{ TULIO

FOOD INSPIRED
COCKTAILS

Caprese

basil salted rim, basil Infused vodka, tomato juice
“Boccoccini” fresh mozzarella and baby tomatoes skewered,

trampetti olive oil, fresh basil leave garnish

Venetian
Dry Fly vodka, saffron ice cubes, orange Zest

Agro Dolce
lemon sugar rim, vodka, white balsamic orange syrup, fresh lenon juice,
sweetened cippollini garnish

Prosciutto and Melon
honeydew infused grappa, fresh black pepper, prosciutto and melon garnish

Tiramisu
rum, kaluba, godiva chocolate, espresso, tiramisu cream,
chocolate powdered rim, toasted lady finger garnish

Bakers Witch

Bakers Bourbon, Benedictine, Strega, candied butternut squash

Pear Rosemary Grappa
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Chef Walter Pisano

Lead Bartender, Raphael Nicas



