
Cocktails

Amalfi / 14

Gin, Aspide, Pineapple, Lime & Ginger 

Fragola French 75 / 13

Strawberry Infused Vodka, Prosecco & Lemon 

Primavera / 14

Blanco Tequila, Accompani Mari Gold, Cappelletti & Lime  

Cocchi sour / 15

Bourbon, Triple Sec, Cocchi Vermouth & Lemon 

Italian Manhattan / 16

Bourbon, Punt E Mes & Orange Bitters 

NEgroni Classico / 15

*100% Italiano* 

Silvio Carta Gin, Bitter Fusetti & Cocchi Storico 

COCOPANDAN NEGRONI / 16

Coconut Washed Gin, Bordiga Bianco Vermouth  

& BitterRoma

DiTondo spritz / 14

Aspide, Select & Prosecco 

aperitivo cappelletti / 10

Cappelletti, Club Soda & Prosecco 

Elena Vermouth Di Torino Bianco / 10

Sweet Orange, Thyme, Mint, Gentian & Vanilla 

Tenuta Tamburnin Vermut ROSSO / 10

Vanilla, Rhubarb, Chamomile, Wormwood & Gentian

Aperitivi



Alcohol Free


Mai Tai

Everleaf  Forest, Orange, Lime & Orgeat* / 15 

Rosmarino Spritz

Bitter Orange, Rosemary, Hemp & Root / 15 

Ghia Le Spritz

Ghia Soda, Rosemary & Yuzu / 12 

Roots Divino Aperitif Bianco 

Rosemary, Thyme & Tonic / 14 

Roots Divino Aperitif rosso

Bitter Orange, Gentian & Tonic / 14 

Cipriani Bellini

White Peach Virgin Bellini / 8 

Pacific Lemongrass Iced Tea

Chamomile, Peppermint & Orange Peel / 5 

Lurisia Water

Still or Sparkling (500ml) / 6  

BIRRE


Peroni ‘Nastro Azzurro’ Lager, 5.0% / 7 

Almond 22 Brewery “IPA” Italian Pale Ale, 6.5% / 15 

Fiddlehead Brewing Co. IPA, 6.2% / 7 

Von Trapp Dunkel Dark Lager, 5.7% / 8 

Chimay Trappist Première Brown Ale, 7.0% / 14 

Athletic Brewing Co. ‘Upside Dawn’ Lager, 0.5% / 7 
Non-Alcoholic 

fINGER LAKES CIDER HOUSE

Greenman Dry Sparkling Cider, 8.0% / 13

*Contains Nuts


