
SPUNTINI I ANTIPASTI ~ SNACKS AND APPETIZERS 

24 month Gran Riserva Prosciutto   
From Parma 

Seasonal Melon   
New harvest olive oil, mint and sea salt 

Squash Blossoms   
Filled with Ricotta and fried; tomato crudo 

Spiedino di Manzo *   
Skewer of beef with spinach, cherry tomato and Parmigiano 

Spiedino of Ahi Tuna   
Lemon aioli, capers, olive and tomato salad 

Speidino of Wood grilled shrimp   
Ceci bean puree, herb salad 

Salad of Organic greens and vegetables   
Black Mesa Ranch Goat cheese; red wine vinaigrette   

Stagionale   
Corn and tomato salad, garlic croutons, red wine vinaigrette 

Roman style Meatballs   
Braised in white wine, herbs and lemon 

Salad of Watermelon and Black Mesa Feta   
Queen Creek olive oil  

Panino of Roasted Eggplant   
Tomato, basil and Mozzarella 

Panino of Prosciutto   
Roasted peppers, Young Pecorino cheese 

Pizza of Roasted Eggplant   
Pecorino, roasted garlic and oregano 

Pizza of Roasted Local Tomatoes   
Corn, Black Mesa Ranch Goat cheese, Sicilian olive oil 

8.01.10 

SUMMER BAR MENU 
ALL ITEMS $7 

WINES BY THE GLASS    8.5 OZ 

SASSI Sangria Rosso with fresh fruit 
Prosecco, Zonin nv   
Moscato D'Asti, Paolo Saracco 2007  

Falanghina Riserva Donnalaura, Frattasi 2006 
Verdicchio Fontevecchia, Castelfarnetto 2007 

Greco di Tufo, Terradora di Paolo 2009 
 
Nebbiolo D’Alba, Damilano  2007  
Lacryma Chrysti Rosso, Terradora 2007  
Chianti Classico, Poggerino 2003 

COCKTAILS, MARTINIS, MANHATTANS 
Finlandia Vodka, Jack Daniel’s, Beefeater Gin,  

Bacardi Light Rum, Jose Cuervo Gold Tequila,  

J & B Scotch, Seagram’s 7 Whiskey  



SCOTCH 

Dewar’s Reserve 12 yr  10 

Dewar’s Signature 30 yr  30 

Pinch 15 yr  10 

Chivas 25 yr  25 

Chivas 18 yr  18  

Macallan 12 yr  12  

Macallan 18 yr  25 

Glenmorangie 10 yr  10 

Glenmorangie Nectar D’Or  20  

Glenlivet 12 yr   10 

Glenlivet 33 yr   25 

Bunnahabhain 36 yr 35 

Johnny Walker Blue  35 

Johnny Walker Green  17 

Johnny Walker Gold  20 

Dahlwhinnie 14 yr  15 

BOURBON & WHISKEY 

A. H. Hirsch Reserve 16 yr  15           

Jack Daniel’s Single Barrel  12 

Knob Creek  10 

Crown Royal Reserve  15 

Crown Royal Cask Special  30 

Crown Royal XR  40 

Wild Turkey Rare Breed 12 

Gentleman Jack 25 

8.01.10 

COGNAC & ARMAGAGNAC 
Kelt XO  25 

Hine Antique  20 

Remy Martin VSOP  15 

Menuet XO  30 

Hennessey VS  10 

Courvoisier VS  10 

Armagnac R. Speciale, Darozze 15 

BEER 6 
Draft: Stella Artois 

Bottles: Heineken, Amstel Light, Anchor Steam, Buckler N/A 

ARIEL non alcoholic “wine” Chardonnay or Rouge  35/bottle 

Aviation Cocktail 
Bombay Gin, Luxardo Maraschino liqueur  12 

Knob Creek Manhattan   
Sweet Vermouth and orange bitters  15 

Sicilian Iced Tea   
Averna, Cointreau, fresh lemon and lime 12 

Raspberry Cello Martini  
House made raspberry cello, fresh lime juice  12 
Blackberry Cooler  
House made blackberry infused rum, club soda, fresh lime 12 

Strawberry Basil Martini   
Strawberry and lemon infused vodka; basil and lemonade  12 

Tres Arancio   
Hangar One Mandarin, Mandarincello, Aranciata  12 

Cucumber Cooler  
Tanqueray Gin, cucumbers, basil, Dry Vermouth  12 
Bellisimo Berry  
Infused berry vodka, mint, lime, strawberries 12 

Limoncello Mojito   
House made limoncello, fresh mint  12 

Pom-A-Rita   
Patron Silver, Cointreau, pomegranate juice  12 

Limoncello Martini   
House made limoncello, fresh lemonade 12 
 

Featured Cocktails 


