AMERICANO SPECIALTY COCKTAILS

THE AMERICANO
Our signature drink - Crushed orange slices with Campari ¢ Carpano sweet vermouth
over ice finished with a splash of soda water 9.

MARTINI AMERICANO
Your choice of Grey Goose Vodka or Bombay Sapphire Gin
freshenedwithatouch of Lillet Blanc ¢ garnished with lemon twist 12.

KuMQUAT CAIPIRISSIMA
Fresh kumquat, mint, sugar ¢ asplash of lime juice are muddled ¢ finished with
premium Leblon Cachaca 1.

ITALIAN TwisT
Levelvodka servedwith sparkling water ¢your choice of d’Arbo fruit syrups
Red Apple, Peach Passionfruit, Raspberry, or Black Currant 10.

MELOGRANO COSMO
Svedka Clementine vodka, Cointreau, Pomegranate juice, fresh lime 11.

CARMELLA MEYER L EMON DRrROP
Wesstart with fresh Meyer Lemons, add MacCallan’s Amber, Bailey’s, and Tuaca shaken ¢>served up
withamortered almond ¢ sugar rim 11.

MARGARITA RosA
Corzo Silver Tequila, Cointreau, freshlime crorange juice,
housemade pomegranate syrup, shaken and served with a salted rim 11.

AMERICANO BELLINI
Fantinel Prosecco finished with our vibrant prickly pear cactus fruit puree 9.

WINTER MOJITO
Muddled withmint, sugar ¢ Meyer Lemon
toppedwith Oronoco rume> asplash of sodawater 11.

PURE ENERGY
Belvedere Cytrus over rocks served with a bottle of Voss Pure Energy.
Our luxury take onanew American classic 12,

Quince Toppy
Our take onthe classic “Hot Toddy” starts with house-made Quince honey with Roger Groult’s 3 year
Calvados, cardamom-vanillawhipped cream 9.
DiGestivo
Black Sambucca Romano served with a double espresso 8.

PALATEREFRESHERS

GINGER JULEP
House made Pomegranate syrup, Ginger Beer, freshmint 5.

VIRGIN SPICED MOJITO
House Spiced syrup, soda, fresh mint and lime 5.

AMERICANO | EMONADE
Fresh squeezed lemon juice and house spiced syrup 5.

ITALIAN SoDA
d’ Arbo fruit syrups - Black Currant, Red Apple, Raspberry or Peach Passion Fruit
¢ sparklingwater 5. B



