SCOTCH

JOHNNY WALKER BLACK
JOHNNY WALKER GOLD
JOHNNY WALKER BLUE
CHIVAS REGAL

GLENMORANGIE 12 QUINTA RUBAN, HIGHLAND

MACALLAN 12, HIGHLAND

MACALLAN 18, HIGHLAND

OBAN 14, WEST HIGHLAND
LAPHROAIG 10, ISLAY

LAGAVULIN 16, ISLAY

SPRINGBACK 10, CAMPBELTOWN
HIGHLAND PARK 25, ORKNEY ISLANDS

BOURBON/WHISKEY

MAKER’S MARK, KENTUCKY
KNOB CREEK, KENTUCKY
BULLEIT, KENTUCKY

BASIL HAYDEN’S, KENTUCKY
BOOKER’S, KENTUCKY
BAKER’S, KENTUCKY

RI, KENTUCKY RYE

JACK DANIEL’S, TENNESSEE
CROWN ROYAL, CANADIAN
JAMESON, IRISH
BUSHMILL’S, IRISH

SPIRITS

VECCHIA ROMAGNA ETICHETTA NERA
REMY MARTIN VSOP, COGNAC
HENNESSEY VSOP, COGNAC

HENNESSEY XO, COGNAC

KELT VSOP Tour du Monde, COGNAC

CLES DES DUCS VSOP, ARMAGNAC
LECOMPTE CALVADOS, PAYS D’AUGE

10
18
32
10
12
14
28
13
11
14
13
35

13
13
26
26
30
11



ENOTECA MENU

OLIVE MARINATE
Marinated imported olives

CROSTINI DI FAGIOLLI
Cannellini bean puree, radicchio & “Aceto” balsamico

FOCACCETTA SPECK
Speck & Gorgonzola

PANCIA DI MAIALETTO
Crispy Nieman Ranch pork belly

BACCALA FRITTO
Milk braised salt cod golden fried\

GAMBERONI
Fresh wild marinated & grilled wild prawns

PIZZETTA BIANCA
Prosciutto & arugula

COZZE E VONGOLE GRATINATE
Wood burning oven baked mussels or clams, olive oil, garlic

AFFETTATI
Mix of cold cuts & rosemary focaccia

10

12

11

APERITIVI

SUNRISE LIMONCELLO
Limoncello, O.J. & a dash of Grenadine up or over

NEGRONI SPECIALE
Tanqueray, Sweet & Dry Vermouth, Campari

GARIBALDI
Prosecco with a touch of Campari over ice

PROAPEROL
Drink of Itally with Prosecco & splash of Aperol

PIEMONTE MARTINI
Ketel One with an ltalian Flair of Grappa

MILANO
Campari, Sweet Vermouth & Soda Garnished

ENOTECA SODA
Skyy Vodka, Amaretto & Ginger Ale

ITALIAN MARTI
Amaretto, Bailey’s Irish Cream, Espresso, Grey Goose

PATIO REFRESHER
Campari, Hpnotiq & Belvedere Vodka served up

ANTI-OXIDANT
Charbay Pomegranate Vodka, Xrated, Cranberry, Fresh Lime



