Aperol Spritz  10.
Aperol and Sparkling wine

Blackberry Mojito  10.
Bacardi Rum, mint, blackberries & lime

The Marigold  11.
ASW Winterville Gin, jalapeno,
cucumber and lime juice

Pear Rosemary Cocktail  11.
Grey Goose Poire Vodka,
Domaine de Canton Ginger Liqueur,
Fresh Lemon Juice & Rosemary Simple Syrup

Phickle Bloody Mary  11.
Local Phickles Pickles, all natural
Charleston Bloody Mary Mix & Tito's Vodka

Southern Mule  10.
Ginger infused Cask & Crew whiskey, fresh lime &
Fever Tree Ginger Beer

Georgia Peach Margherita  10.
El Jimador, Stirring’s Bellini,
peach schnapps & fresh lime

White or Red Sangria 9.
Wine, Triple Sec & fresh fruit

ITALIAN CAFE
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Vodka
Tito's
Ketel One

Grey Goose

Gin
ASW Winterville Gin
Tanqueray

Hendrick's

Whiskey

Jim Beam
Maker’s Mark
Crown Royal
Jameson
Bulleit Bourbon
Knob Creek

Whistle Pig

Scotch

Glenlivet "Founder’s Reserve”

Benriach Smoky 12
Macallan 12

Glenlivet 18

Tequila
El Jimador

José Cuervo

Patrén Silver

9.00

10.00

10.00

9.00

9.00

11.00

8.00

9.50

9.50

10.00

11.00

11.00

14.00

10.00

12.00

16.00

22.00

8.00

9.00

11.00



V2

Budweiser 5.50

Michelob Ultra 5.50

Bud Light 5.50 - Miller Lite 5.50
Corona 5.50 DGDAI_MA’S Peroni 6.50
Creature Comforts, “Classic City Lager” 5.50 - ™ Stella Artois 6.50

ITALIAN CAFE

Coors Light 5.50

o i

Akademia, “1Q", IPA
Athens, GA 6.6% 6.50 Gate City, “Copperhead”, Amber
Atlanta, GA 5.2% 6.50

Allagash White Oconee Brewing Co. “Round Here Beer”
Maine, 5.1% 7.00 Kolsch

Greensboro, Georgia 4.9% 6.

Bell's “Two Hearted” IPA

Comstock, Michigan 7.0% 6.50 Three Taverns “Rapturous” Raspberry Sour

Atlanta, Georgia 5% 6.5
Creature Comforts “Tropicalia” IPA

N (o)
Athens, Georgia 6.5% 6.50 Wiseacre, “Tiny Bomb”, Pilsner

Memphis, Tennessee 4.5% 6.
Currahee Brewing Co “Lucky Scars"” Hazy IPA
Franklin, NC 6.5% 6.50

Founders Porter
Michigan 6.5% 6.50

Carpene Malvolti Llama

Prosecco, Veneto 12. Malbec, Mendoza, Argentina 11.

Les Vignerons A&D

Rosé, Rhone, France 10. Cabernet, North Coast 11.

La Torretta Joliesse

Pinot Grigio, Veneto 10. Pinot Noir, California 11.

St. Pauls Bonpas

Sauvignon Blanc, Alto-Adige 11. Cotes du Ventoux, Rhone, France 12.
Selbach Sanguineti

Riesling, Mosel, Germany 11. Sangiovese-Merlot-Syrah, Toscana 12.
Zaccagnini

IM H
Ca’Momi Montepulciano d'Abruzzo 13.

Chardonnay, Napa 12.
Viticcio

Ferrari-Carano Chianti Classico, Toscana 13.

Chardonnay, Sonoma 13.

(ST Dept. 66 "Others”
, Garnacha-Syrah-Carignan,
LY

Languedoc, France 14. ﬁ
Lﬁ”& i



Pala, “Silenzi”, Carignan-Monica, Sardinia 35.
Fuller-bodied, red fruit, spice, and earth on the

nose, rich black raspberry & black currants with
touches of earth, smooth tannins, dry finish.

Poggio al Tufo

"Rompicollo”, Toscana 40.
Cab-Sangiovese blend; ample structure for
support and a long, fruit, spice and chocolaty
finish.

Ca’ Gialla

Langhe Nebbiolo, Piemonte 40.

Good body, strawberry and cherry on the palate,
nice length, medium tannin.

Organic, pesticide & herbicide free.

Altesino, Rosso di Toscana 40.
Black cherry and light spice flavors, with earthy
elements, Sangiovese, Merlot & Cab.

Leone de Castris

Primitivo, Puglia 40.

Plumped cherry, spice, touch of citrus peel, hints
of smoke & loamy earth, round and balanced,
med-bodied.

Donnafugata, “Sedara”
Nero D’Avola-Cab-Merlot-Syrah, Sicilia 40.
Light-to medium-bodied, tangy acidity, flavors of

wild cherry and raspberry fruit, bay leaf and citrus.

Allegrini "Palazzo della Torre”

Valpolicella, Veneto 45.

Black cherry, mocha & nutmeg; polished tannins &
acidity.

Bruno Giacosa

Dolcetto, Piemonte 45.

Black cherry, blackberry, graphite and subtle dark
chocolate flavors. Solid dusty tannins.

Colosi, Nero d’Avola, Sicilia 45.
Medium-bodied, juicy wild strawberry w/ bright,
citrusy acidity and light tannins.

Viticcio

Chianti Classico, Toscana 52.

Intense aromas of black currant, blackberry, flint,
tar & black pepper, vibrant and solidly tannic,
lingering aftertaste of dark fruit and mineral.

Zaccagnini

Montepulciano d'Abruzzo 52.

Ripe cherry and tobacco aromas, medium-full
body, concentrated fruit with balanced acidity
and a long finish.

Tommasi Ripasso, Veneto 55.

Opens with ripe fruit tones, inky concentration
and thick aromas of spice and smoke, the wine
tastes round and soft on the palate and ends
with tight, gripping firmness.

Borgogno

Barbera d’'Alba, Superiore 65.

Rich and round, dark plum, blackberry and earth
flavors. Balanced with a hint of spice, lingering
finish.

'18 Castello di Ama ‘Ama’
Chianti Classico Riserva, Toscana 65.

Black cherry, raspberry, leather, tar and earth
flavors, generous texture. Sturdy tannins line
the finish, showing purity, balance and length.

Sanguineti, Nessun Dorma, Toscana 48.

A blend of Sangiovese, Merlot and Syrah, aromas
of underbrush, toasted notes and dark berry. The
firm palate offers dried cherry, blackberry and a
hint of truffle alongside chewy tannins.

'17 Bell'Aja,

Bolgheri 60.

Bouquet redolent of wild berry preserves, lifted
by smooth notes of spice. On the palate, it is
beautifully balanced and delicious, with supple,
velvety tannins.

20 Antinori Guado al Tasso

“Bruciato”, Bolgheri 70.

Notes of currants, blackberries, delicate hints of
vanilla and sweet spices.

18 Aia Vecchia, "Sor Ugo”

Bolgheri Superiore 80.

A fabulous blend of Cab, Merlot & Petit Verdot,
round and rich, spicy on the mid-palate, flavors

of black currant, licorice & coffee, long-lasting
finish.
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Cabernet, North Coast 44.

Full-bodied, juicy, ripe red and black-cherry flavors,
and hints of chocolate.

BV Napa Valley

Cabernet Sauvignon, California 65.

Blackberry, black cherry and juicy plum with
nuances of violet and mocha into a lingering finish.

Goldschmidt “Forefathers”

Cabernet Sauvignon, Alexander Valley 80.

An epic single vineyard Cab with silky tannins and
Bordeaux-like elegance, loads of black fruit.

Elyse, “Morisoli” Rutherford 120.

Opens with a silky entry that reveals a broad mid palate
richness. Wild raspberry, plum, espresso, and clove are
all supported by decent structure & dusty tannins.
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Joliesse, Pinot Noir,

California 44.

Notes of cherry pie, sun ripened strawberry and a hint
of cinnamon linger. Delicate and well balanced.

Llama, Malbec, Mendoza, Argentina 44.

Intense nose of cherries, blackberries and plums, well
rounded and well-structured on the palate, ample fruit
flavors and light oak.

Ontandn Rioja Crianza, Spain 45.
Tempranillo-Garnacha blend with cherry, berry and
plum flavors; supple, lightly smoky with juicy acidity.

Terra d'Oro, Zinfandel,

Amador County, California 45.

Full-bodied & jammy, palate of raspberries, black
cherries and strawberries. Decent tannins hold fruit
over into an extended finish.

Bonpas, Cotes du Ventoux,
Rhone, France 48.
Ripe fruit and delicate spices, chewy tannins.

Chateau Ste. Michelle, “Indian Wells”, Merlot,
Columbia Valley 50.

Expressive cherry and dark chocolate notes, persistent
with ample tannins on the finish.

Maison LEnvoyé, “Two Messengers”, Pinot Noir,
Willamette Valley 50.

Bright cherry & plum flavors, notes of nutmeg &
cinnamon, ending with a crisp finish.

Susana Balbo, Signature Malbec, Argentina 50.
Intense ruby red color. Aromas of blueberries, notes of
licorice and flowers. Intense body, elegant finish and
round tannins.

Dept. 66 "Others"”

Garnacha-Syrah-Carignan, Languedoc, France 56.
Plush & complex with aromas of cherry cola, fresh
flowers & flinty minerality, flavors of bright raspberry,
rhubarb, chocolate, & dried herbs with decent acidity.

Bonpas, Gigondas, France 65.

Anise, smoke & mushroom with black currant and
cherry, full-bodied Grenache-Syrah blend. Opulent but
balanced, crisp acidity and firm tannins.

Tintero Moscato D'Asti,

Piedmont (1/2 bottle) 20.

Delicately sweet and aromatic. Deliciously refreshing
with its creamy, fizzy texture and weightless nectar.

Bianca Vigna Prosecco Brut, Veneto 40.
Light-bodied and juicy, offering hints of D'Anjou pear,
spring blossom & black licorice, with a modest smoke-
tinged finish.

Les Vignerons, Rosé, Rhone, France 40.
Minerality & refreshing acidity, palate of kiwi, citrus, red
fruits & berries

Hera, Vinho Verde, Portugal 35.
Well-balanced, off dry with minerality, citrus and apple
flavors & a crisp aftertaste.

Donnafugata, Grillo, Sicilia 35.

Tangy tangerine and grapefruit pith flavors, layered
with zesty acidity with hints of wet stone and light
herb.

La Torretta

Pinot Grigio, Veneto 40.

Elegant aromas of citrus and white flowers. Dry

and fresh with green apples and tropical fruit flavors.

St. Pauls, Sauvignon Blanc, Alto-Adige 44.
Herbal, lemon zest and white pepper notes
with a palate of white peach and kumquat
fruit.

Ca’Momi, Chardonnay, Napa 44.

A nose of vanilla and green apple, roundness on the
palate, flavors of spiced pear and custard with great
acidity.

Selbach, Riesling, Mosel, Germany 44.
Minerally, with melon, green apple and light apricot
notes, bright, clean & balanced

Ferrari-Carano

Chardonnay, Sonoma 52.

Shows with ripe peach and apple flavors, a touch of
oak and creaminess; honeysuckle and vanilla finish.



