PEFPE’'s

LITTLE
NAPOLI

CALICI DI VINO

FRIZZANTE

VALDO Prosecco, Valdobbiadene 72

BANFI ROSA REGALE Sweet Sparkling Rosé, Piedmont 72
LAURENT PERRIER Brut Champagne 78

MOET & CHANDON Brut Champagne 20

MOET & CHANDON Brut Rosé, Champagne 22

VIETTI Moscato d’Asti Half Bottle 25

BIANCO + ROSATO

VILLA ANTINORI Bianco, Toscana 74
MASTROBERARDINO Gteco di Tufo, Campania 75
SILVESTRI Chardonnay, Carmel Valley 77%

ANTICA ‘A26’ Chardonnay, Atlas Peak, Napa Valley 7972

PEPE  Rosé, Atlas Peak, Napa Valley 74
Sauvignon Blanc, Atlas Peak, Napa Valley 75

ROSSO

OCONE ‘APOLLO’ Aglianico del Taburno, Campania 15
PEPPOLI Chianti Classico 777
IL BRUCIATO Super Tuscan, Bolgheri 22

PEPE  Pinot Noir, Atlas Peak, Napa Valley 77
“Vesuvio” Cab Blend, Atlas Peak, Napa Valley 7772
Cabernet Reserve, Atlas Peak, Napa Valley 20

BIRRA

ALLA SPINA 9

ALVARADO STREET Mai Tai IPA, Monterey
MOTHER EARTH Tierra Madre Lager, San Diego
ANDERSON VALLEY Boont Amber Ale, Boonville

IN BOTTIGLIA

ALLAGASH WHITE Belgian Wheat, Portland ME 7
SIERRA NEVADA Pale Ale, Chico CA §

PERONI Premium Pilsner, Bari Italy 7

MODELO Pilsnet-Style Lager, Mexico 7

COOR’S LIGHT Lager, Golden CO 7

ERDINGER N/A Erding, Germany 7

LIKE A VIRGIN 77

PUTTIN’ ON THE SPRITZ Housemade Strawberry Shrub, Top
Note Grapefruit Soda, Cherry Bark/Vanilla Bitters, Lime,
Wild Rosemary

FAKE IT TILL YOU MAKE IT Fever Tree Ginger Beer,
Passion Fruit, Pineapple, Lime

SHRUB-A-DUB-DUB Housemade Raspberry Shrub, Lavender
Bitters, Lemon, Edible Flower, Soda

SANPELLIGRINO ITALIAN SODAS
Aranciata, Limonata, Blood Orange, or Pomegranate-Orange 4

COCKTAILS 716
Vivacious Libations by Master Mixologist Anthony Vitacca

COOL RUNNINGS Bruxo Mezcal, Matusalem Platino Rum,
Green Chartreuse, Velvet Falernum, Cucumber Bitters,
Pineapple, Lime, Wild Rosemary

LIPSTICK & LEATHER Strawberry infused Clocktower gin,
Pepero, Green Chartreuse, Elderflower Cloud, Peychaud Bitters,

Carrot Juice, Lemon

THE DROP Pepecello Limoncello, Skyy Citrus Vodka, House-
made Raspberry Shrub, Lemon

BY THE HORNS Housemade Chamoy infused Lunazul tequila,
Chinola Passion Fruit, Hibiscus Bitters, Tajin, Orange, Lime

NO ELVES JUST FARIES Toki Japanese whisky, Laphroig

10yt, Cocchi Americano, Lazzaroni Fernet, Tobacco Bitters

ALL BITE NO BARK Deep Eddy Vodka, Cherry Bark-Vanilla
Bitters, Housemade Strawberry Shrub, Lime, Soda

GRUNGE N’ GANJA Stiggin’s Pineapple rum, Yellow
Chartreuse, Ginger Bitters, Passion Fruit, Bee Pollen, Lime

ON THE CATWALK Malfy Blood-Orange Gin, Italicus
Rosolio, Housemade Raspberry Shrub, Valdo Prosecco, Lemon

SPRITZ BAR 715

PEPERO SPRITZ Pépero, Prosecco, Club Soda, Orange
PEPECELLO SPRITZ Limoncello, Prosecco, Mint, Basil

SPRITZ DI NOBILE Italicus Rosolio, Cocchi Americano,

Prosecco, Orange, Olive

CALI SPRITZ Bruto Americano, Pamplemousse, Prosecco,
Grapefruit

DPL NEGRONI SPRITZ Doc Pepe’s Negroni, Prosecco,
Orange

DOC PEPE’S LAB
Barrel Aged Cocktails by Christian Pépe

OLD FASHIONED Kentucky Straight Bourbon Whiskey, Cane
Sugar, Aromatic Bitters, Cherry Juice, Orange & Cherry Slice 76

MANHATTAN Straight Bourbon Whiskey, Italian Vermouth,
Aromatic Bitters, Aged in American Port Barrels 76

NEGRONI London Dry Gin, Vermouth, Campari, Orange 76

BOULEVARDIER Kentucky Rye Whiskey, Italian Vermouth,
Campari, Orange Slice 76

OLD FASHIONED RESERVE Classic Rye Old Fashioned
Cocktail Aged One Year in Rum Batrels 78

MANHATTAN RESERVE Classic Rye Manhattan Cocktail Aged
One Year in Tawny Port Casks 78
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