
COcktail Menu
T H E  W I N E  L I N E  S P R I T Z  |  $ 1 8
St. Germain Elderflower Liqueur, Rosé Wine, Soda Water, & Mint

S A B R I N A  S Q U A R E D   |  $ 1 8
Tito's Vodka, Muddled Cucumber, Lime Juice & Basil

G I U L I A ' S  M A R T I N I  |  $ 1 8
Jägermeister Cold Brew, Stoli Vanila Vodka & Espresso

B U L L E I T  R E V O L V E R  |  $ 1 8
Bulleit Bourbon, Mr. Black Coffee Liqueur, & Orange Bitters

S I G N O R E  C L O V E R  C L U B  |  $ 1 8
Malfy Gin Rosa, Lemon Juice, Raspberries & Egg White topped with Prosecco

T O M ’ S  N E G R O N I  B I A N C O   |  $ 1 8
Tanqueray Gin, Dry Vermouth & Luxardo Bitter Bianco 

A D R I A N A ’ S  D R E A M  |  $ 1 8
Patron Silver, Grapefruit Juice, Lime Juice, Rose Syrup, Egg White, & Tabasco

L A V E N D E R  H A Z E  |  $ 1 8
Empress 1908 Gin, Lime Juice, Cranberry Juice, Egg White & Lavender Bitters

R O S A  |  $ 2 6
Komos Reposado Rosa, Italicus, Lime Juice, Pomegranate Juice & Agave

T H E  S T E L L I N A  M A R T I N I  |  $ 1 8
Olive Oli Infused Hendricks Gin, served straight up

C A S A  L U N A   |  $ 1 8
Casamigos Blanco Tequila, Lemon Juice & Mint

T H E  R E V I T A L I Z E R   |  $ 1 8
Grey Goose Watermelon-Basil Vodka, St. Germain & Lime Juice

M E L O G R A N O  |  $ 1 8
Elijah Craig Bourbon, PAMA Pomegranate Liqueur, Lemon Juice and Angostura Bitters


