
DRINKS

ITALIAN FINE WINES

HANDCRAFTED COCKTAILS 

DRAFT AND BOTTLED BEER

Spring/Summer 2025



REDS WHITES

WINE WINERY REGION GLASS BOTTLE

  

Pinot Grigio 
Organic

Tonnino Sicilia $9 $35

Cuvèe Bianco Castelfeder Alto Aldige $10 $40

Pecorino Terre 
di Chieti

Jasci Abruzzo $10 $40

Gavi di Gavi Marchese Luca Spinola Piemonte $11 $45

Pinot Grigio “Il Ramato” 
Copper Colored

Scarbolo Friuli Venezia Giulia $14 $50

Greco di Tufo Calafè Campania $14 $60

Fiano di Avellino Calafè Campania $14 $60

Gewurztraminer Tramin Selida Alto Adige/Sudtirol $15       $60

Vermentino 
di Gallura

Serenata Sardegna $15 $60

WINE WINERY REGION GLASS BOTTLE

  

Orcia Sangiovese Sasso di Sole Toscana $11 $45

Allegretto Valpolicella Cà della Scala Veneto $11 $45

Aglianico Calafe Campania $12 $50

Montepulciano
d’Abruzzo

Jasci Abruzzo $12 $50

Perricone Caruso e Minini Sicilia $12 $55

Dolcetto d’Alba Bruno Rocca Piemonte $13 $55

Pinot Noir Gaierhof Trentino $13 $55

Barbera d’Alba Viberti La Gemella Piemonte $14 $60

Chianti Riserva Casanova Toscana $15 $65

Primitivo Salento Mezzapezza Puglia $15 $65

Vino Nobile 
di Montepulicano

Avignonesi Toscana - $75

Montefalco 
Sagrantino

Scacciadiavoli Umbia - $80

Barolo Cascina Maria Piemonte - $120

Amarone della 
Valpolicella

Pianissimo
Càdella Scala

Veneto - $110

Brunello 
di Montalcino

Fanti Toscana - $130
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SPARKLING

WINE WINERY REGION GLASS BOTTLE

  

Prosecco Barone Rosso Friuli Venezia Giulia $11 $45

Prosecco Rosè Frassinelli Veneto $9 $35

LeJeune Chardonnay Terrabianca Piemonte $10 $40

Moscato (sweet) Terrabianca Piemonte $12 $45

ROSÈ

WINE WINERY REGION GLASS BOTTLE

  

Chiaretto di 
Bardolino

Marchesini Veneto $10 $40

Spring/Summer 2025 Spring/Summer 2025



PIEMONTE
REDS
- Barbera d’Alba
- Dolcetto d’Alba
- Barolo

WHITES
- Gavi di Gavi

SPARKLING
- Le Jeune Chardonnay
- Moscato (Sweet)

TOSCANA
REDS
- Orcia Sangiovese
-Chianti Riserva 
-Vino Nobile di Montepulciano
-Brunello di Montalcino

CAMPANIA
REDS
- Aglianico

WHITES
- Greco di Tufo
- Fiano di Avellino

VENETO
REDS
- Allegrotto Valpolicella
- Amorone della Valpolicella

SPARKLING
- Prosecco Rosè

ROSÈ
- Chiaretto di Bardolino

UMBRIA
REDS
- Montefalco 
   Sagrantino

PUGLIA
REDS
- Primitivo Salento

ABRUZZO
REDS
- Montepulciano d’Abruzzo

WHITES
- Pecorino Terre di Chieti

TRENTINO
REDS
- Pinot Noir

SICILIA
REDS
- Perricone

WHITES
- Pinot Grigio

ALTO ADIGE

SARDEGNA
WHITES
- Vermentino
   di Gallura

WHITES
- Gewurztraminer
- Cuvèe Bianco

FRIULI VENEZIA 
GIULIA
WHITES
- Pinot Grigio “Il Ramato” 
Copper colored

SPARKLING
- Prosecco



NEGRONI
CLASSIC NEGRONI | $14 

Martini Rosso Sweet Vermouth, Campari,
Tanqueray 10 Gin

STEFANO’S NEGRONI | $18
Carpano Antica Formula Vermouth, Campari, 

Hendricks Gin 

NEGROSKY | $14
Martini Rosso Sweet Vermouth, Campari, 

Belvedere Vodka

NEGRONI SBAGLIATO | $12
Martini Rosso Sweet Vermouth, Campari, Prosecco

AMERICANO | $12
Martini Rosso Sweet Vermouth, Campari, Club Soda

BOULEVARDIER | $16
Martini Rosso Sweet Vermouth, Campari, Woodford 

Rye Whisky

GARABALDI SBAGLIATO | $15
Martini Rosso Sweet Vermouth, Campari,

Tanqueray 10 Gin, Fresh Squeezed Orange Juice

MARTINI
ROSEMARY LEMON DROP | $13

Choice of Hendricks Gin or Absolute Citron, 
Limoncello, house made rosemary syrup, 

fresh squeezed lemon juice

FRAGOLA | $13
Ketel One Vodka, Fragola liqueur, 

Strawberry puree, lime, vanilla

BLOOD ORANGE | $13
Stoli Orange Vodka, Solerno blood orange 
liqueur, blood orange juice, fresh lemon

BARBIE RAZZ | $14
Stoli Raspberry Vodka, Chambord, Combier 

watermelon liqueur, cranberry, lime

THAT’S AMORE | $14
Passoa passion fruit liqueur, Stoli Vanilla 

vodka, passion fruit puree, lime

MELOGRANO | $14
Pama, Stoli Raspberry vodka, POM 
pomegrante juice, cranberry, lemon

JAMES BOND | $14
Grey Goose Vodka, Tanqueray Gin, 

Martini Bianco

CUCUMBER MINT | $13
Ketel One Cucumber & Mint Vodka, 
St. Germain, simple, fresh lemon, 

topped with Prosecco

SPICY TEQUILA COSMO | $16
Jalapeno Casamigos tequila, 

Cointreau, cranberry, lime

ESPRESSO MARTINI | $14
Lazzaroni Black coffee liqueur, Stoli 
Vanilla Vodka, fresh shot of espresso
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SPRITZ
APEROL SPRITZ | $13

Aperol, Prosecco, Club, Fresh Orange Slices

LIMONCELLO | $13
Limoncello, Prosecco, club soda, fresh 

lemon

PINK KRISTY | $14
Aperol, Rosè, wine, Rosé, Prosecco, club

HUGO | $14
St. Germain Elderflower Liqueur, 
Prosecco, club, fresh mint & lime

ARANCIATA ROSSA | $15
Aperol, Prosecco, Housemade Blood 

Orange Syrup, Aranciata Rosso Italian
Sparkling Soda

LA VITA È BELLA | $15
Limoncello, Combier grapefruit liqueur, 

grapefruit soda, Rose’ Prosecco

SORRENTO SUNSET | $15
Limoncello, Chambord, house made raspberry 

syrup, Proscecco, fresh raspberries

WATERMELON SPRITZ | $15
Fresh squeezed watermelon, 
Combier watermelon liqueur, 

Rosé Prosecco

MOCKTAILS
WATERMELON BELLINI | $8     

Fresh pureed watermelon, apple juice, agave, 
topped with ginger ale and a fresh watermelon slice

STRAWBERRY MULE | $7
Fresh muddled strawberries and lime, pineapple juice, 

topped with ginger beer

BLACKBERRY COLLINS | $7
Fresh muddled blackberries, blood orange juice, 

lemonade syrup, topped with club soda

MINI COLADA | $8
Pineapple Juice, coconut cream, coconut milk, milk, fresh pineapple

GRAPEFRUIT COOLER | $6
Grapefruit juice, simple syrup, lemon juice, muddled mint, 

topped with club soda

DRAGON FRUIT CUCUMBER LIMEADE | $6
Dragon fruit syrup, lime juice, club soda, fresh cucumber
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SIGNATURE COCKTAILS
SEASONAL SANGRIA | $12 

Italian recipe Rose’ Sangria with seasonal fruit and flavors

ITALIAN MARGHERITA | $16
Blanco Tequila, DiSaronno, Cointreau, orange juice, lime

FIAT 500  | $15
Tito’s vodka, St. Germain Elderflower, blackberry puree, lemon 

SICILIAN SOUR | $17
Basil Hayden, blood orange & lemon juice, egg white

MAMBO ITALIANO | $14
Ketel One Vodka, Aperol, Passoa passion fruit liqueur, 

passion fruit puree, pineapple juice

VESPA VIOLA | $15
Tanqueray 10 Gin, Limoncello, Chambord, lemon juice, 

muddled fresh blackberries

WATERMELON MARGHERITA | $17
Fresh squeezed watermelon juice, Blanco tequila, 

Combier Watermelon liqueur, Cherry liqueur, Cointreau, lime

SUMMER MOJITO | $13 
White Rum based drink with seasonal fruit. 

Ask about our fruit flavor of the week

FRAGOLA BRASILE CAIPIRINHA | $14
Brazilian Cachaca liqueur, Fragola liqueur, muddled fresh strawberries

and lime with a cane sugared rim

PINEAPPLE CAIPIROSKA | $14
Belvedere Vodka, Combier Pineapple liqueur, muddled pineapple and lime

TUSCAN FIZZ | $12
Stoli Orange Vodka, Solerno blood orange liqueur, 

Blood orange juice, lemon, ginger ale

BEACH BONFIRE | $14
Yuzu Curacao, Mezcal, blue curacao, fresh lime juice, agave

SAMBUCA SOUR | $11
Sambuca, fresh lemon juice, simple syrup

COCONUT RUM COLADA | $13
Malibu Coconut Rum, Pineapple juice, coconut cream

Spring/Summer 2025 Spring/Summer 2025



BEER MENU

New Trail Broken Heels | $8
Sam Adams Seasonal | $7

Stella Artois | $7
Blue Moon | $7

Victory Golden Monkey | $9
Victory Sour Monkey | $9

Corona | $6
Modelo | $7

Heineken | $6
Miller Lite | $5

NON-ALCOHOLIC BEER
Heineken 00 | $6
Athletic IPA | $7

SUMMER DRINKS
 White Claw | $5
Highnoon | $10
Surfside | $10

Twisted Tea | $10

SODA
$3

Mexican Coca-Cola Glass Bottle 
Diet Coke
Ginger Ale
Root Beer

Iced Tea Sweetened
Iced Tea Usweetened 

ITALIAN SODA
$4

Aranciata
Aranciata Rossa

Limonata
Acqua Frizzante
San Pellegrino

DRAFT
Victory Golden Monkey | $9

New Trail Broken Heels IPA | $8.5
Sam Adams | $8
Seasonal Draft

BOTTLED
Blue Moon | $6.5
Stella Artois | $7

Corona | $6.5
Coors Lite | $6
Heineken | $6.5

Heineken 0.0 (non-alcoholic) | $7
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114 Wyoming Avenue - Scranton, PA 18503

570.319.5167
www.picciocchis.com




