANTON'S BARREL PROOF
	BLANTON’S GOLD
	BLANTON’S SINGLE BARREL SELECT
	E.H. TAYLOR BARREL SELECT
	GEORGE T. STAGG
	HIGH BANK WHISKEY WAR DOUBLE OAKED 100 PROOF
	RUSSELL’S RESERVE 15 YEAR
	MIDDLE WEST SPIRITS SHERRY CASK-FINISHED BOURBON 118 PROOF
	MIDDLE WEST SPIRITS OLOROSO WHEAT WHISKEY 125 PROOF
	WATERSHED UNCUT UNFILTERED BOURBON
	WELLER SINGLE BARREL
	WELLER CYPB
	WELLER FULL PROOF
	WELLER 12 YEAR
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