
HAPPY HOUR
2:30-5:30 PM

Infero 18
habanero tequila, mezcal, mango, chamoy
Menta Be 18
anejo, fernet menta, aperol, grapefruit, tamarind, lime
Ginger Patch Kid 18
gin, dry curacao, montenegro, lemon, honey, ginger, jasmine

Basilica 18
bourbon, aperol, sweet vermouth, flamed orange
Grapponi 18
sassicaia grappa, campari, chocolate infused vermouth

Sexpert 18
pisco, gin, house falernum, passion fruit, burlesque bitters
How I Matcha Your Mother 18
cachaca, matcha, pineapple, coco, cedro, lime
Coffee Killa 18
tequila, coffee liquor, chai, pineapple, coco, orange
Traveling Aztec 18
mezcal, tamarind, lime, port wine, campari, orgeat, orange

Summer in Fuji 18
japanese whiskey, yuzu, lime, bay leaf syrup, hibiscus
tinture
The Road to the Sun 18
gin, strega, chile liquor, dates, fennel liquor, lemon, basil,
egg white
Blueberry Bliss 18
lemon-thyme infused vodka, lemon, blueberry, pineapple
Cotton Candy Clouds 18
vodka, watermelon, lemon, violette, lavender, vanilla

Espressotini 18
vodka, espresso, borghetti
Fernet Dreams 18
fernet branca, fernet menta, meletti chocolate, espresso,
fernet whipped cream"
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HAPPY HOUR
2:30-5:30 PM

Prosecco Extra Dry • Torresella • Veneto NV $14
Sparkling Rosé Brut • Scarpetta • Veneto NV $14
Cremant de Bourgogne Brut • TULIA • France NV $15
Oltrepo Pavese Rosé Brut • Giorgi 1870 • Italia $19

Pinot Grigio • Tiefenbrunner • Alto Adige $13
Verdicchio • Colleleva • Marche $15 (chef’s fav)
Gavi di Gavi • Bersano • Piemonte $14
Pecorino • Donna Sophia • Abruzzo $13 (somm’s fav)
Chardonnay • Markham • Napa Valley $18
Sauvignon Blanc • Alan Scott • NZ $13
Sancerre • Silicieuse • France $18

Rosato • Fattoria Sardi • Toscana $13
Rosé • The French Brasserie • Provence $14

Chianti Classico • Castello di Bossi • Toscana $16
Super Tuscan • Casale Bibbiano "Argante" • Toscana $19
Rosso Montefalco • Tabarrini • Umbria $15
Montepulciano d’Abruzzo • Jorio • Abruzzo $14
Etna Rosso • Benanti • Sicilia $16
Valpolicella Ripasso • Zenato “Ripassa” • Veneto $18
Nebbiolo • Damilano • Piemonte $19 (chef’s fav)
Malbec • Catena Zapata • Mendoza $15
Cabernet Sauvignon • Routestock • Napa Valley $18
Merlot/Cabernet S. • TULIA • Bordeaux • France $20
Pinot Noir • Laetitia “Limité”• Santa Barbara $15
Pinot Noir• TULIA • Bourgogne • France $20
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