
Scotch Whiskeys/Bourbon
Dewar’s 11 J&B 10
Johnny W. Black 12 Jameson 10
Johnny W. Blue 40 Bookers 14
Glenlivet 12 15 Gentleman Jack 13
Chivas Regal 12 13 Jack Daniels 11
Oban 14 16 Southern Comfort 11
Lagavulin 16 Makers Mark 13
Macallan 12 16 Makers Mark 46 15
Macallan 18 65 Maker Cask Strength 16
Macallan Rare Cask 75 Angels Envy 14

Cognac Knob Creek Rye 12
Hennessy 11 Knob Creek 12
Courvoisier VSOP 14 Hibiki (Japan) 16
Courvoisier XO 25 Yamazaki (Japan) 16
Aperitifs & Cordials Crown Royal 13
Sambuca 13 Jim Beam 10
Sambuca Black 13 Canadian Club 10

Frangelico 13 Woodford Res Rye 14

Tuaca 13 Woodford Res 14
Disaronno 12 E.H. Taylor 14
Baileys 13 E.H. Taylor Rye 16
Grand Marnier 14
B&B 14 Amaro
Chambord 12 Amaro Nonino 12
Midori 11 Rucolino Amaro 10
Kahlua 11 Tosolini Amaro 10
Marie B. Anisette 11 Grappa
Strega 12 Poli Jacopo Vespaiolo 24
Limoncello 12 Poli Cleopatra Moscato 14

Poli Sarpa 12

Domestic $6 Craft $7
Yuengling Peroni  (Italy)
Bud Light Moretti Lager (Italy)

Michelob Ultra Guinness (Ireland)

Stella Artois (Belgium)

Stella Artois Cidre 
Anchor Steam (USA)
Goose Island IPA (USA)

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness

Beer

Bellini (The Original) - Prosecco over peach juice.

Raspberry Bellini – Prosecco over muddled raspberry.

Strawberry Bellini – Prosecco over muddled strawberry.

Peach & Honey Mule – Svedka Vodka, lime juice, honey, peach nectar 
and a splash of Ginger Beer.

Kir Royale – Prosecco over Chambord with a raspberry.

The Mule’s $14
The Classic Mule – Svedka Vodka, lime juice, simple syrup and a 
splash of Ginger Beer.

Happy Hour Daily At the Bar 5 pm to 6:30 pm
$7 Tapas | Well Drinks |House Wines

$10 Signature Cockrails

All Bar Items Can 
Be  Packaged to Go!

Bellini Bar
Want it Sweet?   Ask for Moscato!

Negroni - Beefeater sweet vermouth, Campari on the rocks with a 
slice of orange

Italian Margherita - Sauza Silver, amaretto and lime juice shaken 
over ice, served up. 

Limoncello Martini - Homemade Limoncello liquor, Svedka Vodka 
with a lemon twist.

Whiskey Limoncello Sour - Buffalo trace, egg white, limoncello 
and simple syrup served up or over a rock.

Basil Martini - Hendrick's Gin, St. Germain, basil, egg whites, 
shaken and served up.

The Godfather – Amaretto J&B Scotch served over a large rock
Smoked Old Fashioned -  Glenlivet 12, blood orange bitters, Bing 
cherry served over a large rock.

Espresso Martini – Svedka Vodka, Danesi Espresso and Kahlua, 
shaken and chilled served up.  

Strawberry Basil Martini- Svedka Vodka, strawberries and basil 
muddled, shaken and served up.  

Gabbiano Blue Cheese Martini - Svedka Vodka, homemade blue 
cheese stuffed olives, vermouth, shaken and chilled served up.

Berry Mule – Svedka Vodka, mixed berries, lime juice, simple syrup 
and a splash of Ginger Beer.

Crafted Cocktails $15


