Speciality Cocktails

Southport
Makers Mark Bourbon,

splashes
of fresh lemon and honey
syrup,
dash of bitters, over ice
with a lemon twist

White Cosmo
Ketel One Citroen Vodka,
fresh lime juice, Cointreau,
white cranberry juice, fresh
lime,
served ‘Up” ice cold

Moscow Mule
Tito's Vodka, Ginger Beer,
ltime juice, on the rocks in

a copper mug,

lime garnish

16.00

Paci 96
Tito's Vodka, fresh lemon juice,
simple syrup, topped with
sparkling wine, served ‘Up’
with a lemon twist

Margarita
Milagro Silver Tequila,

Cointreau, lime juice, splash of
Agave

Spicy Margarita
Milagro Silver Tequila,
Jalapeno Infused, Cointreau
lime juice,

Featured White Wines Featured Red Wines

Chianti Classico, Casa Emma
Montepulciano, Valle Martello
Pinot Nero, 7ramin
Nebbiolo Langhe, Bel Colle

Prosecco, Rechsteiner
Pinot Griglo, Polencic
Sauvignon Blanc, 7ramin
Chardonnay Langhe, Bel Colle
Gavi di Gavi, Picollo Ernesto
Rosato, Frescobaldi
Riesling, Clean Slate

14/glass

52/bottle 16/glass 60/bottle

Bottled Beer
8.00

Peront
Moretti
Clausthaler Non-Alcoholic

Stella Artois
Coors Lite
Thimble Island IPA
Thimble Island American Ale

Cont’d

Vintages are subject to change



Fine Wines By The Glass
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Sparkling Rosé, Contadi-Castaldi, Franciacorta,
Lombardy, Brut, NV
A sparkling rosé wine made of 65% Chardonnay & 35% Pinot Nero.
Pale pink with notes of wild berries, apple and peach! Structured, crisp,
tangy and lively! Sensually upbeat, finish is long and well balanced.
14.00/gls 52.00/btl
Roero Arneis, DOCG, Bruno Giacosa, 2021
Aromas of lemon, pineapple, peach and apricot with subtle
floral hints. Piemonte offers a full bodied wine with mineral
notes and a rich, soft textured, lingering finish!
17.00/gls 64.00/btl
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Vermentino di Sardegna, Janne E Mare 2021
This beautiful white from the Island of Sardinia is quite floral, delicate, loaded with
tropical fruit, balanced with nice acidity, and just a touch of Mediterranean salinity. It
is refreshing and begs for anything from the sea.
15.00/gls 56.00/btl
Guerrieri, Bianchello del Matauro, DOC 2021
Certified Organic, full bodied, yet without any oak, it has hints of white peach, pear,
white flower as well as lovely minerality, with layers of rich texture and a very polished
finish.
13.00/gls 52.00/btl
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Brunello di Montalcino, DOCG, Marchesi, 2017
Opens with aromas of vanilla and black plum. Lean palate of blackberry
jam and star anise, close grained tannins and firm acidity.
22.00/gls 84.00/btl
Barolo, DOCG, Alberto Ballarin, 2019
Notes of black cherry, clove and star anise warm the palate,
alongside firm tannins, leading to a polished finish.
22.00/gls 84.00/btl
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Nebbiolo, Langhe, Pecchenino Botti, 2021
Bright Ruby Red. The Bouquet of the nose is very elegant, intense aromas of cherry,
violet, raspberry, and black currant together with licorice and balsamic sensations. It
is a medium body with a long fruity finish.
16.00/gls 64.00/btl
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Fine Wines BTG, cont’d

Dolcetto d'Alba, DOC, Bruno Giacosa, 2021
This wine is bursting with rich, ripe cherries and plum flavors, highlighting the
fruity characteristics of the Dolcetto grape! Displaying a deep purple color

and a perfumed nose through to the spicy finish!
18.00/gls 68.00/btl
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Super Tuscan, “Crognolo”, Tenuta Sette Ponti, 2021
Sangiovese-90% & Merlot-10% blend gives it an intense spicy bouquet.
Lots of ripe cherries, currants, blueberries and vanilla on the palate.
Edgy contrast of acidity, ripe fruit and wood. Full bodied
with fine tannins and an earthy finish.
18.00/gls 68.00/btl
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Super Tuscan, “Campo al Mare"”, DOC, Tenuta Folonari, 2021
Merlot 60%, Cabernet Sauvignon 20%, Cabernet Franc 15% and
Petit Verdot 5% gives this wine an intense ruby red color with violet hues.
Notes of red fruits and licorice. A velvety texture with a prolonged finish.
18.00/gls 68.00/btl
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Super Tuscan, “Zingari”, IGT, Petra, 2018
Merlot 25%, Syrah 25%, Sangiovese 25% and Petit Verdot 25%
give this wine intense aromas of cherries, dark chocolate and
lemon rind. Rounded tannins, full bodied and chewy.
Yet, it is polished and soft.
16.00/gls 60.00/btl
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Mastrojanni, Rosso di Montalcino, 2020
Bright Ruby Red, with purple streaks, intense and vivacious, featuring fragrant and
juicy sour cherry flavors flavors. Full Body with compact and ripe tannins stimulated
stimulate by fragrant acidity.
19.00/gls 78.00/btl
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Cabernet Sauvignon, La Lecciaia; 2016
Classic earthy aromas of wild berries, cherry, and black currant, with notes of dried
herbs, baking spices and liquorice
16.00/gls 60.00/btl
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Valpolicella, “Ripasso”, Villa Marin, 2017
Intensely rich Valpolicella, drinks more like an Amarone. Beautifully

aged, a complex and velvety texture with a long lasting finish.
17.00/gls 64.00/btl
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Negroamaro, “Quis”, IGT, Tenuta Giustini, 2020
Hints of black cherries and pomegranate. Lot's of fruit, soft and
balanced, give this full bodied wine a long and lasting finish!
16.00/gls 60.00/btl

Vintages are subject to change



ACA

SPECIAL COCKTAILS

Strawberry Basil Mint Old Fashioned 18
High West Bourbon, housemade strawberry basil mint syrup,
garnished with a fresh orange peel

Smoked Old Fashioned 20
Hickory-infused blend of Woodford Bourbon and Apple Jack Brandy,
a dash of simple syrup, served with a smoked glass and
garnished with a fresh orange peel

Cinnamon Spice Old Fashioned 18
High West Double Rye, housemade cinnamon spice syrup, a dash
of angostura bitters, garnished with a cinnamon stick and apple chip

Salted Caramel Old Fashioned 18
High West Bourbon, housemade salted caramel sauce,
garnished with a fresh orange peel

Spiced Bourbon Martini 18
High West Bourbon, cinnamon spice syrup, apple juice,
served up with a cinnamon stick garnish

Blood Orange Martini 17
Greenhook Gin, blood orange puree, a touch of St. Germain liqueur,
topped with prosecco, garnished with fresh orange slice

Pomegranate Martini 17
Tito’s Vodka, St. Germain liqueur, pomegranate juice, fresh lime juice,
served up in a martini glass, and garnished with a lime wedge

Ginger Martini 17
Tito’s Vodka, fresh ginger syrup, Peychaud’s bitters, lemon juice,
topped with prosecco, garnished with ginger candy

Passionfruit Margarita 17
Silver Tequila, Cointreau, passionfruit puree, simple syrup,
fresh lime juice, on the rocks

11.08.23
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