CAFE CAMPLI

VINO ROSSO

2022 Frappato, Baglio di Pianetto
(Sicily)
$12 gls / $45 btl

2021 Montepulciano d’Abruzzo, Tenuta Talamonti
(Abruzzo)
$12 gls / $45 btl

2021 Primitivo, Masca Del Tacco (Puglia)
$13 gls / $50 btl

VINO ROSATO

2022 Barbera, Bricco dei Tati
(Piemonte)
$11 gls / $40 btl

2021 Cerasuolo d’Abruzzo, Tenuta Talamonti
(Abruzzo)
$11 gls / $40 btl

VINO BIANCO

2022 Friulano, Orzan (Friuli Venezia Giulia)
$13 gls / $45 btl

2022 Pecorino, Tenuta Ulisse
(Pescara, Abruzzo)
$12 gls / $45 btl

2022 Vermentino, Aztei Saragat
(Isola Dei Nuraghi)
$13 gls / $50 btl

VINO FRIZZANTE

NV Prosecco, Babbo (Veneto)
$12 gls / $45 btl

NV Sparkling Rose, Toresella (Veneto)
$11 gls / $40 btl

2022 Lambrusco Emilia, Paul Tagliaferro
(Emilia-Romagna)
$13 gls / $50 bl

Italian Pilsner (16 oz draft) Birra Menebrea Bionda ~ $7

Mild Manor'd Amber Ale (16 oz draft) Manor Hill ~ $7

Perpetual IPA (16 oz draft) Troeg's ~ $8

COCKTAILS

Camplioni ~ $13
Elena gin, Ramazzotti, Porto Rosso Ruby port,
lemon-clove oleo

il dolce Veleno di Terry ~ $14
Old Forester Bourbon , Amaro di Angostura,
Meletti Amaro, orange oleo, chocolate bitters

La Mia Regina ~ $13
Montenegro, Saler's Gentian liqueur,
Cocchi Americano bianco vermouth, orange oleo

Mela Del Mia Occhio ~ $14
Catoctin Creek rye, Zucca Rabarbaro,
apple-sage syrup, Peychaud'’s bitters

Campo Imperatore ~ $13
McClintock Gardener’s gin, Saler’'s Gentian Liqueur,
basil-cucumber syrup, lime juice

Forte E Gentile ~ $14
Tequila, Caffo Mezzodi, Cocchi American Bianco
Vermouth, Mandarinetto, orange reduction,
lime juice

Mari Profondi~ $13
Diplomatico Mantuano Rum, Amaro Sfumato,
beet-bay leaf shrub, black pepper syrup,
lemon juice

Sangria ~ $11
Blend of house wines, gin, amaro,
seasonal fruits & citrus

Mezzodi Spritz ~ $11
Caffo Mezzodi, prosecco,
sparkling water

Amaro Soda ~ $11
Ramazzotti, sparkling water,
lemon twist

Astrodon Hazy IPA (120z can) Peabody Heights ~ $7

Old Oriole Park Lager (16 oz can) Peabody Heights ~ $4

N.A. Lager (12 oz bottle) Bitburger ~ $6.50



