
T H E  C O R N E R  R O O M

B E V E R A G E S

W I N E
G L A S S  - C A R A F E -  B O T T L E

N.V. Corezzo, Prosecco, Cessalito  10 / 32

2024 Cantele, Negromarro Rosato, Puglia 10 / 22 / 32

2025 Kermit Lynch Moscato D’Asti  10 / 22 / 32

2025 Ca’Furian Rose Prosecco 10 / 32

C O C K T A I L S

S P A R K L I N G &  R O S E

W H I T E

2025 Scarpetta, Chardonnay, Friuli-Venezia 13 / 26 / 36

2025 Colleva, Verdicchio dei Castelli di Jesi, Marche 12 / 24 / 34

2025 Tua Rita, Vermintino, Toscano 13 / 26 / 36

2024 Tiefenbrunner, Pinot Grigio, Trentino 12 / 24 / 34

2024 Manicor,  Vignetti della Dolomiti, Sauvignon Blanc Blend  13 / 26/ 39

R E D
2023 Scarpetta, Sangiovese Rosso, Toscano 10 / 22 /32

2024 Piccini Chianti, Toscano 10 / 22 / 32

2022 Italo Pietrantonj, Montepulciano d’Abruzzo 12 / 24 / 34

2024 Lunaria Ruminat, Primitivo, Abruzzo 11 / 23 / 33

2024 Massamigo Valpolicella, Veneto 13 / 26 / 36

2024 Scarpetta, Barbera del Monferrato, Piemonte 13 /26 /36

M A M B O  I T A L I A N O  1 6   V I R G I N  1 0
Tito’s Vodka, Luxardo Cherry Syrup, Limonata Pellegrino, Cherry Garnish

T H A T ’ S  A M O R E  1 8
The “Best” Espresso Martini w/ fresh pressed Espresso , Tito’s Vodka, Frangelico, Meletti 
Chocolate liq., Kahlua, Baileys

B I R R A

D R A U G H T

*Allagash White

*Rotating Local

*Battery Steele 

*Maine Beer Co

*Lone Pine

B O T T L E

Peroni

Budweiser

Bud Light

*Atlantic Brewing Porter

*N/A Best Day Rotating

*Freedom Edge Cider

*N/A Eighteen Twenty Brewing

*Apres Seltzer

A C Q U A

San Pellegrino Sparkling

San Pellegrino Flavored 

Acqua Panna Still

Wild Blueberry Kombucha

B O T T L E

B I R R A

T H E  G O D F A T H E R :  P A R T  T W O  1 8

A twist on a classic Manhattan with Woodford’s Reserve, Sweet Vermouth, Averna amaro, 

Black Walnut Bitters, Luxardo Cherry 

L A  R E G I N A  O L D  F A S H I O N E D  1 6  

*Locally Made  

I L  R E G A L E  N E G R O N I  1 6  

T H E  S O P H I A  L O R E N  1 6  V I R G I N  8

A Red Sangria w/ Italian Wine, Applejack Liq., Apple, Cinnamon, Orange, and Honey Spiced Simple, 
Cider, Citrus

J U S T  A  G I G O L O  1 8
Hot & Dirty Martini Muddled with Calabrian Chili, Parmesan Infused Vodka, Olive Juice, Cocktail 
Onion & Olive Garnish

Nolet’s Silver Gin, Sardinian Wild Vermouth, Sweet Vermouth, Campari, Orange Peel

Bulleit Rye, Middled Orange and Cherry, Spiced Simple, Orange Bitters

L A  D O L C E  V I T A  1 8  V I R G I N  9
A  C o s m o p o l i t a n  w i t h  H o u s e  I n f u s e d  O r a n g e  V o d k a ,  C o i n t r e a u ,  C r a n b e r r y ,

R o s e m a r y  A p p l e  S i m p l e ,  C i d e r ,  C i t r u s


