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COCKTAILS

APULIA é

beefeater gin, olive oil washed

belvedere vodka, lime,

tomato, red bell pepper, %
apulian olive oil, caprese

19

MOLISE\/

italian chili infused olmeca altos tequila, lime,

watermelon, agave, mango, yuzu, >

firewater, blood orange oleo,
cilantro, smoked chili, fire
19

‘ % CALABRIA

vida mezcal, cocchi
amaricano, italicus, lemon,
luxardo bitter bianco, french 7
melon liqueur, simple, blue curacao,
thyme, tiki bitters, salt, sea salt foam
18

SICILY £&

olmeca altos blanco tequila,
1757 extra dry vermouth,

lime, agave, orgeat, averna,
guava puree, bitters, rosemary,
absinthe, fire

20

CAMPANIA

belvedere vodka, *§

rinquinquin, strega, lemon, giffard peach,
hopped grapefruit bitters, ¢
simple &

17 | ™

Beverage Director:

0 gin blend, house-made %@

ABRUZZO gg
malfy blood orange gin, ¥

@ discarded cascara vermouth, walnut

infused amaro blend, orange oil, smoke
21

SARDINIA

nitrogen infused honeydew pisco,
blanco vermouth, italicus,

meyer lemon, peychaud’s,

egg white, bergamot sphere

19

BASILICATA \%

amaro lucano, strawberry aperol,
campari, lemon, simple, basil,

strawberry air

21
FIGURATI
2
\(3,! beefeater gin, lime, aperol,
- ’/’ grapefruit radler

16

T e —
LIGURIA @ \@\

herb infused olive brine, dry
vermouth, truffle olive oil
24

‘ GENOVESE Q
olmeca altos blanco tequila,
cucumber, basil, lime, chartreuse, (\
cointreau, agave ’
17
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