
VINO BIANCO

PINOT GRIGIO | Impero 2025......................................................................................14  50 
PINOT GRIGIO |San Angelo, Banfi,Tuscany 2025.........................................................15  59
PINOT GRIGIO | Jermann, Friuli 2025................................................................................69          
VERMENTINO  |la Pettegola, Banfi, Tuscany 2024.......................................................18  70          
GAVI | Villa Sparina, Italy 2025 ...................................................................................15  59
CHARDONNAY | Caparzo, Tuscany Italy 2025..............................................................14  54
CHARDONNAY | Chablis, Burgundy France 2023.........................................................22  85
CHARDONNAY | Lava, Terre Siciliane, Sicily 2025........................................................18  70
CHARDONNAY | Gaja Rossj Bass, Italy 2023................................................................... 210
CHARDONNAY | Far Niente, Napa Valley USA 2021........................................................ 185
VERMENTINO  | Gaja Ca'marcanda Vistamare, Tuscany Italy 2021................................. 150
SAUVIGNON BLANC | Sancerre, Loire Valley France 2024...........................................22   85         
SAUVIGNON BLANC | Attems Venezia Giulia IGT, Italy 2024........................................17  64
MALVASIA DEL LAZIO | Donnaluce, Poggio Le Volpi 2024............................................22  80         

BUBBLES/CHAMPAGNE

PROSECCO | I Love Prosecco, Italy, 2024.....................................................................13  50
PROSECCO ROSÉ| I Love Prosecco, Italy, 2024.............................................................13  50
BRUT CLASSICO BANFI | Piedmont, Italy, NV..................................................................   70
BRUT CUVEE AURORA ROSÉ BANFI | Piedmont 2021.........................................................85
CHAMPAGNE CUVÉE PRESTIGE | Ca’ Del Bosco, Franciacorta, Italy...................................90
CHAMPAGNE | Berlucchi Blanc de Blanc Riserva, Franciacorta, Italy..........................25  95
CHAMPAGNE | Berlucchi Rosé Riserva, Franciacorta, Italy......................................... 27 105
CHAMPAGNE | Nicolas Feuillatte, Réserve Exclusive Brut, France.................................. 140
CHAMPAGNE | Dom Perignon, France, 2015....................................................................490
CHAMPAGNE | Cristal, France, 2016................................................................................ 590

VINO DOLCE - SWEET WINE
MOSCATO |Pellegrino ................................................................................................13   50
SANGUE DI GIUDA Red Sweet Wine, Oltrepo Pavese, Italy,2025.................................13   50
PASSITO DI VERDICCHIO | Sartarelli 2020 ..................................................................15   59

VINO ROSÉ

ROSÉ | Aix, Coteaux D’Aix-en-Provence, France 2025................................................14   54

VINO ROSSO ITALIANO

NORTH & CENTER ITALY
MONTEPULCIANO & SIRAZ BLEND | Roma, Poggio Le Volpi 2022...............................18  70
PINOT NERO | Antonutti, Friuli 2024...........................................................................15  59
SAGRANTINO DI MONTEFALCO |Fidenzio, Marche 2015  ...............................................140

PUGLIA - ABRUZZO - CAMPANIA

PRIMITIVO | Lu Rappaio Puglia 2023 ..........................................................................15  59
MONTEPULCIANO D’ ABRUZZO |Impero, 2025 ...........................................................15  59
CABERNET SAUVIGNON | Fuga, Italy 2024...................................................................22  85

CHILE - SOUTH AMERICA - VALLE de COLCHAGUA
CABERNET SAUVIGNON | 57 ROCAS, CHILE 2021........................................................18  70 
PINOT NOIR | MAYCAS, CHILE 2022............................................................................18  70
GE | RED BLEND |CHILE 2018.........................................................................................170
 



VENETO
CORVINA TINAZZI |Veneto 2023 ...............................................................................................22   80
BABY AMARONE TINAZZI |Valpolicella Ripasso, Veneto 2023..........................................   95
AMARONE MONTEZOVO |Valpolicella 2020................................................................. 27 105 
AMARONE BUGLIONE | Veneto 2020 ..............................................................................  150
AMARONE TINAZZI | Valpolicella 2022............................................................................  170
AMARONE BENEDETTI | Veneto 2012 .............................................................................  595
AMARONE BENEDETTI | Veneto 2004 .............................................................................  695  

PIEMONTE

BORGOGNO BAROLO | NO NAME Etichetta di protesta, Piemonte 2022.........................110
BAROLO | Massolino, Piemonte 2021..............................................................................135
BAROLO | Dagromis Gaja Piemonte 2020........................................................................300
BAROLO | Conteisa Gaja 2015..........................................................................................750
BAROLO | Sperss Gaja 2018.............................................................................................900
CABERNET SAUVIGNON | Darmagi Gaja, Piemonte 2013.................................................795

TUSCANY
BELNERO, Banfi, Tuscany, 2024....................................................................................22   85
CAB MERLOT BLEND IL SEGGIO | Bolgheri, Tuscany, 2021................................................. 95
BRUNELLO DI MONTALCINO | Sasso di Sole 2020........................................................28 110
BRUNELLO DI MONTALCINO | Caparzo 2020................................................................... 130
BRUNELLO DI MONTALCINO | Banfi 2020........................................................................ 185
BRUNELLO DI MONTALCINO | Frescobaldi 2020.............................................................. 210
BRUNELLO DI MONTALCINO | Col di Lamo, Riserva 2015................................................ 380
BRUNELLO DI MONTALCINO|Casanova di Neri 2020........................................................420
CHIANTI CLASSICO  DA VINCI| Tuscany, 2024.................................................................... 75
CHIANTI CLASSICO RISERVA  | Nozzole | Tuscany 2022................................................17  62
SUPER TUSCAN | PRUNICCE Pakravan Papi 2023..........................................................20  85
GAJA CA'MARCANDA PROMIS| Tuscany 2023..................................................................  150
GAJA CA’MARCANDA MAGARI|Bolgheri, Tuscany 2022....................................................  225
LE VOLTE DELL’ ORNELLAIA   | Tuscany 2023................................................................25  95
SUPER TUSCAN |ORNELLAIA | Bolgheri, Tuscany 2018.................................................... 595
SUPER TUSCAN GUIDALBERTO |Tenuta San Guido Bolgheri 2024....................................150
BABY SASSICAIA CANCELLAIA DI RIPARBELLA |Pakravan-Papi,Bolgheri 2020...................170
ANTINORI IL BRUCIATO, Cab Merlot Syrah, Guado Al Tasso, Tuscany 2024.................22   85
ANTINORI MERLOT CONT’UGO, Tenuta Guado Al Tasso, Bolgheri, 2022...........................135
ANTINORI GUADO AL TASSO | Tuscany 2022....................................................................295
ANTINORI TIGNANELLO | Tuscany 2022............................................................................350
ORNELLAIA|Bolgheri | Tuscany 2018................................................................................600 
ANTINORI SOLAIA | Tuscany 2022.....................................................................................625
SASSICAIA |Tenuta San Guido, Bolgheri, Tuscany 2022....................................................750

VINO ROSSO AMERICAN

PINOT NOIR | Belle-Glos, Santa Barbara 2024...................................................................95
CABERNET SAUVIGNON | Austin Hope Paso Robles 2023 1000 ml............................25   110
CABERNET SAUVIGNON | Hall, Napa Valley 2022.............................................................125
CABERNET SAUVIGNON | Faust, Napa Valley 2023...........................................................155
                                       



BEER 
Peroni Nastro Azzurro $8

Michelob Ultra $8
Stella Artois $8

Menabrea Blonde $9.5
Menabrea Amber $9.5

COFFEE
American $6

Espresso Single $5 Double $6
Cappuccino $6

Iced Tea $5

SODA / WATER
Limonata San Pellegrino $6

Blood Orange San Pellegrino $6
Mexican Coke, Fanta, Sprite 16oz $6

Diet Coke 8oz $6
Dr Pepper $6

Panna / San Pellegrino / Surgiva (Still &
Sparkling)  1L $8

BEVERAGE

COCKTAILS

WHITE COSMO $18
TITO’S VODKA, ST GERMAIN

ELDERFLOWER LIQUOR, WHITE
CRANBERRY JUICE, FRESH LIME JUICE

SERVED WITH AN EDIBLE ORCHID

IL SINDACO OLD
FASHIONED $17

OLD FORESTER BOURBON, BITTERS,
DEMERARA SYRUP, AND GALLIANO

LIQUEUR CREATE AN OLD FASHIONED
THAT WILL HAVE ANYONE FEELING

MAYORAL

CRAFTED COCKTAIL OF THE MONTH
"By our Mixologist" $19

A MONTHLY OFFERING CREATED BY THE HOUSE
MIXOLOGIST THAT'S SURE TO PLEASE
(ASK YOUR SERVER OR BARTENDER)

LIQUOR 
2 OZ POUR TEQUILA/MEZCAL:

MI CAMPO $13
CASAMIGOS BLANCO $15

AGUASOL BLANCO $15
CASA ALEBRIJE BLANCO $18

CLASE AZUL BLANCO $35

CASAMIGOS RESPOSADO $18
CASA ALEBRIJE REPOSADO $20
CLASE AZUL RESPOSADO $42

DON JULIO 1942 $42
CLASE AZUL ANEJO $72

BANHEZ MEZCAL $15
EL SILENCIO MEZCAL $15
CASAMIGOS MEZCAL $20

VODKA:
REYKA $13
TITOS $14

KETEL ONE $16
GREY GOOSE $16
BELVEDERE $16

CHOPIN $16

RUM:
BACARDI $13

CAPTAIN MORGAN $13
PLANTATION XAYMACA $15

KULEANA HUI HUI $16

WHISKEY:
MAKER’S MARK $13
OLD FORESTER $14

HEAVEN’S DOOR $14
CROWN ROYAL $14

GARRISON BROTHERS SMALL BATCH $16
WOODFORD RESERVE $16

BUFFALO TRACE $16
BULLEIT BOURBON $18

ANGELS ENVY BOURBON $18
BASIL HAYDEN $18

E.H. TAYLOR $25
BLANTON’S $29

GARRISON BROTHERS BALMORHEA $35

WOODFORD RYE $18
BULLEIT RYE $20

ANGELS ENVY RYE $24

MONKEY SHOULDER $14
JOHNNIE WALKER BLACK $15

MACALLAN 12 $20
JOHNNIE WALKER BLUE $50

MARTEL COGNAC $16

JAMESON $14
SATO SHIKI 21 $75

SATO SHIKI 41 $155

GIN:
BOMBAY SAPPHIRE $13

TANQUERAY $14
HENDRICKS $14
BOTANIST $16

EMPRESS 1908 $16
GUNPOWDER $18
MONKEY 47 $18

STARRY NIGHT $18
EMPRESS 1908 GIN PAIRED WITH CREME

DE VIOLETTE, LEMON JUICE, LUXARDO
MARASCHINO LIQUEUR, AND LUSTER

DUST FOR A COCKTAIL THAT IS AS
SERENE AS IT IS DELICIOUS.

MEZCAL NEGRONI $17
EL SILENCIO ESPADIN MEZCAL,

CAMPARI, AND CARPANO ANITCA
SWEET VERMOUTH FOR A SMOKEY

TAKE ON A CLASSIC COCKTAIL

SOGNO INFINITO $35

HEAVEN’S DOOR RYE WHISKEY, BRAULIO AMARO AND
ROSSO VERMOUTH AGED AT LEAST SIX WEEKS IN

WHITE OAK AND INFUSED WITH A TOUCH OF REAL
CHERRY WOOD SMOKE

STELLA ROSE $18
GREY GOOSE VODKA, LEMON JUICE,

BENEDICTINE, AND ROSE SYRUP. TOPPED
WITH PROSECCO ROSE COME TOGETHER

FOR A FLORAL SPARKLING MARTINI  

MARGARITA VENEZIANA $16
AGUASOL BLANCO TEQUILA, FRESH LIME

JUICE, HERBED AGAVE SYRUP, AND
APEROL ALL COME TOGETHER FOR AN

ITALIAN TWIST ON A CLASSIC MARGARITA 

APEROL SPRITZ $15
APEROL PAIRED WITH PROSECCO AND

TOPPED WITH SODA WATER
THE CLASSIC ITIALIAN SPRITZ

ITALICUS SPRITZ $15
ITALICUS BERGAMOTTO PAIRED WITH

LEMON JUICE, AND PROSECCO. TOPPED
WITH SODA WATER AND EMPRESS 1908

GIN

PEACH BELLINI SPRITZ $15
ORCHARD PEACH LIQUER PAIRED WITH

PEACH NECTAR AND PROSECCO. TOPPED
WITH SODA WATER

STELLA FROZEN
MARGARITA $15

PERFECTLY MIXED WITH FRESH LIME
JUICE AND ORGANIC AGAVE NECTAR

CLASSIC LIME - STRABERRY - MANGO 

INVERTED AMARO SOUR $18
HEAVENS DOOR BOURBON, VECCHIO
AMORO DE CAPO, DEMARARA SYRUP.
TOPPED WITH MAPLE LEMON FOAM

SMERALDO SPRITZ  $18
BOTANIST GIN, ST GERMAINE, LEMON

JUICE, CUCUMBER MINT PUREE, WITH A
TOUCH OF SALINE AND A CROWN OF
PROSECCO FOR AN HERBACIOUS AND

REFERSHING EXPERIENCE


