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Cocktail Menu



B E D R O O M  M U S I C  |  i m p r o v e d  m i m o s a
Italicus bergamot liqueur, lillet aperitif,
luxardo bitter bianco, orange juice, lemon,
sparkling wine 

14

L E  S I R E N U S E  |  a m a l f i  c o a s t  s p r i t z
House-made limoncello, chinola passionfruit
liqueur, vanilla, lemon, soda, fresh basil

13

B I C Y C L E  T H I E F  |  b i t t e r  &  r e f r e s h i n g
Gin, campari, fresh grapefruit, lemon, soda

13

T U C C I - T I N I  |  t h e  m a r t i n i  g o e s  i t a l i a n
Mediteranean gin, cap corse blanc vermouth,
house-tomato brine, pickled tomato

15

G O R D I T O  |  s p i c y  e l o t e  m a r g a r i t a
Ocho blanco tequila, charred peppers, corn,
charred citrus cordial, fresh lemon, habanero

15

J U N G L E  B O O K  |  t r o p i c a l  o l d  f a s h i o n e d
Banana-infused angel’s envy bourbon, 
house-made chai, orange, cardamom

15

HOUSE

H I S  &  H E R S  |  f l o r a l  h i g h b a l l
Japanese whiskey with house-made jasmine &
lemongrass soda

14

B E N G A L  L A N C E R  |  e x o t i c  &  f r e s h
Gin, coconut water, makrut lime, fresh lime,
curry tincture

13



C A F É  M E X I C A N A  |  1 4
Milagro reposado tequila, amaro averna, coffee liqueur, dry

curaçao, vanilla, cold brew, vanilla cream, iced

H O U S E - M A D E  
L I M O N C E L L O  S H O T

NON-ALCOHOLIC COCKTAILS

COFFEE COCKTAILS

B R A N C A  B R E W  |  1 2
Bourbon, cold brew, fernet menta

C A R A J I L L O  |  1 2
Licor 43 vanilla liqueur, house espresso, 

shaken over ice

C A F F E  M E Z Z O  |  1 3
Vodka, borghetti espresso liqueur, cold brew, chocolate bitters

V A C A T I O N  C L U B 12

Jasmine tea, lemongrass, fresh lemon, soda

S T .  A G R E S T I S  P H O N Y  N E G R O N I 12

Herbal, bittersweet, and italian

H I B I S C U S  S P R I T Z
Hibiscus concentrate, lemongrass, fresh lime, soda

10

$8

C O C O N U T  C U R R Y  G I M L E T
Coconut water, makrut lime, fresh lime, curry tincture

11



BEER

WINE
S P A R K L I N G

R O S É

W H I T E

R E D

GREEN BENCH 6

“Sunshine City” IPA / 6.8%

Florida

REISSDORF 7

Kölsch Draught / 4.8%

Germany

5MILLER HIGH LIFE
“The Champagne of Beers” / 4.6%

United States

PERONI 6

“Nastro Azzurro” Pale Lager / 5.1% 
Italy

ALLAGASH 6

Belgian-style wheat / 5.2%

Maine

SELVAPIANA, SANGIOVESE 14 / 56
Chianti, Italy

12 / 48
MERCAT, CAVA
Catalonia, Spain

12 / 48
MASSAYA, ROSE
Beqaa Valley, Lebanon

PRÀ, SOAVE CLASSICO 13 / 52
Veneto, Italy

LA MIRAJA, BARBERA 15 / 60
Piedmont, Italy

CORDERO, ARNEIS 15 / 60
Piedmont, Italy

6ATHLETIC BREWING (N/A)
“Upside Dawn” Golden / 0%

Connecticut



APERITIVO

AMARO SELECTIONS 

Amaro (Italian for “bitter”) is a traditional herbal liqueur

made with roots, spices, and botanicals. Typically enjoyed after

a meal, it’s complex, restorative, and unmistakably Italian. 

Try one neat, on the rocks, or with club soda.

WHAT’S AN AMARO?

10APEROL | orange peel, rhubarb, gentle bitterness
Padua, Italy

10CAPPELLETTI | red fruit, herbal, bitter citrus
Alto-Adige, Italy

10CONTRATTO BITTER | spiced orange, clove, bold
Piedmont, Italy

10BRUTO AMERICANO | pine resin, grapefruit, bay leaf
Alameda, California

10MONTENEGRO AMARO | orange blossom, tea, spice
Bologna, Italy

DIGESTIVO

BRAULIO | alpine, pine, eucalyptus
Lombardy, Italy

12

NARDINI AMARO | dark cacao, mint, burnt sugar
Bassana del Grappa, Vento, Italy

12

NONINO AMARO | baked citrus, caramel, gentian
Friuli-Venezia, Italy

13

FORO AMARO | bitter orange, baking spice, vanilla
Piedmont, Italy

10

PASUBIO | blueberry, pine, juicy
Alto-Adige, Italy

10



COFFEE
E S P R E S S O

A M E R I C A N O

C A P P U C C I N O

C A F F É  L A T T E

C O L D  B R E W

K Y O T O

house blend from afternoon coffee

espresso + hot water

2oz espresso + 4oz milk

2oz espresso + 8oz milk

brewed by Look Alive

japanese slow-drip coffee

3.25

3.50

4.25

4.75

5.00

5.25

TEA
R O S E L L A hibiscus Herbal 4

M A O  F E N G Green 4

J A S M I N E  S I L V E R  N E E D L E White 4

B R E A K F A S T  B L E N D Black 4

O R G A N I C  T U R M E R I C  G I N G E R Herbal 4

M O R O C C A N  M I N T Green 4

M A T C H A  L A T T E Green 5

E A R L  G R E Y Black 4

C H A I  L A T T E Black 5house made
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O T H E R

R U M  P U N C H  N O .  2

House rum blend, velvet falernum, banana liquer,
pineapple, lime, peychaud’s bitters 

B E E S  K N E E S

London dry gin, local honey, lemon, lavender

C A P P E L L E T T I  S P R I T Z

Cappelletti aperitivo, sparkling wine, soda

T I N T O  D E  V E R A N O

Red wine, lemon syrup, soda

O L D  F A S H I O N E D

Bourbon, bitters, sugar

Miller high life

Reissdorf kolsch

$2 off wines & 25% off bottles

E I T H E R / O R  M A R T I N I

Gin or vodka, dirty or dry, shaken or stirred,
lemon twist or olive

S E A S O N A L  A G U A  F R E S C A

Vodka, seasonal fruit, citrus, aqua

T O M M Y ’ S  M A R G A R I T A

Blanco tequila, agave, lime, orange bitters

4

6



VISIT OUR SISTER BAR @BARMEZZO


