
"Everything you see,
I owe to spaghetti."
- Sophia Loren
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Signature Cocktails

$17 ESPRESSO MARTINI
Vodka, Kahlua, Italian Espresso

$17 ITALIAN MARGARITA
Silver Tequila, Aperol, Lime, Black Salt

$20 STALLONE
Lamborghini Vodka, House-Made Vermouth, Lemon, Honey-Lavender Foam, Egg Whites, Seville Orange Aroma

$20 SOPHIA LOREN
Earl Grey Infused Grey Goose, Amaretto, Lemon, Vegan Foamer & Sophia

$18 ITALIAN 75
Empress Indigo Gin, House-Made Limoncello, Lemon, Prosecco, Cocktail Cherry

$17 SAN VALENTINO
Cointreau, Pomegranate, Cranberry Bitters, Prosecco

$25 TESTAROSSA
Buffalo Trace, Black Walnut & Angostura Bitters, Maple Syrup, Beechwood Smoke

$18 IL PADRINO
BC Crafted and Distilled Single Malt, Almond and Vanilla Batched Only for Sempre Uno by MadLab

Signature Negronis

$17 SBAGLIATO
Campari, Cinzano Rosso, Prosecco, Orange

$22 ENZO NEGRONI
MadLab Gin8, Carpano Antica Formula, Campari

$22 NEGRONI CAFFEINATO
Tanqueray Gin, Nonino Quintessentia, Campari, Espresso, 
Chocolate Bitters

$22 NEGRONI DORATO
BeefEater Gin, House-Made White Vermouth, Lillet Blanc, 
Thyme

$24 NEGRONI SPEZIATO
Monkey 47, Cocchi Storico Vermouth Di Torino, Amaro Del 
Capo Al Peperoncino

Zero Proof

$11 THE LONSDALE
Apple, Lime, Honey Cordial, Ginger Beer

$11 LAVENDER LEMONADE
Lemon, Lavender-Honey Cordial, Soda

$11 PINEAPPLE EXPRESS
Pineapple, Lime, Coconut Water, Vegan 
Foamer, Bitter Orange Marmalade, 

$8 N/A BEER

Aperitivo / Cocktails
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Antipasti / Appetizers

$28 Tartare di Tonno con Crema di Burrata
Tuna Tartare / Whipped Coconut Burrata / Sesame Seeds / Taro Chips

$26 Carpaccio Marinato
Barolo Marinated & Thinly Sliced Beef Tenderloin / Dijon Aioli

$26 Calamari Piccanti
Grilled Humboldt Calamari / Spicy Puttanesca / Olive Crumb

$24 Torre di Rapa
Layered Tower of Red & Yellow Marinated Beet / Avocado / Whipped 
Mascarpone

$48/$90 Tagliere di Salumi e Formaggi
Chef's Selection of Fine Meats and Cheeses

$14 Stracciatella alla Romana
Chicken Broth / Pecorino & Parmigiano / Egg Drop

MP Ostriche
Chef's Selected Oysters, Horseradish Mignonette

$9 Pane Al Forno
Freshly Baked Bread / Rotating House-Made Butter

PLEASE ADVISE YOUR SERVER IF THERE ARE ANY ALLERGENS & WE WILL DO OUR BEST TO ACCOMMODATE YOUR NEEDS.
GROUPS OF 6 OR MORE, SUBJECT TO 20% SERVICE CHARGE.

ALL PRICES SUBJECT TO APPICABLE TAXES.
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PLEASE ADVISE YOUR SERVER IF THERE ARE ANY ALLERGENS & WE WILL DO OUR BEST TO ACCOMMODATE YOUR NEEDS.
GROUPS OF 6 OR MORE, SUBJECT TO 20% SERVICE CHARGE.

ALL PRICES SUBJECT TO APPICABLE TAXES.

Insalate / Salads

MP Burrata del Giorno
Italian Burrata / Chef's Selected Ingredients

$25 Gamberi Tropicali
Cold Poached Prawns / Mango & Avocado / Gentle Salad / Parsnip Chips /  
Lime & Red Chili Dressing

$26 Caprese
Mozzarella di Bufala / Heirloom Tomatoes / Fresh Basil

$22 Cesare
The Classic Caesar / House-Made Dressing / Toasted Croutons

$21 Piccola Gemma
Baby Gem Lettuce / Olive Agrodolce / Ricotta Salata / Pumpkin Seeds /  
Roasted Tomato Dressing

$27 Prosciutto & Melone Rivisitato
Sliced Prosciutto / Marinated Melon / Yogurt Dressing / Shaved Parmigiano

Buon cibo.
Good food.

Buon vino.
Good wine.

Buoni amici.
Good friends.
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Pasta / Risotto

$33 Spaghetti AC  (Spicy & Garlicky)
For Italians Only (Please, No Parmigiano)

$33 Tagliatelle Bolognese Rivisitate
Pork, Beef and Veal Ragù

$33 Gnocchi al Pollo Cremoso
Potato Gnocchi / Mediterranean Spiced and Marinated Chicken Breast /  
Parmigiano Cream

$30 Orecchiette Broccoli & Funghi
Rapini / Roasted Wild Mushrooms / Spiced Roasted Hazelnuts /  
Calabrian Chili Aglio & Olio

$30 Penne Corsi
Prosciutto Parmesan Cream Sauce / Green Peas / Black Pepper

$40 Taglierini all'Aragosta
Butter Poached Lobster / Lobster Tomato Sauce / Fennel Pollen

$30 Linguine al Pesto
Fresh Basil Pesto / Crumbled Goat Cheese / Roasted Pine Nuts

$45 Spaghetti Neri ai Frutti di Mare
Crab / Prawns / Baby Scallops / Mussels & Clams / Bottarga Herb Crumb

$30 Strozzapreti Salsiccia e Finocchio
Pork Sausage / Fennel-Parmigiano Creamy Ragù

$33 Risotto Piemontese
Carnaroli / Wild Mushrooms / Truffled Pecorino

PLEASE ADVISE YOUR SERVER IF THERE ARE ANY ALLERGENS & WE WILL DO OUR BEST TO ACCOMMODATE YOUR NEEDS.
GROUPS OF 6 OR MORE, SUBJECT TO 20% SERVICE CHARGE.

ALL PRICES SUBJECT TO APPICABLE TAXES.
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Pesce / Seafood

$44 Acqua Pazza
Ling Cod / Baby Scallops / Prawns / Clams & Mussels / Crazy Water / 
Grilled Bread

$44 Capesante & Gamberi
Seared Hokkaido Scallops & Tiger Prawns / Saffron Risotto /  
Sicilian Sauce

$45 Filetto di Branzino
Crispy Skin Mediterranean Striped Sea Bass / Fried Capers / Salsa Verde

SUBSTITUTIONS AND SIDES MAY INCUR AN ADDITIONAL CHARGE.

Carne / Meat

$38 Scaloppine di Pollo
Chicken Breast / Lemon-Caper-Butter

$47 Vitello ai Funghi Selvatici
Veal Medallions / Wild Mushroom

$52 Filetto al Midollo
Beef Tenderloin / Smoked Bone Marrow Butter Succo

$42 Petto d'Anatra con Cerase
Duck Breast / Cherry Marsala

$52 Braciolette d'Agnello al Fico
Grilled Marinated Lamb Chops / Figs & Port Reduction

$175 Bistecca alla Fiorentina
Grilled Porterhouse / Fiorentina Style (For 2)

PLEASE ADVISE YOUR SERVER IF THERE ARE ANY ALLERGENS & WE WILL DO OUR BEST TO ACCOMMODATE YOUR NEEDS.
GROUPS OF 6 OR MORE, SUBJECT TO 20% SERVICE CHARGE.

ALL PRICES SUBJECT TO APPICABLE TAXES.

MASTER_MENU_Dinner_Mar27_2024.indd   6 2024-04-05   10:07:22 PM



PLEASE ADVISE YOUR SERVER IF THERE ARE ANY ALLERGENS & WE WILL DO OUR BEST TO ACCOMMODATE YOUR NEEDS.
GROUPS OF 6 OR MORE, SUBJECT TO 20% SERVICE CHARGE.

ALL PRICES SUBJECT TO APPICABLE TAXES.

Dolci / Dessert

$15 Tiramisù Cannoli
House-Made Cannoli Shell Stuffed with Tiramisù / Chocolate Shavings

$15 Budino alle Nocciole
Dark Chocolate & Hazelnuts Budino / Seafoam / Sea Salt /  
Roasted Hazelnuts

$15 BrûlÉe Cheesecake di Ricotta e Limone
Pistacchio-Bufala Gelato / Raspberry Gel / Cocoa Nibs

$15 Negroni Semifreddo
Negroni Ice Cream Sandwich / Almond Florentine Cookie

$15 Ciliegie Filate
Phyllo / Sour Cherry / Mascarpone Tower

$15 Torta Caprese
Dark Chocolate Almond Cake / Sour Cream Gelato / Chocolate Mousse

$5/$12 Gelato / Sorbetto
House-Made / Featured Flavours
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Bollicine / Sparkling & Champagne 6oz 9oz Btl

MIONETTO    PROSECCO TREVISO BRUT    Veneto, Italy $15 $21 $51

MIONETTO    VALDOBBIADENE SUPERIORE BRUT    Veneto, Italy $70

ROEDERER ESTATE    BRUT ROSÉ    California, USA $115

2023 BELLAVISTA    FRANCIACORTA BRUT    Lombardia, Italy $145

2017 BRUT RESERVE    LECLERC BRIANT    Champagne, France $175

VEUVE CLIQUOT    BRUT    Champagne, France $180

LAMBORGHINI    BRUT    Veneto, Italy $210

2020 LECLERC BRIANT    EXTRA BRUT ROSÉ DE SAIGNEÉ    Champagne, France $220

2014 BRUNO PAILLARD    PREMIÈRE CUVÉE ROSÉ    Champagne, France $290

2012 MOET & CHANDON    DOM PERIGNON    BRUT    Champagne, France $550

2014 LOUIS ROEDERER    CRISTAL    BRUT    Champagne, France $700

2008 MOET & CHANDON    LADY GAGA SPECIAL x DOM PERIGNON     BRUT ROSÉ    Champagne, France $1,100

1995 LOUIS XV DE VENOGE    BRUT    Champagne, France $1,500

ARMAND DE BRIGNAC BRUT 3L    BRUT    Champagne, France $4,500

ALL PRICES ARE SUBJECT TO APPLICABLE TAXES
VINTAGE AND AVAILABILITY SUBJECT TO CHANGE WITHOUT NOTICE

Wine List
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Vini Bianchi / White Wines 6oz 9oz Btl

PINOT GRIGIO    ROTATING WHITE    Veneto, Italy $15 $21 $51

2022 SAUVIGNON BLANC    ATTEMS    Friuli Venezia Giulia, Italy $16 $22 $55

2021 VERMENTINO    PRESTIGE    UGGIANO    Tuscany, Italy $16 $22 $55

2020 FALANGHINA DEL SANNIO    MASTROBERARDINO    Campania, Italy $18 $25 $65

2021 ARNEIS    BARIVEL    LANGHE    CASCINA GALARIN    Piemonte, Italy $20 $27 $75

2022 CHARDONNAY    NUVOLE    CASCINA GALARIN    Piemonte, Italy $20 $27 $75

2021 BELLONE    ANTHIUM    CASALE DEL GIGLIO    Lazio, Italy $62

2021 PECORINO    BARONE DI VALFORTE    Abruzzo, Italy $65

2021 VERDICCHIO CLASSICO SUPERIORE    TRALIVIO    SARTARELLI    Marche, Italy $68

2022 RIESLING    PHANTOM CREEK    BC, Canada $70

2020 GRECO DI TUFO    MASTROBERARDINO    Campania, Italy $75

2022 SAUVIGNON BLANC    CLOUDY BAY    Marlborough, New Zealand $90

2022 SAUVIGNON BLANC    LE CHENE MARCHAND    Sancerre, France $110

2022 CHABLIS 1ER CRU MONTMAINS    DOM. SAINT-ANTOINE    Chablis, France $150

2019 CHARDONNAY    CAPTURE    CHECKMATE    BC, Canada $170

2019 CHARDONNAY    WHERE DREAMS HAVE NO END    JERMANN    Friuli, Italy $195

2017 MERSAULT 1ER CRU    LES PORUZOTS    PARCELLAIRES DE SAULX    Burgundy, France $360

Vini RosÈ / RosÈ Wines

2021 CALAFURIA    TORMARESCA    Puglia, Italy $15 $21 $51

2022 HUSH    DIRTY LAUNDRY    BC, Canada $50

2021 VALLON DES ANGES    DOMAINE DE VALDITION    Provence, France $60

ALL PRICES ARE SUBJECT TO APPLICABLE TAXES
VINTAGE AND AVAILABILITY SUBJECT TO CHANGE WITHOUT NOTICE

Wine List
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ALL PRICES ARE SUBJECT TO APPLICABLE TAXES
VINTAGE AND AVAILABILITY SUBJECT TO CHANGE WITHOUT NOTICE

Vini Rossi / Red Wines 6oz 9oz Btl

CHIANTI CLASSICO    ROTATING RED $15 $21 $51

2018 VALPOLICELLA    LUCCHINE    TEDESCHI    Veneto, Italy $17 $23 $55

2019 TUSCAN BLEND    VILLA ANTINORI    Tuscany, Italy $18 $25 $65

2020 SANGIOVESE    ROSSO DI MONTALCINO    PIAN DELLE VIGNE    Tuscany, Italy $20 $27 $75

2020 NEBBIOLO    CROCEVIA MONFERRATO    CASCINA GALARIN    Piedmont, Italy $21 $19 $85

2020 CABERNET BLEND    IL BRUCIATO    GUADO AL TASSO    Tuscany, Italy $23 $34 $95

2021 CESANESE    CASALE DEL GIGLIO    Lazio, Italy $60

2021 PRIMITIVO DI MANDURIA    DE CASTRIS    Puglia, Italy $65

2020 SANGIOVESE BLEND    LE VOLTE    DELL'ORNELLAIA    Tuscany, Italy $70

2020 CHIANTI CLASSICO RISERVA    VILLA ANTINORI    Tuscany, Italy $85

2018 BARBERA D'ASTI SUPERIORE    TINELLA    CASCINA GALARIN    Piedmont, Italy $85

2020 BARBERA D'ALBA    PIAN ROMUALDO    PRUNOTTO    Piedmont, Italy $85

2019 CABERNET SAUVIGNON    EDGE    California, USA $90

2019 BAROLO    BATASIOLO    Piemonte, Italy $95

2020 CABERNET & MERLOT    UNSCRIPTED WINES    Ontario, Canada $95

2021 PINOT NOIR    LA CREMA    California, USA $100

2015 TAURASI    FEUDI DI SAN GREGORIO    Campania, Italy $105

2020 CABERNET SAUVIGNON    ROCCATO    ROCCA DELLE MACIE    Tuscany, Italy $115

2019 NEBBIOLO    NO NAME    BORGOGNO    Piedmont, Italy $115

2020 CABERNET SAUVIGNON    BERINGER    California, USA $120

2019 BARBARESCO    CANTINA DEL PINO    Piedmont, Italy $135

2018 AMARONE    COSTASERA MASI    Veneto, Italy $140

2019 MERLOT    CONT'UGO    GUADO AL TASSO    Tuscany, Italy $150

2020 CABERNET SAUVIGNON    AUSTIN HOPE    California, USA $155

2018 POMMARD    EN BRESCUL    JEAN MICHEL GIBOULOT    Burgundy, France $160

2020 CHIANTI CLASSICO GRAN SELEZIONE    BADIA A PASSIGNANO    Tuscany, Italy $165

Wine List
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Vini Rossi / Red Wines 6oz 9oz Btl

2016 ST. EMILION GRAND CRU CLASSÉ    CHATEÂU DE FERRAND    Bordeaux, France $165

2021 SYRAH    EQUINOX    LE VIEUX PIN    BC, Canada $170

2020 MERLOT BLEND    CÀ MARCANDA PROMIS    GAJA    Tuscany, Italy $170

2020 MERLOT BLEND    LE SERRE NUOVE    ORNELLAIA    Tuscany, Italy $175

2017 BAROLO BUSSIA    TENUTA ROCCA    Piedmont, Italy $180

2017 BRUNELLO DI MONTALCINO    PIAN DELLE VIGNE    Tuscany, Italy $180

2019 MERLOT    MONTIANO    COTARELLA FALESCO    Lazio, Italy $185

2019 PINOT NOIR    MARTIN'S LANE    BC, Canada $195

2019 MERLOT    SILENT BISHOP    CHECKMATE    BC, Canada $200

2019 CABERNET SAUVIGNON    S    SIGNORELLO    California, USA $205

2020 PINOT NOIR    GOLDEN EYE    DUCKHORN    California, USA $210

2020 SANGIOVESE BLEND    LUCE DELLA VITE    LUCE    Tuscany, Italy $225

2021 CABERNET SAUVIGNON    HONIG    California, USA $240

2020 CABERNET SAUVIGNON    CAYMUS    California, USA $250

2016 BRUNELLO DI MONTALCINO RISERVA    ALTESINO    Tuscany, Italy $295

2016 BRUNELLO DI MONTALCINO    PIEVE SANTA RESTITUTA    GAJA    Tuscany, Italy $300

2019 CABERNET SAUVIGNON RESERVE    AUSTIN HOPE    California, USA $310

2020 SANGIOVESE BLEND    TIGNANELLO    ANTINORI    Tuscany, Italy $325

2004 BAROLO RISERVA    DAMILANO    Piedmont, Italy $350

2018 SANGIOVESE    TESTAMATTA    BIBI GRAETZ    Tuscany, Italy $370

2018 BRUNELLO DI MONTALCINO    LUCE    Tuscany, Italy $375

2018 BAROLO    DAGROMIS    GAJA    Piedmont, Italy $380

2000 AMARONE    VIGNETI DI JAGO    DOMINI VENETI    Veneto, Italy $400

2014 CABERNET SAUVIGNON BLEND    CA DEL MERLO    QUINTARELLI    Veneto, Italy $405

2018 SYRAH    SUISASSI    DUEMANI    Tuscany, Italy $455

2020 SANGIOVESE & MERLOT    LA LUCE DELLA VITE 1.5L    LUCE    Tuscany, Italy $550

ALL PRICES ARE SUBJECT TO APPLICABLE TAXES
VINTAGE AND AVAILABILITY SUBJECT TO CHANGE WITHOUT NOTICE

Wine List
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Vini Rossi / Red Wines 6oz 9oz Btl

2018 CABERNET BLEND    BOLGHERI SUPERIORE    ORNELLAIA    Tuscany, Italy $575

2019 CABERNET BLEND    IL VIGORE    BOLGHERI SUPERIORE    ORNELLAIA    Tuscany, Italy $600

2020 SANGIOVESE BLEND    TIGNANELLO 1.5L    ANTINORI    Tuscany, Italy $870

2015 SANGIOVESE & MERLOT    LA LUCE DELLA VITE 3L    LUCE    Tuscany, Italy $1,200

2018 CABERNET BLEND    SOLAIA    ANTINORI    Tuscany, Italy $1,250

2000 AMARONE    DAL FORNO ROMANO    Veneto, Italy $1,400

1999 AMARONE    DAL FORNO ROMANO    Veneto, Italy $1,400

1998 AMARONE    DAL FORNO ROMANO    Veneto, Itay $1,400

2013 CABERNET FRANC    MATAROCCHIO    GUADO AL TASSO    Tuscany, Italy $1,500

2019 MERLOT & CABERNET FRANC    MASSETO    Tuscany, Italy $1,800

2020 MERLOT BLEND    LE SERRE NUOVE 6L    ORNELLAIA    Tuscany, Italy $2,100

2019 CABERNET BLEND    IL VIGORE 3L    BOLGHERI SUPERIORE    ORNELLAIA    Tuscany, Italy $2,900

2019 MERLOT & CABERNET    THE FLIGHT    SCREAMING EAGLE    California, USA $4,500

ALL PRICES ARE SUBJECT TO APPLICABLE TAXES
VINTAGE AND AVAILABILITY SUBJECT TO CHANGE WITHOUT NOTICE

Wine List
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Dessert Wine
MOSCATO D'ASTI PERTINANCE (2OZ) $8

PASSITO 'APHRODISIUM' CASALE DEL GIGLIO 375mL $98

RIESLING ICE WINE MISSION HILL 375mL $150

VIN SANTO DEL CHIANTI CLASSICO BADIA A COLTIBUONO 375mL $150

Port (2oz)
TAYLOR FLADGATE    10 YEAR OLD    TAWNY $15

TAYLOR FLADGATE    20 YEAR OLD    TAWNY $20

TAYLOR FLADGATE    30 YEAR OLD    TAWNY $30

TAYLOR FLADGATE    40 YEAR OLD    TAWNY $48

ALL PRICES ARE SUBJECT TO APPLICABLE TAXES
VINTAGE AND AVAILABILITY SUBJECT TO CHANGE WITHOUT NOTICE

Special Coffee (1.5oz)
PICK ME UP (Baileys, Kahlua, Italian Espresso) $16

MONTE CRISTO (Gran Marnier, Kahlua, Coffee, Cream) $16

UNO (Vecchia Romagna, Kahlua, Gran Marnier, Italian Espresso) $18

Dopo Cena
After Dnner

Amaro (2oz)
AVERNA $10

FERNET BRANCA $10

MONTENEGRO $10

DEL CAPO $10

NONINO QUINTESSENTIA $12

DEL CAPO AL PEPERONCINO $12

MASTER_MENU_Dinner_Mar27_2024.indd   13 2024-04-05   10:07:29 PM



Grappa
MOSCATO BENIAMINO MASCHIO $10 / $15

OPTIMA NONINO $15 / $23

ALL PRICES ARE SUBJECT TO APPLICABLE TAXES
VINTAGE AND AVAILABILITY SUBJECT TO CHANGE WITHOUT NOTICE

Canadian Whisky
MADLAB SINGLE MALT $15 / $23

CROWN ROYAL 18 YEARS OLD $25 / $38

CANADIAN CLUB 45 YEARS OLD $50 / $85

Liquori
Spirits

Bourbon & American Whiskey
WOODFORD RESERVE $14 / $21

HEAVEN'S DOOR TENNESSEE STRAIGHT $18 / $27

MICHTER'S SOUR MASH $18 / $27

BOOKER'S SMALL BATCH $21 / $32

BLACKENED X WES HENDERSON $23 / $35

Cognac, Armagnac & Brandy
HENNESSY VS $15 / $23

REMY MARTIN VSOP $19 / $29

REMY MARTIN XO EXCELLENCE $45 / $68

COURVOISIER XO ROYAL $45 / $68

REMY MARTIN GRANDE CHAMPAGNE LOUIS XIII $300 / $550

CHATEAU DE LAUBADE XO $19 / $29

DOMAINE DE JOY - 1983 $25 / $38

VECCHIA ROMAGNA BLACK LABEL $9 / $14
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ALL PRICES ARE SUBJECT TO APPLICABLE TAXES
VINTAGE AND AVAILABILITY SUBJECT TO CHANGE WITHOUT NOTICE

Scotch Whisky - Blended
CHIVAS REGAL 12YO $14 / $21

JOHNNIE WALKER GOLD $18 / $27

Scotch Whisky - Single Malts
BOWMORE 12YO $16 / $24

GLENLIVET 12YO $16 / $24

LAPHROAIG 10YO $17 / $26

BRUICHLADDICH THE CLASSIC LADDIE $17 / $26

BALVENIE 12YO $19 / $29

TALISKER 10YO $20 / $30

OBAN 14YO $24 / $36

ABERLOUR A'BUNADH CASK STRENGTH $25/ $38

MACALLAN 12YO $25 / $38

DALMORE 15YO $36 / $54

HIGHLAND PARK 18YO $45 / $68

Liquori
Spirits

Japanese Whisky
SUNTORY HIBIKI HARMONY $23 / $35

SHINOBU 15Y MIZUNARA $36 / $54

Rum
DIPLOMATICO MANTUANO $12 / $18

DON PAPA $15 / $23

ZACAPA SOLERA 23 $17 / $26

PLANTATION XO $17 / $26

PLANTATION JAMAICA 1998 $30 / $45
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Tequila & Mezcal
PATRON - SILVER $16 / $24

CASAMIGOS REPOSADO $17 / $26

ADICTIVO AÑEJO $20 / $30

CASA DRAGONES SILVER $20 / $30

CUERVO RESERVA DE LA FAMILIA EXTRA AÑEJO $30 /$45

KOMOS REPOSADO ROSA $30 / $45

DON JULIO AÑEJO 1942 $42 / $64

CLASE AZUL REPOSADO $42 / $64

CASAMIGOS MEZCAL $19 / $29

BRIJE ESPADIN MEZCAL $19 / $29

ALL PRICES ARE SUBJECT TO APPLICABLE TAXES
VINTAGE AND AVAILABILITY SUBJECT TO CHANGE WITHOUT NOTICE

Vodka
KETEL ONE $11 / $17

TITO'S $11 / $17

GREY GOOSE $13 / $20

BELVEDERE $13 / $20

TONINO LAMBORGHINI $15 / $23

CRYSTAL HEAD $15 / $23

Gin
AVIATION AMERICAN $12 / $18

SHERINGHAM SEASIDE $12 / $18

VICTORIA EMPRESS 1908 INDIGO $13 / $20

HENDRICK'S $13 / $20

MONKEY 47 SCHWARZWALD $16 / $24

Liquori
Spirits
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