
SCOTCH 
J O H N N Y  W A L K E R  B L A C K  1 0  

J O H N N Y  W A L K E R  G O L D  1 8  

J O H N N Y  W A L K E R  B L U E  3 2  

C H I V A S  R E G A L  1 0  

G L E N M O R A N G I E  1 2  Q U I N T A  R U B A N ,  H I G H L A N D  1 2  

M A C A L L A N  1 2 ,  H I G H L A N D  1 4  

M A C A L L A N  1 8 ,  H I G H L A N D   2 8  

O B A N  1 4 ,  W E S T  H I G H L A N D   1 3  

L A P H R O A I G  1 0 ,  I S L A Y  1 1  

L A G A V U L I N  1 6 ,  I S L A Y  1 4  

S P R I N G B A C K  1 0 ,  C A M P B E L T O W N  1 3  

H I G H L A N D  P A R K  2 5 ,  O R K N E Y  I S L A N D S  3 5  

 

BOURBON/WHISKEY 
M A K E R ’ S  M A R K ,  K E N T U C K Y  9  

K N O B  C R E E K ,  K E N T U C K Y  1 1  

B U L L E I T ,  K E N T U C K Y  9  

B A S I L  H A Y D E N ’ S ,  K E N T U C K Y  1 1  

B O O K E R ’ S ,  K E N T U C K Y  1 2  

B A K E R ’ S ,  K E N T U C K Y  1 1  

R I ,  K E N T U C K Y  R Y E  1 1  

J A C K  D A N I E L ’ S ,  T E N N E S S E E  9  

C R O W N  R O Y A L ,  C A N A D I A N  9  

J A M E S O N ,  I R I S H  9  

B U S H M I L L ’ S ,  I R I S H  9  

 

SPIRITS 
V E C C H I A  R O M A G N A  E T I C H E T T A  N E R A  8  

R E M Y  M A R T I N  V S O P ,  C O G N A C  1 3  

HENNESSEY VSOP, COGNAC 13 

HENNESSEY XO, COGNAC 26 

KELT VSOP Tour du Monde, COGNAC 26 

CLÉS DES DUCS VSOP, ARMAGNAC 30 

LECOMPTE CALVADOS, PAYS D’AUGE 11 



ENOTECA MENU 
 

 

O L I V E  M A R I N A T E  

Marinated imported olives 5 

 

C R O S T I N I  D I  F A G I O L L I  

Cannell ini bean puree, radicchio & “Aceto” balsamico  6 

 

F O C A C C E T T A  S P E C K  

Speck & Gorgonzola 9 

 

P A N C I A  D I  M A I A L E T T O  

Crispy Nieman Ranch pork belly 8 

 

B A C C A L A  F R I T T O  

Milk braised salt cod golden fried\  8 

 

G A M B E R O N I  

Fresh wild marinated & gril led wild prawns 10 

 

P I Z Z E T T A  B I A N C A  

Prosciutto & arugula 9 

 

C O Z Z E  E  V O N G O L E  G R A T I N A T E  

Wood burning oven baked mussels or clams, olive oil, garlic  12 

 

A F F E T T A T I  

Mix of cold cuts & rosemary focaccia 11 

APERITIVI 
 

 

S U N R I S E  L I M O N C E L L O  

Limoncello, O.J. & a dash of Grenadine up or over  9 

 

N E G R O N I  S P E C I A L E  

Tanqueray, Sweet & Dry Vermouth, Campari  9 

 

G A R I B A L D I  

Prosecco with a touch of Campari over ice 9 

 

P R O A P E R O L  

Drink of Ital ly with Prosecco & splash of Aperol  9 

 

P I E M O N T E  M A R T I N I  

Ketel One with an Ital ian Flair of Grappa 9 

 

M I L A N O  

Campari, Sweet Vermouth & Soda Garnished 9 

 

E N O T E C A  S O D A  

Skyy Vodka, Amaretto & Ginger Ale 9 

 

I T A L I A N  M A R T I  

Amaretto, Bailey’s Irish Cream, Espresso, Grey Goose  9 

 

P A T I O  R E F R E S H E R  

Campari, Hpnotiq & Belvedere Vodka served up 9  

 

A N T I - O X I D A N T  

Charbay Pomegranate Vodka, Xrated, Cranberry, Fresh Lime  9  


