
Tequila 
Our Tequilas are imported from Jalisco, Mexico, and made
exclusively from 100% Weber Blue Agave. Served straight,
cognac style, mixed in a Traditional or Prickly Pear Margarita. 

EL TESORO
Platinum, Reposado, Añejo, Paradiso Private Label

$12 / $16 / $25 / $35

TRES GENERACIONES
Plata, Reposado, Añejo

$17 / $20 / $30

PARTIDA
Silver, Reposado, Añejo, Elegante

$15 / $20 / $25 / $85

PATRÓN
Gran Patrón Platinum, Gran Patrón Burdeos

$60 / $150
Casa Noble, Crystal $15
Asom Broso, La Rosa, Reposado $30
Penca Azul, Reposado $30
Cruz, Reposado $20
Don Julio Real, Extra Añejo $85
Herradura Seleccion Suprema, Extra Añejo $85

Rum
Exclusive Rums of the World including, the National

Cocktail libations of Cuba, Bermuda and Brazil.

MOJITO, Cuba $10
Cruzan Estate White, Cane Sugar, Lime, Mint

DARK AND STORMY, Bermuda $12
Goslings Black Seal, Ginger Beer, Lime

CAIPIRINHA, Brazil $11
Sagatiba Pura, Cane Sugar, Lime

Vodka 
Enhance your experience of the best Vodkas & Gins of the
world with one of our signature stuffed Olives; Bleu Cheese,
Pimento, Chorizo, Almond, Onion and Cactus.

VODKA TRADITIONAL
Hangar One United States $14
Charbay United States $13
Ocean United States $14
Tito's United States $10
Rain United States $10
Grey Goose France $15
42 Below New Zealand $10
Mezzaluna Italy $12
Level Vodka Sweden $13
Ketel One  Holland $11
Ultimat Poland $18
Belvedere Poland $18
Xellent Switzerland $14
Turi Estonia $10
Boru Ireland $10
Kauffman Russia $20
Imperia Russia $15
Stoli Elite Russia $25

VODKA FRUIT INFUSED
Hangar One Seasonal Fruit United States $22
Charbay Red Raspberry United States $13
Charbay Blood Orange United States $13
Charbay Meyer Lemon United States $13
Crop Organic Tomato United States $13
Pearl Pomegranate Canada $13
Effen Black Cherry Holland $13
Vincent Van Gogh Vanilla Holland $13
Vox Green Apple Holland $11
Absolut Peppar Sweden $10
Absolut Pear Sweden $10
Three Olives Grape England $10
Zone Peach Italy $9

Gin
Junipero by Anchor Steam United States $11
Bombay Sapphire England $11
Tanqueray 10 England $14
Tanqueray Rangpur England $12
Plymouth England $10
Citadelle France $13
Hendricks Scotland $10
Vincent Van Gogh Gin Holland $12

10 Cane Trinidad $16
Mount Gay, Eclipse Barbados $9
Pusser's Navy Rum England $12
Rhum Barbancourt, 15 year Haiti $15
Pyrat, Planters XO Reserve Caribbean $16
Captain Morgan Puerto Rico $10
Appleton Estate, 21 year Jamaica $60
Myers Dark Jamaica $11
Cadenhead Jamaica $23
Sagatiba Brazil $11
Goslings Black Seal Bermuda $12
El Dorado 15 year Guyana $10
Clémente Première White Martinique $10

CRUZAN, ST CROIX - US VIRGIN ISLANDS
Estate White, Estate Dark, Single Barrel, Coconut, Guava

$10 / $13 / $15 / $10 / $10
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Beer

Brandy - u.s. & france
ALAMBIC BRANDY
Germain-Robin, 
Old Havana $18

Germain-Robin, 
Cigar Blend $15

Cigars
Ashton VSG, Dominican Republic $28

Ashton Cabinet Vintage: Pyramid, Dominican Republic $27 

Rocky Patel Limited Reserve:1992 Vintage, Honduras $25 

Avo XO: Intermezzo Robusto, Dominican Republic $23 

Hemingway Short Story: 
Perfecto Robusto, Dominican Republic $21 

Romeo y Julieta: Clemenceau Toro Tube, Cuba $20 

Arturo Fuente: Chateau, Dominican Republic $17 

Excalibur: Hoyo de Monterey Box Pressed Toro, Honduras $16 

Macanudo: Baron de Rothschild, Dominican Republic $15 

Macanudo: Claybourne Café, Dominican Republic $13 

Punch: Pita Toro, Cuba $12   

FLAVORED TRIOS $16 
Madagascar Vanilla Café, Wild Bing Cherry, White Crème Chocolate

Marlboro or Marlboro Light                              $10

Ragnaud $90

Martell, 
L’OR $300

Jean Filloux 1948 $800

Hine, 
Antique $30

Hine, 
Rare & Delicate $16

Hardy, 
Perfection $600

Delamain, Reserve $100

DRC, 
Bourgogne Fine ‘79 $190

Martell, 
Cordon Bleu $15

Delamain, 
Trés Vénérable $35

Delamain, 
Vesper $18

Hennessy, 
Paradis $42

Hine, 
Triomphe $30

Rémy Martin, 
Extra $22

Rémy Martin, 
Louis XIII $150

Rémy Martin, 
VSOP $10

Rémy Martin, 
XO $22

CALVADOS & FRUIT 
Drouin, Coeur De Lion 
VSOP Calvados $20

Massenez, Poire Williams 
Eau-De-Vie $13

PILSNER URQUELL $7
Pilsner, Czech Republic

MORETTI $7
Pilsner, Italy

PERONI NASTRO AZZURRO $7
Pilsner, Italy

SIERRA NEVADA $7
Pale Ale, United States

BASS $7
Pale Ale, England

HOEGAARDEN $7
Belgian White, Belgium

PAULANER $9
Hefe-Weizen, Germany

FAT TIRE $7
Amber Ale, United States

FOUR PEAKS KILTLIFTER $6
Scotch Ale, United States

NEGRA MODELO $7
Amber Lager, Mexico

DELIRIUM TREMENS $9
Pale Ale, Belgium

CHIMAY GRANDE RESERVE $9
Trappist Ale, Belgium

GUINNESS $7
Stout, Ireland  

WHISK(E)Y - u.s. & canada
Makers Mark $10 Bakers $15

Basil Hayden’s $14 Knob Creek  $12

Booker’s $17 Gentlemen Jack $14

Jim Beam Black Label $11 Southern Comfort $12

Wild Turkey 101 Proof $12 Woodford Rerserve $15

Bushmills Irish $11 Canadian Club $10

Crown Royal  $12 Seagram’s 7  $9

Jameson Irish $11 Hirsch 10yr  $40

Seagram’s VO $10 Hirsch 21yr $50

Old Potrero 
by Anchor Steam   $22

SCOTCH - scotland
Johnnie Walker Red $12 Macallan 18yr $39

Johnnie Walker Black  $20 Macallan 25yr $122

Johnnie Walker Blue $78 Macallan Malt 12yr $22

Johnnie Walker Gold $28 Oban 12yr $22

Johnnie Walker Green $25 Glenlivet 18yr $25

Chivas “Century” Malt $19 Glenlivet Malt 12yr $25

Chivas Regal 12yr $12 Lagavulin $29

Dewar’s $18

AMSTEL LIGHT $7
Light Pilsner, Holland

COORS LIGHT $6
Pale Lager, United States

BUD LIGHT $6
Light Lager, United States

MICHELOB ULTRA LIGHT $6
Light Lager, United States

HEINEKEN LIGHT $7
Light Lager, Holland

CORONA $7
Pale Lager, Mexico

TECATE $7
Pale Lager, Mexico

PACIFICO $7
Pale Lager, Mexico 

HEINEKEN $7
Lager, Holland 

STELLA ARTOIS $7
Lager, Belgium  

DOS XX $7
Lager, Mexico

KONA LONGBOARD $7
Lager, United States

HAAKE BECK $6
Non Alcoholic Lager, Germany
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Red
GLASS BOTTLE

Ramsay, Pinot Noir 2006 $13 $49
North Coast

Witness Tree, Pinot Noir 2006 $19 $76
Willamette Valley, Oregon

St. Hallett, Shiraz, Faith 2005 $15 $59
Barossa Valley, Australia

Markham, Merlot 2004 $14 $56
Napa Valley

Hall, Merlot 2003 $17 $68
Napa Valley

Beaulieu Vineyards (“BV”), 
Cabernet 2005 $14 $56
Napa Valley

Chateau Ste. Michelle, Cabernet 2005 $17 $68
Columbia Valley, Washington St.

Chateau Montelena, 
Cabernet Estate 2003, Napa Valley $25 $95

1/2 BOTTLE SELECTIONS (375 ML)
1/2 BOTTLE

Truchard, Pinot Noir 2004 $39
Carneros, Napa Valley

Swanson, Merlot 2004 $35
Oakville, Napa Valley

Opus One 2004 $198
Napa Valley

DESSERT WINES BY THE GLASS
THREE OZ

Dolce by Far Niente 2004 $35
Napa Valley

Fonseca, 10-Year-Old Tawny Port $8
Portugal

Taylor-Fladgate, 20-Year-Old Tawny Port $16
Portugal

Taylor-Fladgate, 40-Year-Old Tawny Port $32
Portugal

Warre’s, Late-Bottled Vintage Port 1995 $10
Portugal

Taylor-Fladgate, 
Quinta de Vargellas 1988 $19
Portugal

Taylor-Fladgate, Vintage Port 1997 $25
Portugal

Blandy’s, Verdelho, 5-Year-Old $12
Island of Madeira 

Blandy’s, Malmsey, 15-Year-Old $16
Island of Madeira

Sparkling & White
SPARKLING WINES GLASS BOTTLE
Santa Margherita, Prosecco MV $10 $40
Veneto, Italy

Roederer Estate, Brut MV $17 $65
Anderson Valley, Mendocino

Perrier-Jouët, Grand Brut MV $22 $75
Champagne, France

WHITE WINES GLASS BOTTLE
A-to-Z, Pinot Gris 2007 $14 $56
Oregon

Efesté, Riesling, Evergreen 2007 $11 $39
Columbia Valley, Washington St.

Villa Maria, Sauvignon Blanc 2006 $12 $47
Marlborough, New Zealand

Lincourt, Sauvignon Blanc 2005 $15 $59
Santa Ynez Valley, Santa Barbara

Domaine de Fontsainte, Rosé 2006 $10 $36
Corbières, Languedoc, France

Hess Estate, Chardonnay 2006 $12 $48
Monterey, California

Calera, Chardonnay, Le Petit 2006 $15 $60
Mt. Harlan, San Benito County

ZD, Chardonnay 2006 $18 $76
California

1/2 BOTTLE SELECTIONS (375 ML)
SPARKLING WINES 1/2 BOTTLE
Perrier-Jouët, Brut MV                         (187ml) $32
Champagne, France

Pierre Peters, Blanc de Blancs, Brut MV $59
Champagne, France

Billecart-Salmon, Brut Rosé MV $95
Champagne, France

Krug, Brut Rosé MV $345
Champagne, France

WHITE WINES 1/2 BOTTLE
Dr. Weins-Prüm, Riesling Kabinett 2005 $23
Mosel, Germany

Santa Margherita, Pinot Grigio 2006 $32
Trentino, Italy

Chateau Montelena, Chardonnay 2002 $44
Napa Valley

Etienne Sauzet, Puligny-Montrachet 2002 $75
La Garenne 1er Cru, Burgundy, France
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IL TERRAZZO 
Pizzas

MARGHERITA  $15
Tomatoes, Fior di Latte Mozzarella,  Parmigiano Reggiano

QUATTRO FORMAGGI  $15
Fontina, Mozzarella, Provolone and Pecorino

SALSICCIA  $17
Fennel Sausage, Bell Peppers, Onions and Mozzarella

CREATE YOUR OWN PIZZA  $17
Baby Artichokes, Calabrian Sausage, White Anchovy,
Sopresata, Shishito Peppers, Wild Arugula, Black Olives,
Sheepsmilk Riccotta, San Marzano Tomato, Fresh Basil,
Smoked Provolone, Caramelized Onions, Mozzarella di Bufala

Paninis
TOSCANO  $17
Roasted Pork Loin, Prosciutto Toscano, Fennel Pickles,
Fontina Val d’Aosta and Whole Grain Mustard

*PHOENICIAN KOBE BURGER  $19
Kobe Beef, Cheddar Cheese, Horseradish Crema, Pancetta,
Crispy Onions

CALABRESE  $18
Spicy Calabrian Sausage with Caramelized Onions, Roasted
Peppers, and Extra Virgin Olive Oil

Pastas
ZUCCA $20
Vialone Nano Risotto with Patty Pan Squash, Baby Zucchini,
Oregano and Oven Roasted Tomato 

BOLOGNESE $24
Wide Ribbon Pappardelle “con la salsa”

AGNOLOTTI $21
Pasta Packets filled with Sweet Corn, Marscapone, Goat
Cheese, Thyme with Brown Butter and Sage

Dessert
TIRAMISU  $9
Chocolate sauce

CROSTATA STAGIONALE  $9
Whipped cream

TORTA DI RICOTTA $9
Amaretti cookies

CRÈME BRÛLÉ  $9
Biscotti

CIOCCOLATO  $9
Chocolate praline mousse, rice krispies bottom, nutella

PIATTO DEL BISCOTTO  $9
Assortment of Italian Cookies

IL TERRAZZO 
Appetizers

*CAPESANTE  $16
Dayboat Scallops, Baby Fennel, White Bean Purée, Arugula,
Fennel Pollen 

*FEGATO GRASSO  $24
Seared Foie Gras Sliders, California Strawberries, Nepitella,
Balsamic Onions on Ciabatta Crostini with Vin Cotto

*CARPACCIO  $18
Thin Rib-Eye, Olive Leaf Arugula, Fresh Black Truffle, Lemon

CIAMBELLINA SALATA $10
Fresh Baked Pretzels with 3 types of Housemade Pickles,
and Whole Grain Mustard

*SALUMI ANTIPASTO FOR TWO  $24
Assorted Italian Meats, Artisanal Cheese, Cerignola Olives,
Fennel Pickles

CESARE  $13
Romaine Hearts, Lemon-Anchovy Vinaigrette, Cerignola
Olives, Ciabatta Croutons, Parmagiano Reggiano, Marinated
White Anchovy

LATTUGA DEL BURRO  $14
Butter Lettuce, Gorgonzola Piccante, Pancetta, Tomatoes

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness. *Contains (or may contain) raw or undercooked ingredients.

PPhhooeenniicciiaann BBeelllliinniiss
Our fresh fruit Bellinis are made in the Italian tradition 
with Sparkling Prosecco, and are enhanced with our 

signature recipes to be enjoyed any time, day or night.

SS PPAARRKKLLIINNGG SSAANNTTAA MMAARRGGHHEERRIITTAA PPRROOSSEECCCCOO $10
Muddled and Infused Fresh Fruit 

55IIVVEE PP $12
Prosecco, Paradiso, Pomegranate, Prickly Pear

LLUUSSSSOO $12

Lusso meaning“luxury” in Italian
Peach Bellini with Zone, Peach Infused Italian Vodka

BBLLAACCKKBBEERRRRYY
Chambord, Blackberries

SSTTRRAAWWBBEERRRRYY
Strawberry Liqueur,

Strawberries 

PPOOMMEEGGRRAANNAATTEE
Pama, Pomegranate Purée

VVAANNIILLLLAA PPEEAARR
Navan Grand Marnier, Pears

PPEEAACCHH
Peach Liqueur, 

White Peach Purée

GGUUAAVVAA
Cruzan Guava, Guava Purée 

RRAASSPPBBEERRRRYY
Cassis, Raspberries 

KKIIWWII
Midori, Kiwi
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