MODERN TRATTORIA & WINE STUDIO

CLASSIC COCKTAILS

AMARETTO SOUR 17 ESPRESSO MARTINI 16

disaronno, lemon, simple syrup AVA vodka, kahlua,
demerara, espresso

CIAO, BELLA 15

vodka, limoncello,

MANHATTAN 17

rittenhouse rye,

lemon, simple syrup :
sweet vermouth, bitters

COSMOPOLITAN 15 NEGRONI 15
vodka, trip|e sec, lime, Cranberry gin, sweet vermouth, campari
EAST OF JALISCO 16 SICILIAN SUNSET 15
tequila, disaronno, lemon juice, gin, aperol, POM,
lime juice, agave lemon juice, vanilla syrup
LA DOLCE VITA 14 STRAWBERRY

AVA vodka, elderflower,

lemon juice, vanilla sage syrup

TARRAGON SPRITZ 15

balsamic infused lillet blanc,
strawberry tarragon simple syrup,
sparkling wine

LOST PLANE 19

aged rum, aperol,
montenegro, lemon juice

LIMONCELLO
FULL MONTE 18 SPRITZ 14
bourbon, benedictine, house limoncello,
angostura bitters sparkling wine, soda

HOUSE SANGRIA
13 GLASS | 45 PITCHER

sommelier’s daily selection, seasonal fruit

"*Guests serviced by a Bartender must initiate a tab using a valid credit card, room number, or identification. For parties of 6 or more

a 20% standard tip has been applied to your bill for your convenience. You may add additional tip and or adjust as you see fit. For

guests starting a tab, any check left unclosed at the end of service will have applied 20% tip for your convenience. This amount may
be adjusted by speaking with a manager. We strongly encourage a one-check policy for parties of 10 or more.
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DESSERT

CITRUS CREME BRULEE 12

arancina conserva

FLAMING TIRAMISU 15

toasted lady finger pannagratto

CHOCOLATE GANACHE 13

chocolate soil, amarena cherries, whipped cream

PISTACHIO BAKLAVA 13

goat cheese mousse, wild flower honey

SEASONAL SORBETTO 8

AFTER DINNER DRINKS

AMARO LATTE 16

amaro averna, kahlua, honey syrup, milk

MIDNIGHT REVERIE 20

bourbon, amaro averna, dry vermouth, kahlua

SPEAK IN WHISPERS 18

bourbon, old cavalier bourbon cream
kahlua, espresso, demerara syrup



