
 Mango Mojito... 9*
Fresh mango, mint, house infused 
raspberry rum topped with prosecco

The Smooth Black Russian... 11
Stout beer, Coke, Kahlua, and Zyr 
Vodka 

Italian Apple Martini... 9.5*
Svedka Vanilla, Puckers, DiSaronno, 
and Cranberry Juice

 Irish Mocha Latte... 9.5
Coffee, creme de cacao, Christian 
Brothers Brandy and milk from The 
Farmer’s Cow 

Belvedere IX Negroni... 12
Belvedere IX, Campari, and Sweet 
Vermouth

De Medici... 9.5
St. Germain, Prosecco, and Chambord

 Henry Rose... 11
Cucumber, Hendrix Gin, and a hint of 
rose water

La Margarita Fresca... 11
Freshly squeezed oranges, lemons and 
limes, Patron Silver, Cointreau

Sweet Comfort... 9*
Southern Comfort, Gingerale, topped 
with Black Raspberry Liquor

 Pimm’s Punch... 10
Pimm’s, gin, and port muddled with 
strawberry, mint, and lemons

The Japanese Sunrise... 10
Midori, Bacardi Rum, pineapple juice and 
a splash of grenadine

Spritzer Italiano... 9*
Pinot Grigio, lemon-lime soda, Campari, 
and fresh squeezed  lemon and orange 

The Strip Search... 11.5
Acai Liquor and Pama, Pomegranate 
Juice, OJ, and   Hangar 1

 Scottish Renaissance... 10.5
Tuaca, Drambuie, soda and peach liquor

Draft
Thomas Hooker Lager... 5.25
 toasted malt, sweet cream, mild spice and citrus, 
dry finish.

Ten Penny “Dirty Penny”... 7
Connecticut’s finest “:Black & Tan”

Long Trail “Double Bag”... 6
an amazing brown ale from Long Trail

Peroni Nastro Azurro... 5.75

Blue Point Hoptical Illusion IPA... 5.75

Blue Point Oatmeal Stout... 5.75

Sam Adams Boston Lager... 5.75

Bottles
Paulaner... 5

 lightly toasted bread, grain, crackers, 
and hints of citrus, honey, and pine

Chimay Grande Réserve... 14

a true masterpiece in beer, reserved for 
the most special of occasions. A mild 
sweetness gives way to a long lasting 
malty finish

Birra Moretti... 5

Stella Artois... 5

Magners Irish Cider... 6

Non-Alcoholic: Buckler... 4

Gluten Free: Estrella Damm... 6

Our Beer

* available for Happy Hour

“Creative Italian Cuisine”“Creative Italian Cuisine”


