
 COCKTAILS
Moscow Mule  $12
Your choice of Flavored Absolut 
mixed with Fever Tree ginger beer 
and a squeeze of fresh lime juice. 
Served on the rocks in a copper 
mule mug

(Absolut Flavors: Regular, Citron, 
Lime, Mango, Vanil, Raspberi)

Fire�ly Sweet Tea, Peach schnapps, homemade 
lemon-ade, iced tea served in a Poco Glass and 
garnished with a fresh lemon.

 Peach Palmer        $10 

 Elderflower Lemonade $11 
Tito’s Vodka, St. Germaine’s Elder�lower liqueur, 
soda water and a splash of homemade lemonade 
served in a Poco Glass with 2 fresh lemon slices 
and a cherry.

 Peach Bellini  $12         
Peach Nectar and Prosecco, �inished 

with fresh Mint (when available) in 
a Champagne �lute

 
Kentucky Mule $12

Makers Mark Bourbon mixed with 
Fever Tree ginger beer and a squeeze 

of fresh lime juice. Served on the 
rocks in a copper mule mug      

avion pinarita  $13          
Avion Silver Tequila, Triplesec, and 

Pineapple Juice with a squeeze of 
Fresh Lime in a high ball glass

 Bulleit & Peel $12 
Bulleit Rye Whiskey with a hint of cranberry 
and splash of ginger ale, served on the rocks 
with an orange peel twist.

 Old Fashioned $13         
Maker’s Mark Bourbon, an orange 

slice and muddled cherry with sugar and 
bitters.  Served on the rocks

Bulleit Rye, sugar, bitters shaken and 
chilled, served in a Lucid Absinthe 
rinsed glass with a lemon twist

Sazerac   $13        

Aperol, Maschio Prosecco, Splash of 
soda over ice in a poco glass with a 
orange garnish.

APEROL SPRITZ $13

Fresh Strawberry Puree, Peach Nectar, Umberto Fiore Moscato in 

a poco glass.

 STRAWBERRY & PEACH SangrIA  $10

 BLACKBERRY BRAMBLE $12
Tangueray gin, Chambord over ice with a 
squeeze of lemon and splash of tonic.
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 MARTINI’S

Pinnacle Whipped Vodka, splash 
of blended strawberries in a sugar 

rimmed martini glass

Strawberry     
Shortcake  $13         

 Bleu Cheese Martini  $15         
Bombay Sapphire Gin, Spanish Queen Olive Juice, 
and three large olives stuffed with Bleu Cheese

Absolut Citron Vodka, Cointreau, Cranberry juice and 
fresh lime juice  

 luigi’s Cosmopolitan  $13         

Captain Morgan Spiced Rum, St. Germaine 
Elder�lower liquore, �inished with Looza Pear 

Juice served chilled and straight up with a 
cinnamon sugar rim on the glass.    

 Spiced Pear Martini  $13         

Stolichnaya Blueberry Vodka, Cointreau, Torani 
Blackberry syrup, and our homemade 
lemonade with a sugar rim

 Blackberry Martini $13         

 Appletini  $13          
Absolut Citron Vodka, Apple 

Pucker liquor, and a splash of 
sweet and sour

Raspberry Lemon Drop  $14
Absolut Raspberri Vodka, Cointreau, homemade 

lemonade, with a splash raspberry syrup �loating in 
the bottom of the glass Absolut Vanil Vodka, Kahlua, Godiva White 

Liqueur, French Vanilla, Baileys Irish Cream 
and a full shot of premium espresso.        

Espresso Martini $15         

 Pamatini  $13         
Pama pomegranate Liqueur, Absolut Raspberri vodka, Cointreau 
and a splash of cranberry juice.

bourbon side car  $15        
Basil Hayden Dark Rye, Grand Marnier with a 
squeeze of lemon.

Luigi’s Manhattan  $14        
Basil Hayden Kentucky Straight Bourbon, 

Grand Marnier and a squeeze of 
lemon.

French Martini  $13         

Grey Goose Vodka, Chambord with pineapple juice     

 

The Italian Margatini  $13
Cuervo Especial, Cointreau, sour mix, lime juice, and 
topped with Di Sarronno Amaretto. 
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 VINO

513 Umberto Fiore Moscato d'Asti, Piedmont, Italy 2021.......... ..............8
505 Ban�i “Rosa Regale” Brachetto d'Acqui, Piedmont, Italy 2020 .......10.5

257 Gruet Rosé, New Mexico NV. .............. .............. .............. .............. ..............7
 Sparkling Wines by the Glass..........4 oz

White Wines by the Glass........6oz

Sweeter Wines

453 Cornale Lambrusco Mantovano Dolce I.G.T., Lombardy, Italy ........7

254 Ruggeri Giall'oro Prosecco Superiore Extra Dry, Veneto, Italy.......8
265 Nicolas Feuillatte Brut Reserve NV, Champagne, France ... ..............14

203 Carl Graff Riesling Kabinett, Mosel, Gemany 2021 .............. ..............9

124 Nicodemi “Le Murate” Cerasuolo d'Abruzzo Rosé, Italy DOC 2021 ............9
Dry Whites and RosE

611 Bookwalter “Readers” Merlot, Columbia Valley, WA 2019 ..............13

160 Spoken West Chardonnay, California 2021 .............. .............. ..............8
107 Sonoma-Cutrer Russian River Chardonnay, Monterey, CA 2021...11.00

633 Hahn SLH Pinot Noir, Santa Lucia Highlands, California 2019 ......12

448  Textbook Cabernet Sauvignon, Napa Valley California 2020 .... ..............16

  Red Wines by the Glass

430  Antinori Guado al Tasso “Il Bruciato”, Bolgheri IGT 2021 ..............15

Dessert Wines by Glass

150 Kim Crawford Sauvignon Blanc, Marlborough New Zealand 2022 ............9.5

522   Taylor Fladgate 20 yr Tawny Port, Portugal........ ..............3oz....... ..............16
507   Château Saint Vincent Sauternes, Bordeaux, Fr ..............3oz....... ..............11

475  Vietti Barbera d'Asti “Tre Vigne”, Piedmont Italy DOCG 2020...........10.5

303 Luigi Righetti “Campolieti” Valpolicella Ripasso  DOC 2020 ..........11

501   Fattoria del Cerro Vin Santo, Tuscany, Italy......... ..............3oz....... ..............14

304  Querceto Chianti Classico Riserva, Tuscany Italy DOCG 2018......12.5

368  Poggio Bonelli Chianti Classico, Tuscany, Italy DOCG 2019..............10.5

511   Taylor Fladgate 10 yr Tawny Port, Portugal........ ..............3oz....... ..............10

106 Gemma di Luna Pinot Grigio, Veneto, Italy 2021.... .............. ..............8

435  Achával-Ferrer Malbec, Mendoza 2020.... .............. .............. .............. ..............10.5

412  The Four Graces Pinot Noir, Willamette Valley, Oregon 2021 ..........12.5
328  Purple Cowboy Trail Boss Cabernet, Paso Robles, CA 2021 . ..............10

For a complete selection of wines both by glass and 
bottle, please ask for our award winning wine list.

BY THE GLASS
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 LIQUORE

Bourbon  & rye Whiskey
Jim Beam   8
Jim Beam Honey   8
Jack Daniels  8
Wild Turkey 101   8

Maker’s 46   11
Woodford Reserve   11

Jack Daniels Single Barrel   12

Michter’s U.S. 1 Small Batch   12

Wild Turkey Longbranch   11 

Basil Hayden Bourbon   11.5

Maker’s Mark   10

Jefferson Rsv Very Small Batch 13

Wild Turkey Rare Breed 12

Knob Creek Single Barrel    14
Baker’s  14

Gentleman Jack   9 

Bulleit Rye   10

Knob Creek   11

Please ask your server or bartender 
for a list of these hard to get items!!!

4 Roses Small Batch    10

Basil Hayden Dark Rye 12.5

Knob Creek Rye   11

Wild Turkey Kentucky Spirit  14

Limited Bourbon Selections

Jameson Orange (Irl)   8

J & B Rare   8

Dewar’s White Label   8
Chivas Regal   10

Red Breast (Irl)   15

Scotch & irish Whisky(blended)

Jameson (Irl)   8

Johnnie Double Black 11.5

Midleton Rare (Irl)   28 
Johnnie Walker Blue   46

Johnnie Walker Black   10

Balvenie Doublewood 12 Year (Speyside)   17

Glenmorangie Nectar D’or 12 (Highlands)   19

Balvenie Caribbean Cask 14 Year (Speyside)   21

The Glenlivet Archive 21 Year (Speyside)   62

Aberlour 16 Year (Speyside)   25 

Talisker 10 Year (Islands)   16

Glenlivet 12 Year (Speyside)   13
Auchentoshan American Oak(Lowlands)   11.5

Highland Park 12 Year(Islands)   14 
Laphroaig 10 Year (Islay)   15

Oban Classic 14 year (Highlands)    21

Glenfiddich 18 year (Speyside)   33

MaCallan 18 Year  (Speyside)   70

 scotch whisky (Single Malt)

Ketel One (Netherlands)   8

Ciroc (France)   9

   Cucumber/Mint, 

Belvedere (Poland)   8.5

 Peach/Orange, Grapefruit/Rose

Grey Goose (France)   9

All Martinis are prepared and charged as doubles (50% 
upcharge).  

Vodka

    Raspberi, Vanil, Lime  

Tito’s Handmade (US)   8
Ketel One Botanicals (Ned)   8

Pinnacle Whipped Cream (France)   6

Absolut Flavors (Sweden)   7.5

Fire Fly Sweet Tea   7

    Citron, Mandarin, Mango, 

Deep Eddy Ruby Red (US)    7.5
Stolichnaya (Russia)   7
Stoli Bluberi (Russia)   7

Absolut (Sweden)   7

Corazon Reposado    8
Hornitos Black Barrel Anejo   8.5

Avion 44   30

Sauza Tres Generaciones Plata   10.5 
1800 Anejo   11

Tequila

1800 Reposado   9

Avion Silver   11

Don Julio Reposado   13.5
Don Julio Anejo   14

Don Julio Blanco   12

Cuervo Especial   8

Tanqueray   8

  

Hendrick’s   11

Beefeater’s   8

Bombay Sapphire   10

All Martinis are prepared 
and charged as doubles 

(50% upcharge).

Gin

Campari   10

Molleto Grappa d’Barbera    10
St. Germaines Elderflower   9

Di Saronno Amaretto   9
Bailey’s Irish Cream   9

Lucid Absenthe   12
Godiva White Chocolate 9

Chambourd   9
Frangelico   9.5

Rumplemintz   8
Limoncello   9

Pama   8
Cantera Negra Café   9

Metaxa Ouzo   7.5

Sambuca Di Amore    9
Jagermeister   8
Kahlua   8

Drambuie   10
B&B   10

Courvoisier VS  10  20

Remy Martin 1738  13.5 27
Grand Marnier  10  20
Hennessy VS  11  22

Remy Martin XO  42  84

Cognac          Shot (1.25 oz)     Snifter (2.5 oz)

Bacardi Silver (Puerto Rico)   7

Bacardi Limon (Puerto Rico)   7
Malibu (Barbados)   7

Mount Gay (Barbados)   8
Zaya 12 Year (Trinidad)   9

Rum

Captain Morgan Spiced (Jam.)  7

Bacardi Gold  (Puerto Rico)   7

Myers Dark (Jamaica)   8

Cordials
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 DOLCE

Tiramisu, Cheesecake, and our Triple 
Chocolate Fudge cake on a single platter 
made for sharing

Tiramisu......$10

N.Y. Style Cheesecake.....$10

Tiramisu means “pick me up” in Italian.  A cake of 
lady�ingers soaked in espresso with alternating 
layers of chocolate and egg custard.

Spumoni or Vanilla Ice  Cream.....$6

Limoncello Cake.....$8
Decadent but light and airy, this 
dessert is full of lemon �lavor with a 
light creamy consistency

Vanilla ice cream topped with a 
full shot of espresso.  The 
sweetness of the ice cream 
balanced with the bitterness 

of the strong coffee.  
Simple…………….Brilliant!!

Fudge Brownie Dream.....$8

Add a scoop of Vanilla Ice 
Cream $2

Heated Brownie, Vanilla ice cream, Chocolate 
syrup and whipped cream…what's not to 

like?

Topped with Chocolate and Caramel syrup

3 Cake Sampler......$28

Triple Chocolate Fudge Cake...10
Chocolate cake and fudge 
make a chocolate lover’s 
dream come true!

Affogato......$7Thick and rich, topped with strawberry 
puree.

Crème 
Brûlée....$10
Vanilla bean custard 
with hard crust of caramel

Cappuccino.......$5

We feature 100% French Roast ground 
in house for the freshest flavor available

CAFFÉ....

Espresso...........$4

Cappuccino Grande.....$6

Coffee.................$3

........Cordials to match
Pair one of these up with a coffee or espresso for a 

terrific cap to any meal!

Di Saronno Amaretto . . . $9
Baileys Irish Cream . . . . $9

Kahlua . . . . . . . . . . . . . . $8
 Non-alcoholic syrups available 
 to add to your coffee for 1.00. 

Frangelico . . . . . . . . . . . $9.5
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vanilla avalanche....... $12

key lime pie martini.........$10

Absolut Vanil Vodka, Kahlua, Godiva White Liqueur, French 
Vanilla, Baileys Irish Cream and a full shot of premium 
espresso. 

Pinnacle Whipped Vodka, French Vanilla, Lime Juice and a dash of 
cream in a graham cracker rimmed martini glass. Served chilled 
and straight up

Absolut Vanil Vodka, Di Sarronno Amaretto, a dash of French 
Vanilla and a splash of cream, served shaken, straight up.

Have one of these sweet cocktails to top off your meal!  

espresso martini..............$15

 after dinner cocktails...

Jameson’s Irish Whiskey, Kahlua, freshly brewed Espresso  and a 
splach of French Vanilla syrup in a high ball glass!  The best Irish 
Coffee ever!

Jamesons Iced irish coffee   .........$10
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