QUICK, CASUAL ITALIAN

Thursday & Sunday Noon - 8PM | Friday & Saturday Noon - 10PM

SPECIALTY COCKTAILS

ASKUR OUT 11

askur 45 gin, luxardo maraschino liqueur, lime
and grapefruit juice, with a dash of simple syrup

ANTHONY'S PAPER PLANE 12

maker's mark bourbon, amaro nonino, aperol,
passion fruit, lemon juice

COCO-TINI 13

double shot lavazza espresso, caramel vodka,
amaro nonino, angostura bitters, shaved dark chocolate

REPO-FASHIONED 13

don julio reposado tequila, simple syrup,
angostura bitters, brandied cherry, orange peel

PERFECT PEAR 12

botanist gin, st. germain elderflower liqueur,
lemon juice, simple syrup, fresh pear puree,
topped with champagne

FIGINI 12

fig vodka, cointreau liqueur,
apple juice, lime juice, fresh fig

PEANUT BUTTER CUP MARTINI 13

peanut butter whiskey, chocolate liqueur,
créme de cacao, cream

BEER ON-TAP

NOBO IMPERIAL HONEY 9
JALAPENO BLONDE ALE

a 5.5% abv blonde ale with over 3lbs per barrel

of local orange blossom honey and an addition of
jalapenos. very drinkable, nose of jalapeno without
the heat. great pairing with sausage & peppers.

ELYSIAN SPACE DUST IPA 9
space dust balances bitterness with a sweetness

of hop flavors. grapefruit, mango, and orange aromas

with a medium body and a dry finish, 8.2% abv.

CLUTCH PLATE IPA 9
a local ipa brewed in boca raton with mild aroma

and pleasant notes of passion fruit. the flavor is

nicely balanced: sweet when drinking with a slight

hint of sourness, and a pleasant bitterness comes in

as an aftertaste. the flavor is unobtrusive, and the beer
feels very light and drinkable,

especially for 7% abv.

NOBO FRENCH VANILLA COFFEE POT 9

nobo's original coffee pot porter with the addition
of fresh, hand sliced madagascar vanilla beans, 6% abv.

SAM ADAM'S SEASONAL 9

seasonal rotation of limited release
samuel adam'’s beer, abv varies.

STELLA ARTOIS 8

lager with a wonderful floral aroma, well-balanced
malt sweetness, crisp hop bitterness, and a soft dry finish.

BROOKLYN LAGER 8

brooklyn lager unites flavors of toffee, toast, and
caramel with a dry-hopped aroma full of grapefruit,
flowers, and pine, 5.2% abv.

BOTTLED BEER

DOMESTIC 6

budweiser, bud light, miller lite, coors light, michelob ultra

IMPORT/CRAFT 7

corona, heineken, modelo, yuengling, peroni,
arrogant bastard ale

WINE BY THE GLASS

SPARKLING

PROSECCO 10/45
casa farive superiore docg, extra dry, nv, italy
MOSCATO 9/38
stella rosa moscato d'asti, italy

WHITE

PINOT GRIGIO 15/62
santa margherita, alto adige

SAUVIGNON BLANC 16/65
jayson, napa valley, ca

CHARDONNAY 15/58
mer soleil reserve, santa lucia highlands
CHARDONNAY 14/54
coppola director’s cut, russian river valley, ca

RED

MERLOT 14/54
sterling vineyards, napa valley, ca

CABERNET SAUVIGNON 14/54
broken earth estate reserve, paso robles, ca

CABERNET SAUVIGNON 16/65
robert mondavi, napa valley, ca

PINOT NOIR 13/52
erath, willamette valley, or

SUPER TUSCAN 13/52
la maialina “gertrude” tuscany, italy

CHIANTI 15/58

collazzi bastioni, tuscany, italy

BY THE BOTTLE

WHITE/SPARKLING

CHAMPAGNE 45
nicolas feuillatte brut

CHARDONNAY 62
castello banfi fontanelle, tuscany, italy

PINOT GRIGIO 35
ca'donini, veneto, italy

SAUVIGNON BLANC 35
oyster bay, marlborough, new zealand

MERLOT 36
feudo principi di butera, sicily, italy

CABERNET SAUVIGNON 55
justin, paso robles, ca

PINOT NOIR 45
meiomi, sonoma, ca

PRIMITIVO 40
tormaresca “neprica’, puglia, italy

SUPER TUSCAN 62
redi orbaio, tuscany, italy

SUPER TUSCAN 100

castello banfi aska, tuscany, italy




