HOUSE 'CELLO

PAMPLEMOCELLO | LIMONCELLO
2 OUNCES - 11

DOLCI

S12 DONATELLA COLOMBINI 2009 Vin Santo del Chianti

VIN SANTO

2 OUNCES - 14 DUO - 14  FLIGHT OF 3 - 20

LANCIOLA 2010 Vin Santo del Chianti Colli Fiorentini

made in house by Elise Curtis-Dull GRIGNANO 2018 Vin Santo del Chianti Rufina

HCANNOLI VOLPAIA 2019 Vin Santo del Chianti Classico

pumpkin ricotta filling, roasted apple compote, caramel,
candied nut & dark chocolate dust

. BUDING CHINATO
caramelized sugar crisp, cocoa fernet cream, 2 ounces
strawberry sauce, vanilla crema, fresh mint BAROLO
COCCHI - 15

*CITRUS MERINGUE
crispy meringue cookies, blueberry lemon jam,
roasted nectarine glaze,
toasted pistachio & white chocolate dust

coccHI Dopo Teatro with vermouth - 10

FORTIFIED WINE

*TIRAMISU 3 ounces
chocolate & caramel sauces MADEIRA  available individually or a flight of all four
RARE WINE COMPANY - 15 EA
PANNA COTTA FLIGHT - 18
roasted peach sauce, lemon curd, Charleston SERCIAL

lemon zest, mint
Savannah VERDELHO

GELATO &r SORBETTO cHoice oF 2 Boston BUAL

caramel sea salt gelato New York wmALmsEY
chocolate gelato ~ vanilla bean gelato
stracciatella gelato ~ espresso chocolate chip gelato
strawberry & pear sorbetto ~ chocolate sorbetto

TAWNY PORT
NIEPOORT [0-year PORTUGAL - 14
TAYLOR-FLADGATE Z20-year PORTUGAL - 17

AFFOGATO AL CAFFE SHERRY

one scoop gelato or sorbetto of your choice topped with

espresso, vanilla bean shortbread LUSTAU L0s Arcos dry AMONTILLADO - 14

BRANDY

BRANDY - SPAIN 2 0unaces

TORRES Jaimel- 31

BRANDY NOT BRANDY = USA
ETHANOLOGY Me/ - 26 with local Cherry Blossom Honey

CLOSING COCKTAILS

S15

GRAPPA - ITALY
MOLETTO BARBERA - 11

THE SWAYZE
Nonino, Averna, Montenegro, Cynar, Angostura, COGNAC - FRANCE
Peychauds & Bittercube orange bitters, Fernet Branca rinse, COURVOISIER VSOP - 15
orange peel KELT 7Tour du Monde rare VSOP1ER CRU - 20

LOLA’S NIGHT SHIFT

house vanilla bean vodka, Van Gogh espresso vodka,
AMARI

Trader Vic’s chocolate liqueur, Licor 43,
single shot of Roaster Jacks espresso

jUST STOP TALKING
Two James Musca’ rye, Angostura bitters, lemon,
orgeat, “egg white

THE BRAUMANCE
Braulio, fresh lemon & lime juices, simple syrup, *egg white,
served with a demitasse spoon - You’ll need it/

* Consuming raw or undercooked meats, poultry; seafood,
shellfish or eggs may increase your risk of food borne illness.
*fcontains nuts

EDITION #660

2 ounces- 11
CARDAMARO

AMARO NONINO
ETHANOLOGY AMARUM PIRUM™
CASONI GIUSEPPE
MONTENEGRO

CAPPELLETTI PASUBIO

AVERNA

LIQUORE STREGA SAFFRON
LUCANO

CYNAR ARTICHOKE

MELETTI

BRAULIO

VECCHIO AMARO DEL CAPO
CAPPELLETTI SFUMATO RABARBARO
FERNET BRANCA

BRANCA MENTA

CAPPELLETTI ELISIR NOVASALUS



