COCNKTAIL LIST

SIGNATURE COCKTAILS

ELTOTEM 22
Gin, Lime, Coconut Cream, Passion Fruit

(787) 22
Local Dark Rum, Amaretto, Lime, Pineapple

ELDER MONKEY 26
Monkey Shoulder, Elderflower Liqueur, Basil, Lime, Tonic

ELTROPICO 26
Mezcal, Ancho Reyes, Lime, Passion Fruit, Mango, Prosecco

EL BEHIQUE 24
Local Dark Rum, Amaro, Pineapple, Cinnamon Syrup, Lime

LICHINE COLLINS © 22
Gin, Lemon, Lavender Syrup, Honey, Butterfly Tea, Soda

SPIAGGIA BLUE 26
Mezcal, Luxardo Maraschino, Aperol, Lime

AMAPOLA 22
Local White Rum, Martini Bianco, Lemon, Hibiscus

HIDDEN WAVES 26
Mezcal, Creme Cacao, Pineapple, Passion Fruit, Ginger Ale

LA SALINAS 26
Tequila Reposado, Ancho Reyes, Lime & Pineapple Juice, Cucumber, Mint

NOTTE LUMINOSA 24
Vodka, Cardenal Mendoza, Aperol, Lemon & Vanilla

SUNSET PARADISE © 26
Tequila Blanco, Vodka, Triple Sec, Peach Brandy, Orange and Cranberry Juice

0% PROOF COCKTAILS

INTO THE BLUE 18
Lemon Soda, Blue Curagao Syrup, Butterfly Pea Flower

JUNIPER MOON 18
Lime Juice, Peach, Cloves, Juniper Berries, Tonic

© 0% proof signature cocktails available for $18 USD.




BEERS

ITALIAN BEERS

BALADIN “BIRRA BALADIN ISAAC” 12
A hay-yellow blanche, with a slightly hazy and cloudy
appearance and moderate, fine head

BALADIN “L'IPPA” 12
Notes of melon and mango complement distinct citrusy
notes of tangerine

BALADIN “WAYAN” 12
Evoke flower fields and make you gently land on a sea of thyme and rosemary

INNPORTED BEERS

HEINEKEN 12
STELLA ARTOIS 12
CORONA EXTRA 12

MICHELOB ULTRA 12

LOCAL

MEDALLA LIGHT 8
TAINA OLD HARBOR 12
MAMBO OCEAN LAB 12

SEASONAL LOCAL BEER 12

0% PROOF BEER

HEINEKEN o% 8




CARTA DEILI VINI

WINES BY THE GLASS

CHAMPAGNE E SPUMANTI

ITALIAN SPARKLING
Rufino, Prosecco DOC, Veneto, NV

Barone Pizzini, Brut Rose, Franciacorta, Lombardy

CHAMPACNE BRUT

Laurent Perrier Brut, France NV

Veuve Cliquot, Brut, “Yellow Label”, Champagne, France, NV

VINO BIANCO

Tenuta San Leonardo, Sauvignon Blanc, “Vette di San Leonardo”, Trentino 2022

Antinori, “Bramito della Sala”, Chardonnay, Umbria IGT, 2022
Castello Banfi, Le Rime, Pinot Grigio, Toscana 2022

Adega Pedralonga Albarifio Barrica, Rias Baixas 2022

VINO ROSATO

Chateau d’Esclans, Rosé, Cotes de Provence, “Dorado Beach”, Provence, France

VINO ROSSO

Villa Travignoli “Busi”, Chianti Rufina DOCG, Toscana 2019

Italo Cescon, Vino dell’ Amicizia, Pinot Noir, Veneto IGT 2021

Tenuta Argentiera, Cabernet Sauvignon, “Poggio Ai Ginepri”, Tuscany, 2021
Domaine Drouhin Pinot Noir, Dundee Hills, Oregon, 2021

Tenuta Caparzo Brunello di Montalcino, Toscana 2018

VINT DOLCI

Castello Banfi, “Florus” Late Harvest, Moscadello di Montalcino, Toscana 2017

\;, All wines and vintages are subject to availability and change
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CARTA DEIL VINI

CHAMPAGNE E SPUMANTI

ITALIAN SPARKLING

Biancavigna, Brut Millesimato, Conegliano Valdobbiadene, Prosecco, Veneto, 2021

CHAMPAGNE BRUT
Ruinart, Blanc de Blancs, Brut, Champagne, France, NV

Dom Pérignon, France 2013

CHAMPAGNE ROSE

Laurent Perrier Rosé, France NV

Billecart-Salmon, Brut Rosé, Champagne, France, NV

VINO ROSANTO

ITALY

La Spinetta, Rosé, “Il Rosé di Casanova”, Toscana, Italy, 2021

Tenuta San Leonardo, Lagrein, Rosato, “Gemma”, Trentino, Italy 2022

FRANCE

Chateau d'Esclans, Rosé, “Garrus”, Cotes de Provence, France, 2016

VINO BIANCO

ITALY
La Spinetta, Colli Tortonesi, Timorasso, Piemonte DOC 2022
La Scolca, Gavi dei Gavi, “Black Label”, Piemonte 2022
Azienda Santa Barbara, “Tardivo, Ma Non Tardo”, Castelli di Jesi Verdicchio, Marches 2018

La Spinetta, “Lidia”, Chardonnay, Piemonte DOC 2017

FRANCE

Patient Cottat, Sancerre, “Anciennes Vignes”, Loire, France, 2022
Domaine d'Ardhuy, Puligny-Montrachet, “Sous Les Puits”, Premier Cru, Burgundy, France, 2022

Domaine d'Ardhuy, Corton-Charlemagne, Grand Cru, Burgundy, France, 2022

SPAIN

César Marquez, Godello, “La Salvacién”, Bierzo, Castilla y Ledn, Spain, 2021

Attis Bodega & Vifedos, Albarifio, “Mar”, Rias Baixas, Spain, 2020

USA

Hillick & Hobbs, Estate Dry Riesling, Seneca Lake, New York, USA, 2020
Merry Edwards, Sauvignon Blanc, Russian River Valley, California, USA, 2021

Chateau Montelena, Chardonnay, Napa Valley, California, USA, 2019

\ All wines and vintages are subject to availability and change

8o

350

700

210

280

70
8o

275

120
130
170

250

120

350

420

130

240

120
180

190




VINO ROSSO
ITALY

Matané “Il Matané” Primitivo Di Manduria DOCG, Puglia, 2020

Castello Banfi, Brunello di Montalcino DOCG, Toscana 2018

Casanova Di Neri, Brunello Di Montalcino DOCG, Toscana 2019

Massolino Barolo, Piedmont, 2019

Pio Cesare, Barbaresco, Piedmont, Vintage

Tenuta San Leonardo, Vignetti Delle Dolomiti “San Leonardo”, Trentino 2015
Arcanum Cabernet Franc IGT, Toscana, 2018

La Spinetta, “Vigneto Garetti”, Barolo DOCG, Piemonte 2019

Tenuta Santa Maria, Amarone della Valpolicella, Classico Riserva DOCG, Veneto 2016
Ornellaia, “Super Tuscan”, Bolgheri DOC Superiore, Toscana 2020

Tenuta San Guido, Sassicaia, Bolgheri DOC, Toscana 2019

SPAIN

Abel Mendoza, Tempranillo, “Seleccién Personal”, Rioja, 2018
Comando G, Garnacha, “La Bruja de Rozas”, Vinos de Madrid, 2021
Olivier Riviere “Las Vinas de Eusebio”, Rioja, 2019

Buil & Giné “Pleret”, Priorat, 2014

FRANCE

Domaine Les Semelles de Vent, Chateauneuf -du-Pape, Rhdne Valley, France, 2021
Domaine d'Ardhuy, Ladoix Rouge, France, 2021

Bouchard Pére & Fils, Aloxe-Corton, Burgundy, France, 2016

USA
Duckhorn, Merlot, Napa Valley, California, 2020

Adaptation, Cabernet Sauvignon, Napa Valley, California 2018
Caymus, Cabernet Sauvignon, “Special Selection”, Napa Valley, California, 2018

Opus One, Napa Valley, California 2019

CHILE

Montes, Carménére/Petit Verdot, “Purple Angel”, Colchagua Valley, Chile, 2020

Concha y Toro, Cabernet Sauvignon, “Don Melchor”, Puente Alto, Chile, 2021

VINTE DOLCI

Castello Banfi, “Rosa Regale”, Sparkling Red Brachetto d’Acqui, Piemonte 2022

Malvira, “Renesium” Late Harvest, Arneis, Piemonte NV

All wines and vintages are subject to availability and change
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