
S P E C I A L T Y  C O C K T A I L S  

CARAJILLO 18 
Doppio Espresso • Milagro Reposado • Licor 43


THE AMALFI 14 
Absolut Citron • San Pellegrino Limonata


POMEGRANATE MARTINI 17 
Tito’s Vodka • Pama • Cointreau


NEW FASHIONED 18 
Maker’s Mark • Disaronno • Bitters


APEROL SPRITZ 16 
Aperol • Prosecco • Soda • Orange


ROSÉ SANGRIA 15 
Rosé • Cointreau • Fresh Fruit


LIMONCELLO MARTINI 17 
Tito’s Vodka • Limoncello • Lemon


NEGRONI CLASSICO 17 
Hendrick’s Gin • Sweet Vermouth • Campari


CAPRIHINIA 17 
Cachaça • Fresh Limes • Sugar Cane


DOPPIO ESPRESSO MARTINI                            19 
Doppio Espresso • Stoli Vanilla • Coffee Liqueurs


BURNT GRAPEFRUIT FIZZ (N/A) 12 
Burnt Grapefruit Tonic • Ginger Beer • Orange


D R A F T  B E E R  

Peroni (Italy)                                                                 9 
Stella Artois (Belgium)                                                       9 

SEASONAL ROTATING DRAFTS 
1718 Brewing (Local, Ocracoke Island, NC)

Swells’a Brewing (Local, Kill Devil Hills, NC)


B O T T L E D  B E E R  

Guinness Draught Can	 8

Yuengling Lager	 6

Miller Lite	 6 
Bud Light, Michelob Ultra	 6	 

Corona Light	 7 
Noble Cider Can (NC)	 7 
Sierra Nevada Trail Pass Golden (N/A)	 6 
Sierra Nevada Trail Pass Hazy IPA (N/A)	 6 

I T A L I A N  A P É R I T I F S  

PALLINI LIMONCELLO 10 

MOLETTO GRAPPA DI BARBERA 10 

ROMANA SAMBUCA 10 

BROADBENT 10 YEAR VERDELHO MADEIRA 12 

W I N E  B Y  T H E  G L A S S  
Please ask to see the wine list for full selection 

WHITE 
Nautilus Sauvignon Blanc	 13 
Fess Parker Chardonnay	 16 
Guinigi Pinot Grigio	 12 
Adami Garbèl Brut Prosecco	 13 
La Perlina Moscato 	 11


ROSÉ 
Jansz Premium Sparkling Rosé	 16 
Domaine Preignes ‘Le Vieux’ Rosé	 13 

RED 
Fantini Montepulciano D’Abruzzo	 13 
The Architect Cabernet Sauvignon	 18 
La Crema Pinot Noir	 16 
Poggio Vignoso Chianti 	 15 
Pietramaggio ‘Seta’ Toscana IGT Blend	 16


B E V E R A G E S  

FOUNTAIN SODAS with refills 6 
Pepsi, Diet Pepsi, Dr. Pepper, Starry, 

Mountain Dew


FRESH BREWED TEA, ROOT BEER, 5 
GINGER ALE, LEMONADE,  
SAN PELLEGRINO LIMONATA 
	 	 

ACQUA PANNA 1L 7 

SAN PELLEGRINO 1L 8 

FULL SERVICE BAR ALSO AVAILABLE 

We now provide a discount for all purchases made with cash.
Gratuity may be added on parties of 6 or more. 

Menu & prices are subject to change.
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	BURRATA 16.99
	CRISPY CALAMARI 20.99
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