


ACQUA MANHATTAN
Bulleit Bourbon, Earl Grey Tea, Cynar

BASILICO
Bombay Sapphire Gin, Basil, Grapefruit Juice,

Orange Liqueur 

LE PERA
Pear Vodka, St. Germain, Pear Puree

LIMONADA DI AVERNA
Averna Liqueur, Sparkling Lemonade

PARADISO
Tito’s Handmade Vodka, Lillet Blanc, Aperol, Passionfruit

RADICHE
Beet Infused Vodka, Fresh Lemon Juice, Sugar Cube

ZINZERO
Avion Silver Tequila, Amaro, Fresh Ginger

DEL BAR HAPPY HOUR

BEVANDA — 8/14

Happy Hour is available Monday-Friday 4:30 to 6:00  

Sunday open to Close.  No Happy Hour on Major Holidays.

BUMBLEBERRY HONEY
BLUEBERRY ALE

HAZE JUDE HAZY IPA

PERONI

WEIHENSTEPHANER HEFEWEIZEN

BLUEMOON WITBIER

MILLER LITE AMERICAN PILSNER

DRAFT BEER — 5

BOTTLED BEER — 3

CAPPUCCINO — 6

COFFEE — 4

ESPRESSO — 5

LA COLUMBE ORGANIC TEA — 3.5

CAFÉ

AMARO MONTENEGRO — 12

AMARO NONINO — 14

AVERNA — 11

B&B — 12

CARAVELLA LIMONCELLO — 9

DRAMBUIE — 14

FERNET BRANCA — 11

GRAND MARNIER — 14

GRAPPA DI POLI — 15

GRAPPA DI MOSCATO NONINO — 16

LUCANO — 10

METAXA 7 STAR — 11

WATERSHED NOCINO — 22

DIGESTIVE



TAYLOR FLADGATE 10 — 10

TAYLOR FLADGATE 20 — 20

TAYLOR FLADGATE 30 — 39

WARRE’S OTIMA TAWNY 10 — 10

WARRE’S RUBY — 9

LA ROGGIA RECIOTO DELLA 
VALPOLICELLA — 29

NOVAIA RECIOTO DELLA 
VALPOLICELLA — 16

PORT & RECIOTO

B-52
Bailey’s, Kahlua, Grand Marnier, Whipped Cream

CAFÉ DI LUCA
Amaretto, Bailey’s, Dark Crème de Cacao, 

Whipped Cream, Cinnamon Sugar

IRISH COFFEE
Jameson Whiskey, Hint of Sugar, Whipped Cream

KEOKE COFFEE
Brandy, Kahlua, Dark Crème de Cacao, Whipped Cream

SPANISH COFFEE
Kahlua, Brandy, Cointreau,  Whipped Cream, 

Flamed Sugar Rim

CAFÉ BEVANDE — 12

ROYAL TOKAJI  28 / 120
5 Puttonyos Asuzu, Furmint, 

Tokaji, Hungary, VT08

SAUTERNES  20 / 120
Chateau Roumie, Lacoste, Semillion, 

Bordeaux, France, VT10

VIN SANTO DEL CHIANTI  18 / 112
Castello Sonnino, Toscana, Italy, VT05

VINO DOLCE  GL / BTL

CABERNET SAUVIGNON
Daou, Paso Robles , CA

MALBEC
Punta de Flechas, Barons de Rothchild, Uco Valley, 

Mendoza, Argentina

PINOT NOIR
Inscription, Willamette Valley, OR

SANGIOVESE
Sonnino Riserva, Sangiovese/ Canaiolo/Trebbiano,

Toscana, Italy

CHARDONNAY
Scantianum, Cantina Vignaioli Scansano, Toscana, Italy

GAVI
La Scolca, Cortese, Piedmont, Italy

PINOT GRIGIO
Sassi, Friuli, Italy, VT22

SAUVIGNON BLANC
Ten Sisters, Marlborough, New Zealand

RED WINE — 8

WHITE WINE — 8

Happy Hour is available Monday-Friday 4:30 to 6:00  

Sunday open to Close.  No Happy Hour on Major Holidays.



GRANCHIO
Ricotta Crab Cakes, Tomato Coulis, Mushrooms, 

Basil Olive Oil 

INVOLTINO DI ARAGOSTA
Brioche Bun, Lobster Meat, Truffl  ed Buff alo Butter 

COZZE DI ZAFFERANO
Sauteed Mussels, Milk, White Wine, Saff ron 

GEMELLI DI FORNO
Homemade Tomato Sauce, Fontinella Cheese 

GAMBERETTO
Lightly Breaded Sauteed Shrimp, Escarole, 

Tomato Cucumber 

RAVIOLI DI GRANCHIO
Crabmeat Stuff ed Handmade Ravioli, Lemon Cream, 

Crabmeat 

CAPRESE
Seasonal Tomatoes, Piadina Roll, Fresh Mozzarella, 

Sauvignon Blanc, Bread Crumbs, Basil Emulsion 

VEAL TORTELLINI
Veal Stuff ed, Parmesan Reggiano, Cream 

DALLA CUCINA
HAPPY HOUR — 8/18

Happy Hour is available Monday-Friday 4:30 to 6:00  

Sunday open to Close.  No Happy Hour on Major Holidays.

FRUTTI DI MARE
Shrimp, Lobster Meat, Homemade Tomato Sauce, 

Fontinella Cheese 

TRUFFLE
Stracciatella & Mozzarella, Tomato Sauce, Truffl  e 

BISTECCA
American Wagyu Filet Mignon, Homemade Tomato Sauce, 

Fontinella Cheese 

VERDURA
Grilled Vegetables, Pumpkin Cream, Fresh Mozzarella 

PIZZA —  12/25

MEZCAL

ILEGAL ANEJO  — 28

VAGO ELOTE  — 18

COGNAC

DAVIDOFF XO  — 35

HENNESSY PARADIS  — 190

HENNESSY VSOP  — 17

HENNESSY XO  — 29

MARTELL BLUE SWIFT  — 16

MARTELL CORDON BLEU  — 28

REMY MARTIN VSOP  — 12

REMY MARTIN XO  — 24

LOUIS XIII  REMY MARTIN 1 OZ  — 350

LOUIS XIII  REMY MARTIN 
1-1/2 OZ — 500



TEQUILA

AVION REPOSADO   — 16

AVION SILVER   — 13

CASAMIGOS ANEJO   — 19

CASAMIGOS BLANCO   — 15

CASAMIGOS REPOSADO   — 17

CLASE AZUL REPOSADO   — 40

DON JULIO 1942   — 44

DON JULIO BLANCO   — 17

PATRON SILVER   — 15

RUM

BRUGAL ANEJO  — 10

FLOR DE CANA 12 YEAR  — 14

ZAYA GRAND RESERVA  — 12

ACQUA MANHATTAN
Bulleit Bourbon, Earl Grey Tea, Cynar 

APEROL SOUR
Aperol, Fresh Lemon Juice, Shaken with Egg White  

BASILICO
Bombay Sapphire Gin, Basil, Grapefruit Juice, Orange 

Liqueur  

DARK MOUNTAIN
Amaro Montenegro, Campari, Fresh Orange Juice 

LE PERA
Grey Goose Le Poire, St. Germain, Pear Puree 

LIMONADA DI AVERNA
Averna Liqueur, Sparkling Lemonade 

PARADISO
Tito’s Handmade Vodka, Lillet Blanc, Aperol, Passionfruit 

RADICHE
Beet Infused Vodka, Fresh Lemon Juice, Sugar Cube 

ZINZERO
Avion Silver Tequila, Amaro, Ginger 

IL COCKTAIL 
DI ACQUA — 14



COSMOPOLITAN
Ketel One Citroen Vodka, Cranberry Juice, Orange Liqueur, 

Fresh Lime Juice 

FRENCH 75
Bombay Sapphire Gin, Fresh Lemon Juice, Sparkling Wine 

LEMONDROP
Ketel One Citroen Vodka, Fresh Lemon Juice, Limoncello, 

Sugar Rim 

MANHATTAN
Bulleit Bourbon, Carpano Antica Vermouth, Peychaud’s 

Bitters  

MARGARITA
Avion Silver Tequila, Cointreau, Fresh Lime Juice, 

Agave Syrup, Salt Rim 

MULE
Tito’s Handmade Vodka, Fever Tree Ginger Beer, 

Fresh Lime  

NEGRONI
Bombay Sapphire Gin,  Carpano Antica Vermouth, 

Campari 

NEW YORK SOUR
Bulleit Bourbon, Lemon Juice, Red Wine  

OLD FASHIONED
Bulleit Bourbon, Bitters, Sugar Cube muddled 

with Orange & Cherry  

SAZERAC
Bulleit Rye Bourbon, Peychaud’s Bitters & Sugar Cube, 

Glass Rinsed with Absinthe 

SIDE CAR
Courvoisier VS Cognac, Cointreau, Fresh Lemon Juice, 

Sugar Rim 

CLASSIC COCKTAILS — 12 BOURBON/WHISKEY

ANGEL’S ENVY  — 22

ANGEL’S ENVY FINISHED RYE  — 28

BASIL HAYDEN’S  — 14

BASIL HAYDEN TOAST  — 15

BASIL HAYDEN DARK RYE  — 14

BOOKER’S  — 18

ELIJAH CRAIG  — 12

ELIJAH CRAIG STRAIGHT RYE  — 12

HENRY MCKENNA  — 16

JAMESON  — 10

KNOB CREEK  — 13

MAKER’S MARK  — 10

MAKER’S MARK 46  — 12

WELLER ANTIQUE  — 16

WELLER SPECIAL RESERVE  — 10

WHISTLEPIG 10 YEAR  — 27

WHISTLEPIG 12 YEAR  — 46

WHISTLEPIG 15 YEAR  — 67

WOODFORD DOUBLE OAKED  — 16



WINE BY THE GLASS

SPARKLING WINE GL

MUMM NAPA 14

Chardonnay, Brut, Napa, CA, 187ml

PROSECCO 14

Lamberti, Glera, Brut, Trevigiano, Veneto, Italy, 

187ml

PROSECCO ROSE 16

LaMarca, Glera/Pinot Nero, Veneto, Italy, 187ml

ROSA REGALE (SWEET) 12

Sparkling Red, Brachetto D’Acqui, Castello Banfi , 

Piedmont, Italy, 187ml

SCOTCH

BALVENIE 15 — 17

DALMORE 12 — 21

DALWHINNIE 15  — 22

GLENLIVET 12  — 16

GLENMORANGIE 10  — 12

GLENMORANGIE LASANTA  — 16

JOHNNIE WALKER BLACK  — 13

JOHNNIE WALKER BLUE  — 52

LAGAVULIN 16  — 24

LAPHROIG 10  — 14

MACALLAN 12  — 18

MACALLAN 15  — 40

MACALLAN 18  — 62

OBAN 14  — 14

OBAN 18  — 32

LA BIRRA

DRAFT
9008 BUMBLEBERRY HONEY 
BLUEBERRY ALE— 8
Fathead’s Brewery, North Olmsted, OH

1002 CITRAMAX IPA— 9
Market Garden Brewery, Cleveland, OH 

3010 DORTMUNDER LAGER— 10
Great Lakes Brewing Company, Cleveland, OH

4007 FAT TIRE AMBER ALE— 10
New Belgium Brewing, CO

5001 GUINNESS STOUT— 7
Ireland

8003 HAZE JUDE HAZY IPA— 8
Platform Brewing Co, Cleveland, OH

6004 LA CHOUFFE GOLDEN 
BELGIAN STRONG ALE — 9
Belgium

6009 LEFT HAND MILK STOUT — 12
Left  Hand Brewing Company, CO

3005 PERONI NASTRO 
AZZURRO LAGER — 7
Italy

5006 REISSDORF KOLSCH — 12
Heinrich Reissdorf Brewery, Germany

5011 THE GADGET MIDWEST 
FRUIT TART — 10
Urban Artifact, Cincinnati, OH

8012 WEIHENSTEPHANER 
HEFEWEIZEN — 9
Germany

ARROGANT BASTARD ALE  — 10
Stone Brewing, CA

EDMUND FITZGERALD PORTER — 6 
Great Lakes Brewing Company, Cleveland, OH

GREEN’S DISCOVERY AMBER ALE  — 12
Gluten Free, Green’s Brewery, Belgium 

HEINEKEN LAGER  — 6
Heineken N.V., Netherlands

MILLER LITE AMERICAN PILSNER — 5
Milwaukee, WI

UPSIDE DAWN GOLDEN ALE — 6
Non Alcoholic, Athletic Brewing Co., Milford, CT

BOTTLED



RED GL BTL

AMARONE DELLA 
VALPOLICELLA

25 98

Giuseppe Campagnola, Corvina/Rondinella, 

Veneto, Italy, VT19

BORDEAUX 12 48

Château du Parc, Merlot/Malbec/Cabernet 

Sauvignon, Bordeaux, France, VT20

BRUNELLO DI MONTALCINO 22 86

Uggiano, Sangiovese, Tuscany, Italy, VT 17

CABERNET SAUVIGNON 45 175

Caymus, Napa Valley, CA, VT20

CABERNET SAUVIGNON 14 54

Daou, Paso Robles, CA, VT 21

CHÂTEAUNEUF-DU-PAPE 25 98

Domaine du Vieux Lazaret, All Th irteen 

Grapes, Rhone, France, VT19

MALBEC 12 46

Punta de Flechas, Barons de Rothchild, Uco 

Valley, Argentina, VT20

MONTEPULCIANO 
D’ABRUZZO

15 58

Inferi, Marremiero, Abruzzo, Italy, VT18

NEBBIOLO 18 70

Produttori del Barbaresco, Langhe, 

Piedmont, Italy, VT21

PINOT NOIR 20 78

Produttori del Barbaresco, Langhe, 

Piedmont, Italy, VT21

PINOT NOIR 13 50

Inscription, Willamette Valley, OR, VT21

RED BLEND 22 86

Th e Prisoner, Zin/Cab Sauv/Syrah/Petite 

Syrah, Napa Valley, CA, VT19

SANGIOVESE 12 46

Sonnino Riserva, Sangiovese/Canaiolo/

Trebbiano, Tuscany, Italy, VT18

SUPER TUSCAN 22 86

Argiano NC, Toscana, Toscana, Cab Sauv/

Merlot/Sangiovese, Tuscany, Italy, VT19

SUPER TUSCAN 18 72

Podernuovo a Palazzone, Th erra, Toscana, 

Sangiovese/Montepulciano/Cab Sauv/

Merlot, Tuscany, Italy, VT15

WINE BY THE GLASS

WHITE GL BTL

CHARDONNAY 18 70

Mira, Napa Valley, CA, VT19

CHARDONNAY 14 54

Scantianum, Cantina Vignaioli Scansano, 

Tuscany, Italy, VT21

GAVI 12 46

La Scolca, Cortese, Piedmont, Italy, VT21

INZOLIA 14 54

Ricamo, Marino Abate, Sicily, Italy, VT21

PINOT BIANCO 14 54

Kettmeir, Alto Adige, Italy, VT21

PINOT GRIGIO 10 38

Sassi, Friuli, Italy, VT22

RIESLING 14 54

Weingut Robert Weil, Rheinhessen, 

Germany, VT21

SAUVIGNON BLANC 25 98

Cloudy Bay, Marlborough , New Zealand, 

VT22

SAUVIGNON BLANC 10 38

Ten Sisters, Marlborough, New Zealand, 

VT22

ROSÉ GL BTL

ROSATO DI TOSCANA 12 46

Il Poggione, Brancato, Sangiovese, Tuscany, 

Italy, VT19

MOURVEDRE/CINSAULT 18 70

Bandol, Chateau de Pibarnon, Provance, 

France, VT21

CHAMPAGNE GL

MOËT CHANDON IMPERIAL 23

Brut, Pinot Noir/Chardonnay/Pinot Meunier, 

France, 187ml

VEUVE CLIQUOT 74

Brut, Pinot Noir, Champagne, France, 375ml

VEUVE DOUSSOT 38

Brut, Chardonnay/Pinot Noir, Champagne, France, 

375mL


