RED

GL | BTL
Sesti, Brunello di Montalcino 185
Tuscany, Italy 2020
Casa Di Mirafiore, Nebbiolo 140
Barolo, Italy 2021
Vajra, Coste di Rose 355
Barolo, Italy 2018
Terre Nere, Nerello Mascalese, Etna Rosso 120
Sicily, Italy 2024
Ornellaia, Super Tuscan Blend 95
Le Volte Dell’Ornellaia
Tuscany, ltaly 2023
Cantina Tramin, Pinot Noir 18 | 70
Sddtirol, Alto Adige, Italy 2024
Fontanabianca, Nebbiolo, Barbaresco 22 | 85
Piedmont, Italy 2022
Terrazas de los Andes, Malbec 16 | 60
Mendoza, Argentina 2023
Vigneti La Selvanella 23 | 110
Chianti Classico, Riserva, Tuscany, Italy 2020
Brancaia, Cabernet/Sangiovese Blend 20 | 95
Tuscany, ltaly 2023
Vineyard 29, “Cru” Cabernet Sauvignon 321150
Napa Valley, California, USA 2022
SWEET WINE & AMARO
2oz
Donnafugata, Passito di Pantelleria, Ben Ryé 21
Sicily, Italy 2021 375mL
Amaro Nonino 20
Averna 19
Cardamaro 18
Montenegro 18
BEER
BTL | DRAFT
Cigar City, Jai Alai, IPA 8 9
Funky Buddha, Floridian Hefeweizen 8 9
EDITION Helles by Magnanimous Brewing 10 10

Helles Lager

Stella Artois, Pilsner
Peroni, Pilsner
Miller Lite, Pilsner
Heineken 0.0, NA

Guava Gator Lager by Coppertail Brewing 1

O 00 0 0

OPERATION CHARGES: For parties of 6 or more guests, a
20% Staff Service Charge will be added to your check. This
is distributed entirely to the employee(s) providing the service.
All prices and Staff Service Charges are subject to applicable

taxes. Please note, we are a cashless venue.

MARKIET
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SPRITZ

Market
strawberry-basil infused aperol, prosecco

Lightning
house-made thyme limoncello, pineapple, prosecco

Hugo
st. germain, prosecco, mint

21

19

19

— SPECIALTY COCKTAILS ———

Salvia
hendrick’s, le-mone aperitif, italicus
lemon, sage cordial, sage

Rosemarino
grey goose orange, savoia, elderflower tonic
rosemary & acacia honey syrup

Basilico

mijenta cristalino, lemon

basil, martini & rossi bianco vermouth
strawberry shrub

Timo
ketel one, thyme-berries syrup, prosecco
amaro nonino, lime, thyme

Coriander
altamura, olive oil, olive brine, cheese
coriander, martini & rossi extra dry vermouth

Peperoncino
milagro reposado, filthy spicy agave, pomegranate
lime, a’siciliana blood orange soda

NON-ALCOHOLIC

Giardino Mule
green juice, sage, lime, mint, ginger beer

Sunset Spritz
pineapple, strawberry, mint, soda

JUICES & SMOOTHIES

Cold Pressed Green Juice
cucumber, kale, lime, ginger, agave nectar

Cold Pressed Beet Juice
apple, beet, lime

Berry Smoothie
blueberry, strawberries, banana, orange

Cold Pressed Ginger or Turmeric Shot

Locally Sourced Grapefruit or Orange Juice
COFFEE & TEA

Café Latte

Cappuccino

Macchiato

Espresso

Americano

Drip, Regular or Decaf

Palais des Thés
assortment of sustainably sourced teas

19

18

18

18

18

19

15

15

12

12

12

a o0 o0~ 00O O

SPARKLING BLANC — GL|BTL

Pol Roger, Brut
Champagne, France NV

Henri Goutorbe, Brut, Cuvée Prestige, 1er Cru
Champagne, France NV

Bisol Jeio, Brut Prosecco
Veneto, Italy NV

Telmont, Reserve Brut
Champagne, France NV

SPARKLING ROSE

Saint-Hilaire, Brut Rosé
Crémant de Limoux 2021

Ruinart, Brut Rosé
Champagne, France NV

René Geoffroy, Brut Rosé, 1er Cru
Champagne, France NV

Bisol Jeio, Brut Rosé, Prosecco
Veneto NV

WHITE

Girolamo Russo, Etna Bianco
Caricante, Etna, Sicily, Italy 2023

Tenuta la Ghiaia, Vermentino
Colli di Luni, Liguria 2024

Villa Sparina, Monterotondo
Cortese, Gavi, Italy 2021

Jermann, Chardonnay Blend, Vintage Tunina
Friuli-Venezia Giulia, Italy 2021

Massican, Gemina
Napa Valley, California, USA 2023

Jermann, Pinot Grigio
Friuli, Iltaly 2025

Jacques Dumont, Sauvignon Blanc
Val de Loire, France 2024

Fontanafredda, Moscato
Bricco Quaglia, Asti 2024

Taub, Chardonnay
Russian River Valley, California, USA 2024

ROSE
Chateau Pradeaux
Bandol 2023

Domaine Hauvette, Petra
Les Baux de Provence 2017

Tomaresca, Calafuria
Puglia, Italy 2024

200
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19 | 75
31 | 120
75
250
225
25 [100
120
65
120
190
18 | 70
16 | 60
16 | 60
14| 75
24 1120
105
140
18 | 70



