
LOUNGE MENU

TUNA TARTARE  calabrian chili, avocado & radish 

STEAK TARTARE  preserved truffles & parmigiano

MARINATED OLIVES  citrus, garlic & rosemary

IMPORTED RICOTTA truffled honey, spicy almonds & toasted filone

MARINATED CHERRY TOMATOES  mozzarella di bufala, basil & toasted filone

SALAD OF ARUGULA & PIAVE  balsamic vinaigrette & fresh herbs

ROASTED BONE MARROW  marinated shallots, roasted garlic & horseradish

SPAGHETTI  tomato & basil

TUSCAN FRIED CHICKEN  herbs, cherry pepper relish & lemon

SCARPETTA BURGER  taleggio, caramelized onions & pickled mustard seeds
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signature cocktails  16

SAN REMO  maker’s mark, carpano antica, campari & st. germain

PORTOFINO  hendrick’s, lime, maldon salt, cucumber & mint

SOLE  buffalo trace bourbon, pineapple, sage & black pepper

FRAGOLA hendrick’s, strawberry puree, ginger beer

FORTUNA  absolut pear vodka, st. germain & wakamono peach

NOCE  bullet rye, angostura bitters & pecan

FERRARI  don julio silver, cointreau, blood orange juice & jalapeno

AMALFI  crown royal, angostura bitters, lime, mint & ginger ale

beer

BIRRA AMIATA Contessa, IPA, Italy  750ml

MENABREA  Blonde, Italy

PERONI NASTRO AZZURRO  Pilsner, Italy
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ALLAGASH  White Ale, Maine

HEINEKEN Pale Lager, Netherlands

SAISON DUPONT  Farmhouse Ale, Belgium
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happy hour
Monday - Saturday, 4pm - 7pm

SIGNATURE COCKTAILS  9   ·  VINO DELLA CASA  8

PERONI   5

vino al bicchiere

PROSECCO  Fantinel, Veneto  nv

CHAMPAGNE  Piper Heidsieck, Cuvée 1785  nv

CHAMPAGNE  Krug Grande Cuvée  nv

SPUMANTE ROSÉ  Ferrari, Trentino  nv

CHAMPAGNE ROSÉ  Moet Chandon Rosé Imperial
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SAUVIGNON BLANC  blend “Conte della Vipera”, Castello Della Sala, Umbria, Italy 2013

SOAVE  “Foscarino”, Inama 2011, Veneto, Italy  2013

PINOT GRIGIO  Scarbolo, Friuli, Italy  2013

GRECO DI TUFO  Villa Raiano, Campania, Italy  2014

CHARDONNAY  Feudi del Pisciotto, Sicily, Italy  2012

ROSÉ  Listel, Provence, France  2012
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PINOT NERO  “Red Angel”, Jermann, Friuli, Italy  2011

CHIANTI CLASSICO  Riserva, Villa di Zano, Tuscany, Italy  2010

BRUNELLO DI MONTALCINO  Belpoggio, Tuscany, Italy  2009

BAROLO  Ascheri, Piemonte, Italy  2010

CABERNET SAUVIGNON  “Missoni” Feudi del Pisciotto, Sicily, Italy  2012

AMARONE  “ Clivus”, Cantina di Monteforte, Veneto, Italy  2011
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SPUMANTI

BIANCHI

ROSSI

BARREL AGED WHITE NEGRONI  aged 4 weeks in-house, bombay dry gin, cocchi americano, dolin blanc

specialty cocktails  18


