COCKTAILS
NEGRONI LUCE | ( I_.

Hayman's Dry Gin, Cappelletti Apertivo, Sweet and Dry Vermouth 11

11

THE COUNTESS
Greenhook Ginsmiths Dry Gin, Cocchi Rosa, Carpano Dry Vermouth 12

APE ROSA
Lunazul Tequila Blanco, Ramazzotti Rosato, Honey, Lime 13

MANHATTAN

Rittenhouse Rye, Carpano Antica Vermouth, Bitters 12

RYE SOUR BY THE GLASS

0ld Overholdt, Apricot, Barenjager, Lemon 12

BUBBLES
LUCE SPRITZ NV CHAMPAGNE
Cocchi Americano, Aperol, Lemon, Prosecco 11 Brut, Ter Cru, Aubry en magnum // 17
NV CAVA

OLD FASHIONED

High West Double Rye, Wyoming Bourbon, Bitters, Sugar 13 Brut Rosé, Pinot Noir, Juve y Camps // 12

NV PROSECCO
COSMOPOLITA Bosco di Gica, Adami // 13
Reyka Vodka, Campari, Elderflower Liquer, Lime 13 WHITE
2018 RIBOLLA GIALLA
Friuli, Ronchi di Cialla // 13

BEER 2018 VERDICCHIO

Marche, Vllla Torre, Tavignano // 13

DRAFT
JACK’S ABBY SMOKE & DAGGER MA7
NOTCH LEFT OF THE DIAL IPA MA7

RED

2016 SANGIOVESE // 13
Rosso di Montepulciano, DEI

2018 DOLCETTO D’ALBA
Piemonte, G.D. Vajra // 13

SEE TONIGHT’S POURS ON THE BLACK BOARD

COCKTAILS - BY THE GLASS « BEER



