
SPUNTINI I ANTIPASTI ~ SNACKS AND APPETIZERS 

Olives  7 
marinated and served warm 
Bruschetta  9 
white beans with sage; roasted tomato with Mozzarella; 
prosciutto, arugula, and Parmesan 
Fritti   10 
Fried green beans 
crispy breading, lemon, garlic, and herb aioli 
Spiedino di Manzo 10  
skewer of porcini rubbed steak and mushrooms,  
grilled over wood 
Polpettini 10  
pork and veal meatballs braised in white wine and lemon, 
Parmesan 
Prosciutto  12 
thinly shaved prosciutto di parma 
Formaggi 12 
Chef’s selection of imported and domestic artisanal cheeses 
with accompaniments 
Salumi  12 
Chef’s selection of artisanal cured meats 
Organic mixed greens  9 
radish, tomatoes, cucumber, carrot, goat cheese,  
red wine vinaigrette   
Cozze  15 
Santa Barbara mussels, white wine, garlic, tomatoes,  
chiles, mint, orange olive oil   

1.4.12 

BAR MENU  
HAPPY HOUR ~ ALL ITEMS 7  

TUESDAY- THURSDAY 5 - 7 PM  
complete dinner menu is always available 

                 WINES BY THE GLASS 
SASSI Sangria Rosso with fresh fruit  12 
Prosecco, Caposaldo nv  10 
Moscato d'Asti, Paolo Saracco 2010  10 

Falanghina, Terradora di Paolo 2010  12 
Bianco  Vermentino, Poggio Ginepri 2010 12 

Aglianico del Vulture, Rosso del Vulcano 2007  12 
Primitivo Salento, Cantele 2008  12 

additional wines by the glass and complete wine list  
                          are always available 

COCKTAILS AND MARTINIS   
Svedka Vodka, Jack Daniel’s, Beefeater Gin,  

Bacardi Light Rum, Jose Cuervo Gold Tequila,  



SCOTCH 

Glenmorangie 10 yr  12 

Glenfiddich 12 yr  12 

Glenlivet 12 yr  12 

Dewar’s Reserve 12 yr  12 

Pinch 15 yr  12 

Macallan 12 yr  14  

Johnny Walker Green  17 
Dalwhinnie 15 yr 20 

Glenlivet 21 yr  25 

Dewars 18 yr  25 

Chivas 18 yr  18  

Johnny Walker Gold  20 

Macallan 18 yr  25 

Chivas 25 yr  25 

Aberfeldy 21 yr  30 

Dewar’s Signature 30 yr  30 

Bunnahabhain 36 yr 35 

Johnny Walker Blue  35 

BOURBON & WHISKEY 
Knob Creek  12 

Maker’s Mark  12 

Maker’s Mark “46” 14 

Jack Daniel’s Single Barrel  14 

Crown Royal Reserve  15 

Wild Turkey Rare Breed 14 

A. H. Hirsch Reserve 16 yr  18        
Gentleman Jack 25 

Crown Royal Cask Special  30 

Crown Royal XR  40 
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COGNAC & ARMAGAGNAC 
Kelt XO  25 

Hine Antique  20 

Remy Martin VSOP  16 

Menuet XO  20 

Hennessey VS  10 

Courvoisier VS  10 

Armagnac R.S., Darozze 15 

BEER 6 
Draft: Stella Artois, Peroni 

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

Oxley cold distilled gin  

over ice with grapefruit peel  16 
Sangria  
House made red wine Sangria with fresh fruit  12 

Pear & Rosemary cocktail   

Clear Creek pear brandy, Canton Ginger  15 

Classic Margarita  

Patron Silver, Cointreau & lime  15   

Limoncello Martini   
House made limoncello, fresh lemonade 12 

Pomegranate Martini 
Grey Goose vodka, fresh pomegranate juice, sugar rim  14 

Knob Creek Manhattan   
Sweet Vermouth and orange bitters  15 

Limoncello Mojito   
House made limoncello, fresh mint  12 

Pom-A-Rita   
Patron Silver, Cointreau, pomegranate juice  14 
Sassi-Tini 
Ultimat vodka house made blue cheese olives  16 
Old Fashioned 
Jim Beam Rye, bitters, orange peel, Amarena cherry  15 
White Chocolate 
Godiva white, Svedka vanilla vodka, Frangelico, Amarena cherries  14 
“Perfect Ten” Martini 
Tanqueray Ten, Sweet and Dry Vermouth  14 
Blood Orange Margarita 
Patron Silver, Solerno, blood orange and lime  15 
 
 
 

Featured Cocktails 


