
B A R  B I T E S
BRUSCHETTA  16

black garlic, olive oil, gorgonzola dolce, 
heirloom tomato, basil

CALAMARI  23
sweety drop peppers, sugo, citrus garlic aioli

OYSTERS  26
daily feature

MEATBALLS  24
ricotta, san marzano, basil, ‘nduja pangrattato

THE BOARD  45
four cheeses & meats, local honey, preserves

ANTONIUS CAVIAR & CHIPS  92
30g siberian sturgeon, chives, crème fraîche, 

truffle potato chips

SPARKLING PROSECCO
SANTA MARGHERITA, ITALY  20

SPARKLING
BRUT, FERRARI, ITALY  24

BLANC DE BLANCS, 
SCHRAMSBURG, FRANCE  26

SPARKLING ROSÉ
ROSÉ, BISOL JEIO, ITALY  20

WHITE
PINOT GRIGIO, BERTANI VELANTE, ITALY  16

VERMENTINO, ANTINORI, ITALY  18

CHARDONNAY, SCARPETTA, ITALY  18

SOAVE, PIEROPAN, ITALY  16

VIOGNIER, JEAN-LUC COLOMBO 
LA VIOLETTE, FRANCE  20

SAUVIGNON BLANC, 
MERRY EDWARDS, CALIFORNIA  27

ROSÉ
AIX, FRANCE  19

ROSE GOLD, FRANCE  17

RED
PRIMITIVO, SAN MARZANO 

SESSANTANNI, ITALY  24

PINOT NOIR, VAN DUZER, OREGON  20

AMARONE, RIGETTI, ITALY  27

NEBBIOLO, GIOVANNI ROSSO 
LANGHE, ITALY  22

SUPER TUSCAN, 
ALBATRELLO SASSOREGALE, ITALY  24

BAROLO, VIRNA, ITALY  32

BAROLO, FONTANAFREDDA, ITALY  38

RED BLEND, TENUTA DI BISERNO INSOGLIO 
DEL CINGHALE, ITALY  22

CABERNET SAUVIGNON, 
TURNBULL, CALIFORNIA  36

BY THE GLASS



S P R I T Z
CLONE CRUSH  17

primitivo, gran gala, lime soda, prosecco

BLOOD MOON  17
bottega limoncello, lemon juice, 

blood orange gum syrup, rosé champagne

SUMMER CRUISE  16
dry curaçao, st. germain, lemon juice, 

orange juice, top prosecco

C O C K T A I L S
TOP DOWN, THROTTLE UP  18

aperol, planteray pineapple rum, st. germain, 
pineapple gum syrup, pink grapefruit soda

NOT OLD, JUST FASHION  20
basil hayden bourbon, averna, demarara, 

cocoa orange and angostura bitters

CAFFÈ MARTINI  19
absolut vanilia, borghetti, averna, espresso, half & half

GREAT ’48  16
campari, tangerine juice, pineapple gum syrup, egg white

DAY DRIFT  17
j.f. haden’s lychee, st. germain, lemon juice, prosecco

POMODORO NEGRONI  20
tomato & basil-washed fords gin, campari, 

bitter bianco, carpano antica

PORCH SWING  18
grey goose la poire vodka, bottega limoncello, 

domaine de canton ginger liqueur,  
pineapple juice, ginger syrup

ZIP ’N ZEPHYR  18
flecha azul blanco tequila,  

ancho reyes verde chile liqueur, cointreau, 
lime juice, blackberry syrup

FRENCH TÖST  10
töst zero proof sparkling wine, luxardo cherry, lime

BLACKBERRY PASS  12
blackberry syrup, lemon, simple syrup, lemon lime soda

A CURE  10
aplós arise agave alternative, 

pineapple juice, ginger, lemon

Z E R O - P R O O F 
C O C K T A I L S



MICHELE CHIARLO 
NIVOLE MOSCATO D’ASTI, ITALY  18

FAR NIENTE DOLCE 
LATE HARVEST, CALIFORNIA  26

GRAHAM’S 10 
YEAR TAWNY PORT, PORTUGAL  28

V I N O  D E  D U L C E

D O P O  L A  C E N A
ORANGE DREAMSICLE  16

bacardí, cointreau, coco lopez, orange juice

NONNA’S BISCOTTI  18
ancho reyes chile, disaronno amaretto, frangelico, 

absinthe, orange juice, egg white, demarara

GIRL DINNER  16
sarti, prosecco

LA DOLCE VITA  14
combier crème de framboise liqueur, 

mozart chocolate liqueur

B E E R
CRAFT  10

MORETTI

CIGAR CITY 
FLORIDA MAN

MODELO

MICHELOB ULTRA

PERONI

PROSPERITY KÖLSCH

HIGH NOON 
BLACK CHERRY

DRAFT  12

FUNKY BUDDHA 
FLORIDIAN

CIGAR CITY 
JAI ALAI IPA

STELLA ARTOIS

GULFSTREAM 
TRAVELER’S PORTER



LIMONCELLO PANNA COTTA  14
mascarpone, blood orange

CAPRESE CHEESECAKE  16
strawberry, tomato, basil

PISTACHIO AFFOGATO    15

CHOCOLATE HAZELNUT BUDINO    15
espresso, sea salt

PROSECCO SORBETTO  10

GELATO  12

D O L C I

​  ​gluten-friendly  ​   ​Vegan 

​  ​ dairy-free  ​  ​ contains nuts/peanuts

Gluten-friendly bread available upon request.

*Consuming raw or undercooked meats / poultry / seafood 
shellfish or eggs may increase your risk of food borne illness.

Please notify us of any food allergies.

All food & beverage is subject to a 20% mandatory service charge 
(before taxes) all of which goes to our service staff.

C A F F È  &  E S P R E S S O
RISTRETTO  5

DOPPIO  8

AMERICANO  7

LATTE  8

CAPPUCCINO  8

HOT TEA  8




