
S N A C K S  A N D  P L A T E S

SHISHITO PEPPERS	 10
roasted shishito peppers, sea salt

ARANCINI	 15
deep fried lightly breaded saffron rice balls filled with zucchini,  
eggplant, mozzarella, tomatoes, side of pink tartare mayo

POLPETTINE	 15
homemade veal meatballs, tomato coulis, Parmigiano-Reggiano

INZIMINO DI SEPPIE E BIETOLE	 19
cuttlefish and rainbow chard tomato stew, toasted Tuscan bread

FRITTO DI CALAMARI	 19
fried calamari, zucchini, carrot, onion, eggplant, asparagus,  
jalapeño aioli

PATATE FRITTE 	 6
home fries

PATATINE FRITTE AL TARTUFO E PARMIGIANO 	 9
home fries, Parmigiano, truffle olive oil

SLIDERS*	 19
three short rib and brisket burger sliders, Crescenza cheese,  
tomatoes, pickles

TAGLIERI DI FORMAGGI E SALUMI	 23 . 30
chef’s selection of 2 . 3 each imported cured meat and cheeses

MELANZANE	 17
baked layers of thinly sliced eggplant, Parmigiano Reggiano,  
tomato basil sauce

BURRATA E BARBABIETOLA  	 19
burrata, roasted golden beets, oven baked cherry tomatoes,  
sunflower seeds

C R O S T O N I
served on Tuscan bread

STRACCIATELLA E FUNGHI	 18
crushed burrata, sautéed wild mushrooms, Umbrian black truffle,  
shallot

CLASSICO	 17
black olive tapenade, Kumato tomatoes, 18-month aged  
San Daniele prosciutto

FEGATINI	 16
traditional Tuscan chicken liver mousse

RICOTTA	 15
fresh ricotta, Italian linden spicy honey, figs, sliced almonds

BRUSCHETTA	 16
rubbed garlic, sea salt, crushed fresh tomato, homemade toasted  
ciabatta



S I G N A T U R E  C O C K T A I L S

JACK O’GRONI	 14
Boodles Gin, Contratto Rosso, Campari, pumpkin butter

CHILI GRANDE MELA	 13
chili and vanilla Infused Hangar One, Italicus, Fuji apple juice, lemon

MIRTO’S BUBBLES	 13
Facundo Neo Rum, Vicario Mirto, prickly pear, lemon, hibiscus syrup,  
Thomas Henry Cherry Blossom Tonic

U.V. A . SPRITZ	 14
Hangar 1 Rosé, Litchi Liqueur, Disaronno Amaretto, rhubarb bitters,  
Prosecco Sant Ambroeus

MELOGRANO FORESTALE	 15
Bushmills 10 Yr, Antica Formula Carpano, pomegranate,  
Solerno Blood Orange Liqueur

DAY WALKER	 15
Bulldog Gin, Giffard Ginger Liqueur, Aperol, Giffard Pamplemousse,  
Thomas Henry Ultimate Grapefruit

FIGO IN MANHATTAN	 15
Pendleton 1910 Rye, Amaro Nonino, fig, maple syrup, lemon

BLOODY MASTER	 15
Maestro Dobel Diamante, Creyente Mezcal, Solerno Blood Orange Liqueur, 
yuzu, raspberry syrup

C L A S S I C  C O C K T A I L S

THE FELICE NEGRONI	 13
Campari, Boodles gin, sweet vermouth aged in an oak barrel

APEROL SPRITZ	 13
Aperol, Sant Ambroeus Prosecco, club soda

MOSCOW MULE	 13
Vodka, ginger beer, lime juice

DARK & STORMY	 13
Gosling’s Rum, ginger beer

ESPRESSO MARTINI	 14
Vodka, Galliano Ristretto, shot of espresso

  Sustainable        Organic



W I N E  B Y  T H E  G L A S S
Please ask for the wines of the month

LE BOLLICINE

Lambrusco Concerto, Ermete Medici,  Emilia-Romagna, sparkling red	 11
Prosecco, Sant Ambroeus DOC, Veneto	 12
Il Fresco, Brut Rosè Villa Sandi,  Veneto	 14
Franciacorta Cuvée, Ca’ del Bosco,  Lombardia   	 18

VIN I B IANCH I 

Verdeca del Salento, Petraluce 2018,  Puglia	 10
SurSur, Donnafugata 2018,  Sicilia	 11
Pinot Bianco, Kettmeir 2018,  Trentino-Alto Adige	 12
Vermentino, Fattoria Sardi 2018,  Toscana   	 14
Felice Chardonnay, Fattoria Sardi 2018,  Toscana  	 14
Pinot Grigio, Valle dei Laghi 2018,  Trentino-Alto Adige	 15
Etna Bianco, Firriato 2018,  Sicilia	 15 
Gavi Monterotondo, Villa Sparina 2016,  Piemonte	 16 
Sauvignon Blanc, Asimenia 2018, Toscana  	 16

VIN I ROSÉ

Felice Rosato, Fattoria Sardi 2018, Toscana  	 14
Le Cicale, Fattoria Sardi 2017, Toscana  	 19

VIN I ROSSI

Nero di Troia, Botromagno 2015,  Puglia	 10
Ronco del Garda, Le Sincette 2016,  Lombardia	 13 
Barbera d’Asti Camp du Rouss, Coppo 2017,  Piemonte	 14
Felice Sangiovese, Fattoria Sardi 2018,  Toscana  	 14
Pinot Nero, Tramin Kellerei 2018,  Trentino-Alto Adige 	 16
Cabernet Sauvignon, La Contessa 2017,  Toscana 	  17
Sebastiano, Fattoria Sardi 2015,  Toscana   	  16
Brunello di Montalcino, Castelnovo 2014,  Toscana   	 26

DRAFT BEER

Forst Lager	 8
Founders Centennial IPA	 9
Radeberger Pilsner	 10

BOTTLED BEER

Forst Sixtus Doppelbock	 8
Dolomiti Rossa	 8
Dolomiti Pilsner	 8
Schöfferhofer Grapefruit	 8
Weihenstephaner Hefe-Weissbier	 9



BLEN DED WH ISKEY

Johnnie Walker Red Label	 12 
Johnnie Walker Black Label 	 14 
Johnnie Walker Blue Label 	 45 
Jack Daniel’s	 13
Craigellachie 13Y	 13
Chivas Regal 18Y 	 17

S I NGLE MALT

Glenmorangie	 15
Glenfiddich 18Y 	 20
Glenfiddich 12Y 	 14
Macallan 12Y/18Y 	 15/39 
Highland Park 	 13 
Oban 14Y 	 17 
Laphroaig 10Y 	 16
Talisker 10Y 	 15
Lagavulin 16Y 	 18  

BOURBON WH ISKEY

Charles Goodnight 	 11 
Bulleit Rye 	 11
Michter’s US*1 	 15
Zackariah 	 11
Maker̀ s Mark	 14

I R I SH/CANADIAN

Tullamore Dew	 12
Crown Royal 	 12

BRAN DY/COGNAC

Hennessy V.S. 	 14
Rémy Martin V.S.O.P 	 16
Rémy Martin X.O. 	 35
Busnel Calvados 	 13
D’ussé Cognac 	 13

GI N

Tanqueray	 11
Tanqueray Ten	 13
Bordiga Occitan	 10
Boodles	 12
Bombay Sapphire	 13
Hendricks	 14
Ransom Old 	 14

RUM/CACHAÇA

Leblon	 11
El Dorado 3Y/5Y	 11/12
Cana Brava 	 11
Sailor Jerry Spiced 	 12
Gosling’s Black Seal 	 11
Bayou Select	 11
Mount Gay	 12
Captain Morgan Spiced	 11
Zacapa 23 Años 	 14
Facundo 	 12

VODKA

Absolut 	 13
Absolut Elyx	 18
Grey Goose 	 14
Grey Goose XV 	 20
Grey Goose Poire 	 14
Belvedere 	 14
Ketel One 	 14
Stoli	 13
Stoli Gluten Free 	 13
Hangar 1	 14
Tito’s 	 12
Romanoff	 10
Russian Gold 	 11

TEQU I LA/MEZCAL

Don Julio Blanco 	 13  
Don Julio Reposado 	 14 
Don Julio Añejo 	 16 
Don Julio Añejo 1942 	 30 
Codigo Rosa 	 16
Patron Silver 	 13
Patron Añejo 	 17
Dobel Blanco	 12 
Dobel Reposado	 13 
Gran Agave	 11 
Excellia Añejo 	 16
Creyente Mezcal 	 13
Casamigos Reposado 	 14
Clase Azul Reposado 	 22


