Amare

Amaro Dell’Etna $7
bitter orange, vanilla, licorice,
smoke

Montenegro $6
orange, vanilla, cherry,
coriander

Nonino $8
zesty orange, apricot, burnt
caramel, herbs

Braulio $6
spice, cola, bitter

Amaro del Capo $6
orange blossom, chamomile,
peppermint, aniseed

Averna $6
orange, licorice, juniper,
rosemary

Amaro Lucano $7
quinine, gentian, licorice,
spearmint, cola
Cynar $7

bittersweet, rich, cola

Meletti $7
caramel, cola, spices, floral

Ramazotti $6

citrus, espresso, dark chocolate,

black licorice

Sfumato Rabarbaro $7

sweet berries, rhubarb, cinnamon

bark, eucalyptus, smoke, funky

Fernet Branca $7
intense mint, bitter, bracing

Fernet Menta $7
sweet complex mint

Angostura Amaro $7
bittersweet, baking spice,
cinnamon, clove

Nina Amaro $7
bittersweet, mint, orange zest,
sage, fennel
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CYNAR & SODA $8
Cynar, soda water, twist of

orange

VERMOUTH & TONIC §$8
Carpano Antica, tonic, twist
of orange

APEROL SPRITZ $12
Aperol, prosecco, splash of
soda

BELLINI $12
White peach puree, prosecco

FRENCH 75 $12

Gin, lemon, prosecco

ST. GERMAIN SPRITZ $12
Saint Germain, lemon,
prosecco, splash of soda

Moartind

HOUSE DRY $11
Beefeater Gin or Tito’s Vodka

HOUSE DIRTY $12
Bombay Sapphire Gin or

Tito’s Vodka

PERFECT $12
Vodka or gin, splash of both
sweet and dry vermouths

AU POIVRE $12
Bombay Sapphire, lemon &
herb infused vermouth,
cracked pepper, stuffed
olives

FABIOLA’S LEMONDROP $12
Tito’s, house limoncello,
orange liqueur, fresh lemon

Classics

MANHATTAN $10
Rittenhouse Rye, Carpano
Classico Vermouth,
Angostura, imported ltalian
Cherries

GIMLET $10
Beefeater gin, housemade
lime cordial. Served glacially

cold

LEO’S SHERRIED

OLD FASHIONED $13
Whistle Pig Bourbon, Spanish
PX sherry, cherry & vanilla
bitters
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HOUSE NEGRONI $12
House Bombay Sapphire,
Campari, Vermouth

SBAGLIATO $11
Campari, Vermouth, Prosecco

KINGSTON $12
Smith & Cross Jamaican Pot
Still Rum, Campari,
Vermouth

BOULEVARDIER $13
Elijah Craig, Campari,
Vermouth
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Beer

PERONI ITALIAN LAGER $5
BROOKLYN BREWING LAGER $7
HITACHINO ESPRESSO STOUT $7

DUPONT SAISON $7
DOGFISH HEAD 90 MINUTE IPA $7

CITY LIGHTS HAZY IPA $5

INDEED PISTACHIO CREAM ALE $7

A Beverages

ST. AGRESTIS AMARO FALSO $8
Amaro, soda

ST. AGRESTIS PHONY NEGRONI $8

UNTITLED ART N/A ITALIAN PILSNER $6

BROOKLYN BREWERY N/A IPA $5

ATHLETIC BREWING N/A PILSNER $5
UNTITLED ART N/A LYCHEE SELTZER $6

UNTITLED ART N/A FLORIDA WEISS
CITRUS SELTZER $6

UNTITLED ART N/A MANGO
DRAGONFRUIT SOUR $6

SAN PELLEGRINO LIMONATA $4
SAN PELLEGRINO ARANCIATA $4
ACQUA PANNA (STILL) $3
MEXICAN COCA COLA $4
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Wine By The Flass

SPARKLING

Prosecco Superiore Valdobbiadene

Brut NV, Adami Bosco di Gica, $14
Pear, apple, citrus

Lambrusco Salamino, Podere il

Saliceto “Albone”, $14
Cherry, strawberry, black plum

WHITES

Pinot Grigio, Bottega Vinaia, $14
Orchard fruit, melon, citrus

Sauvignon Blanc blend,

Rottensteiner Kitz, $12
Gooseberry, lychee, grass

Chardonnay, The Arsonist, $12

Pear, cream, oak

ROSATO

11 Minutes Rosato, Pasqua

Vigneti e Cantine, $15
Tropical fruit, strawberry, peach

REDS

Super Tuscan, Selvapiana Villa

Petrognano Pomino, $15
Berries, floral, herbs

Chianti Classico Riserva, Donna

Laura Alteo, $11
Cherry, raspberry, lavender

Montepulciano d’Abruzzo,

IHluminati, $11
Cherry, black plum, oak

Zinfandel, High Valley, $12
Blackberry, plum, vanilla
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