
SIGNATURE New!
THE GREETING Bright ~ Juicy      14
prairie vodka, prosecco, lychee, apricot, lemon, yuzu

LEMONADE STAND  Crisp ~ Thirst Quenching   14
prairie vodka, cucumber, mint, lemon

GRANNY’S HOOK Tropical ~ Velvety     14
greenhook dry gin, falernum, mango, lime, green apple

THORN IN MY SIDE Subtle ~ Spicy     14
lunazul blanco tequila, ramazzotti, prickly pear, chiles, lime

FORT RUBY  Bold ~ Robust      14
fort hamilton ‘double barrel’ bourbon, pama, blueberry,
lemon, grapefruit, peychauds

DRESSED IN BLACK Complex ~ Thought Provoking  15
rittenhouse rye whiskey, bank note blended malt whisky, 
ramazzotti, rhubarb, angostura

CAFFÈ CAPRICCIO Uplifting ~ Elegant    14
vanilla vodka, kahlua, baileys, fresh espresso

SANGRIA Cooling ~ Fruit Forward Rossa (or) Bianca  13 

NON-ALCOHOLIC
MINT TO BE  Refreshing ~ Bubbly     8
blueberry, lemon, fresh mint, soda water

SUCCO Rich ~ Herbal       8
mango, lime, lemon, lavender

Soup  (choice of) 

PASTA E FAGIOLI  |   TOMATO BASIL       10
BUTTERNUT SQUASH 

Appetizers :

CALAMARI RIPIENI       18
Braised stuffed seafood calamari in a fresh 
tomato sauce, grilled garlic bread

CLASSIC WEDGE SALAD     16
Iceberg lettuce, crumble blue cheese, 
crispy bacon, creamy blue cheese dressing

Main courses 

RAVIOLI ARAGOSTA      26
Lobster filled ravioli tossed in a light pink 
cream sauce

MALFADA  AMATRICIANA      21
Wide cut pasta tossed with onions, pancetta, 
pecorino cheese, light fresh tomato sauce

SCALOPPINE MARSALA      25
Pan roasted pounded scaloppine in a marsala 
mushrooms sauce served with broccoli di rabe 
and roasted potatoes 

SOLE FRANCESE       24
Sole fillet in a francese sauce served with grilled 
zucchine and roasted potatoes


