
PINK RABBIT

Absolut Apeach Vodka, St. Germain, Cane Syrup,

Fresh Lemon Juice, Fresh Strawberry

12

Freshly Brewed Lavazza Espresso, 

Unhinged Vanilla Vodka, Kahlua, Cane Syrup, Cream

ESPRESSO MARTINI 13

Mi Campo Blanco Tequila, Lazzaroni Amaretto,

Fresh Lime Juice, Cane Syrup

ITALIAN MARGARITA 11

Tito's Handmade Vodka, Muddled Cucumber & Basil,

Fresh Lime Juice, Cane Syrup

CUCUMBER BASIL GIMLET 11

Old Forester 86 Bourbon, Giffard Cassis,

Fresh Lemon Juice, Cane Syrup, Rhubarb Bitters

BOURBON & BERRIES 12

Choice of                Barrel Select                         

or                          Brandied Cherry, Orange Twist

Peychaud's Bitters, Cane Syrup

                OLD FASHIONED  

Maker’s Mark,

Old Forester

15

SIGNATURESIGNATURE

COCKTAILSCOCKTAILS

SIGNATURE

COCKTAILS

Shrubs are a sharp, tangy infusion of fruit, vinegar, and sugar.

The American version of the shrub dates back to 17th century

England where vinegar was used as an alternative to citrus

juices to preserve berries and other fruits. At M'tucci's, we have

revived these traditional methods and experimented with many

different combinations of fresh fruit, local herbs, and various

vinegars. Be sure to try them all!

SHRUB SHRUB COCKTAILSCOCKTAILS  SHRUB COCKTAILS 

Absolut Raspberri Vodka, Fresh Lime Juice,

Cane Syrup, Sparkling Water

BLUEBERRY RASPBERRY  

Unhinged Vanilla Vodka, Fresh Lime Juice, 

Cane Syrup, Sparkling Water

PINEAPPLE ROSEMARY 11

Novo Fogo Barrel Aged Cachaca,      

Fresh Lime Juice, Cane Syrup, Sparkling Water

BLACKBERRY 11

11

                Old Forester Barrel Select Bourbon,

House Bourbon Barrel Aged Blackberry Shrub, 

Fresh Lemon Juice, Cane Syrup, Sparkling Water

BARREL AGED BLACKBERRY 14

STRAWBERRY BASIL 11

Unhinged Cucumber Vodka, Fresh Lemon Juice,

Cane Syrup, Sparkling Water

Over the past 13 years, we have perfected the art of

a great cocktail. These cocktails are among some of

our favorite              creations. 

SALUTI! 



CLASSICCLASSIC

COCKTAILSCOCKTAILS

CLASSIC

COCKTAILS

Beefeater London Dry Gin, Campari,

Carpano Antica Sweet Vermouth

NEGRONI 12

George Dickel Rye, Carpano Antica Vermouth,

Angostura Bitter’s, Brandied Cherry

12212 MANHATTAN

Hennessey VS, Cointreau, Fresh Lemon Juice

SIDE CAR 15

Fords London Dry Gin, Honey Syrup,

Fresh Lemon Juice

BEES KNEES 11

Courvoisier VS, Carpano Antica Sweet Vermouth,

George Dickle Rye, Dom Benedictine, 

Angostura Bitter’s

VIEUX CARRE 15

PENNYWISE

Ha’Penny Rhubarb Gin, Honey Syrup,

Fresh Lemon Juice, Grapefruit Bitters

10

CARIBBEAN WINTER

Tito’s Handmade Vodka, Giffard Cassis,

Giffard Passion Fruit, Fresh Lemon Juice,

Cane Syrup, Brandied Cherry

13

House Infused Rum, Fresh Mint, Cane Syrup,

Fresh Lime Juice, Sparkling Water

SEASONAL MOJITO 10

Jefferson's Reserve Bourbon, Giffard Cassis, 

Nux Alpina Walnut Liqueur, Black Walnut Bitters

BLACKBERRY WALNUT 

OLD FASHIONED

15

Espolon Blanco Tequila, Aperol, Agave Syrup,

Fresh Orange and Lime Juice

MAMA MIA 12

LYCHEE ROYAL

Awayuki Japanese Strawberry Gin, 

Mionetto Prosecco, Ramazzotti Rosato, 

Lychee Puree, Fresh Lemon Juice

15

THE GOLDEN HOUR

Bumbu Rum, Amaro Montenegro, Licor 43,

Honey Vanilla Syrup, Espresso, Tiki Bitters, Nutmeg

14

Jameson Irish Whiskey, Bailey’s Irish Cream,

Frangelico, Black Walnut Bitters, Honey Syrup

AFTER HOURS 14

SUNSTONE PALOMA

                El Tesoro Reposado Tequila,

Velvet Felernum, Honey Vanilla Syrup,

Fresh Lime Juice, Sparkling Pink Grapefruit

13

  HOUSE LIBATIONSHOUSE LIBATIONS HOUSE LIBATIONS



APERTIVOSAPERTIVOSAPERTIVOS
An Italian tradition of enjoying a pre-meal drink,

meant to open the palate and stimulate your appetite.

Aperitivos are classically low alcohol beverages made

from aromatized wines and bitter liqueurs

8

A wine based aperitif.  Notes of oranges, pink

grapefruit, citrus peels and pith, and clove. Clean and

refreshingly bitter finish

APERTIVO CAPPELLETTI

est. 1906, Northern Italy 

7COCCHI AMERICANO

‘Americano’ referring to the style of apertivio that is

gentian root based. Balanced notes of citrus, quinine,

gentian, and baking spices

est. 1891, Piedmont, Italy 

7LILLET BLANC

Made from Bordeaux wine grapes and fruit liqueurs.

Slightly sweet, balanced quinine bitterness, honey,

candied orange, citrus zest, dandelion

est. 1872, Bordeaux, France 

10

Made from gentian plants harvested in the French Alps

and Pyrenees mountains. Soft bitterness, subtle

sweetness, pine, eucalyptus, honey, dried orange zest

SUZE
est. 1889, Paris, France 

Made with 16 botanicals local to Northern Italy.

Slightly bitter with fresh citrus notes and a floral soft

body. Balanced notes of chamomile, lemon peel, and

elderflower

NONINO L’APERITIVO

est. 1940, Friuli, Italy 

11

Aromas off ripe orchard fruit, vanilla, and warm spice.

Smooth and lightly sweet, with notes of caremel, dried

fruit, oak, and baking spice, with a warm finish.

PILLA SELECT

est. 1920,  Venice, Italy

9

Pleasant sweetness with citrus notes of blood orange

combined with the tropical freshness of mango and

passion fruit.

SARTI ROSA

est. 1885,  Bologna, Italy
8

Bright and floral with notes of hibiscus, rose and fresh

citrus. Lightly sweet with a delicate herbal bitterness,

and a crisp refreshing finish. 

RAMAZZOTTI ROSATO
est.  1815, Milan, Italy

9

Aperol, Mionetto Prosecco, Sparkling Water,

Fresh Orange Slice

APEROL SPRITZ 9

Sarti Rosa Liqueur, Mionetto Prosecco,

Sparkling Water, Fresh Lime Wedge

SARTI SPRITZ 9

St. Germain Elderflower, Mionetto Prosecco,

Sparkling Water, Fresh Mint

HUGO SPRITZ 9

Non-Alcoholic Mionetto Aperitivo, Alchohol Removed

Mionetto Sparkling, Sparkling Water, Orange Peel

NOT - SO - APEROL SPRITZ 9

SPRITZSPRITZ

COLLECTIONCOLLECTION

SPRITZ

COLLECTION



AMARIAMARIAMARI
Amaro is an Italian word meaning ‘bitter’. Amari are

herbed liqueurs that are commonly consumed after dinner

to aid with digestion. Amari are enjoyed throughout Italy

and around the world, and have very complex flavor

profiles. From intense spice, herbaceous and bitter, to sweet

and floral notes, they taste of the passion from the lands

they are produced.

12

Light sweetness with a mild palate. Notes of gentian root,

licorice, saffron, orange peels.

AMARO NONINO QUINTESSENTIA

est. 1992, Fruili, Italy

24

Soft citrus notes with a beginning autumn brushwood & moss

fragrances, scents of raisins and passito. Balsamic that balance

the bitter notes of rhubarb, flamed orange and caramelized

vanilla.

AMARO NONINO RISERVA

est. 1992, Fruili, Italy

9

Alpine herbs, roots and berries.  Notes of mint, cola, baking

spices and bitter roots.  Long warming herbaceous satiny finish.

LAZZARONI AMARO

est. 1851, Saranno, Italy

9AMARO SFUMATO

est. 1906, Trento, Italy

With a base of Chinese Rhubarb, balanced with sweet alpine

berries, woody herbs and a unique smokiness. 

9

Warm notes of cardamom and cinnamon and bitter orange.

Hints of espresso, chocolate and fig.  A balanced warm, smooth

and slightly herbaceousnes finish.  

LUXARDO AMARO ABANO

est. 1821, Torreglia, Italy

8

Made from a blend of 40 botanicals to create a bittersweet

flavor profile. Notes of warm fall spices, dried orange, cherry

cola, black tea, and tobacco spice.

AMARO MONTENEGRO

est. 1885, Bologna, Italy

7

Dominating herbal bitterness, with notes of eucalyptus, mint,

dried cherries, light honey, and fresh pine.

ANTICO AMARO NOVEIS

est. 1960, Piemonte, Italy

9

Quinine and gentian bitterness, licorice and turmeric spice,

orange peel and berry sweetness.

RAMAZZOTTI AMARO

est. 1815, Milan, Italy

We have many Amari and

Aperitivos, ask your server if you

don’t see your favorite listed!!

                       Private Selection Maker’s Mark 

                       Old Forester Single Barrel

                       Angel’s Envy Private Barrel

                       Blanton’s Gold 

                       Woodford Rye Whiskey

                       El Tesoro Reposado

                       Patrón Barrel Select Añejo 

PRIVATE SELECTIONSPRIVATE SELECTIONS

13

13

20

25

13

12

13

 Large Rock + 1

M’tucci’s Private Select Barrels represent our commitment to

excellence. Specially crafted and chosen just for us, these rare

spirits are available solely in our restaurants.



 Large Rock + 1

IRISHIRISH
Jameson

Tullamore Dew 12 yr

McConnell’s

Green Spot Single Pot

Drumshanbo

Redbreast 12 yr

9

10

9

16

15

11

RYERYE
Angel’s Envy

Sazerac

Rittenhouse

Old Overholt

Bulleit

Templeton

High West Midwinter Dram

Whistlepig Piggyback

Whistlepig 12 yr

Alberta Cask Strength

               Woodford 

19

10

9

8

9

11

28

9

28

26

13

11

20

10

25

14

10

 9

15

15

10

32

13

 9

13

11

12

13

13

21

15

19

10

BOURBONBOURBON
Angels Envy

             Angel’s Envy Private Barrel

Basil Hayden

            Blanton’s Gold

Blanton’s

Buffalo Trace 

Bulleit

Eagle Rare Small Batch

Elijah Craig Small Batch

Knob Creek 9 yr

Little Book 

             Private Selection Maker’s Mark

Maker’s 46 

             Old Forester Single Barrel

Old Forester 1870

Old Forester 1897

Old Forester 1910

Old Forester 1920

Booker’s

Rabbit Hole Cavehill

Rabbit Hole Dareringer

Horse Soldier

WHISKEYWHISKEY

Speyburn 10 Yr

Glenlivet 15 yr

Johnnie Walker Black

Macallan 12 yr Double Cask

Oban 14 yr

Laphroaig 10 yr

Lagavulin 16 yr

Dalmore 12yr

SCOTCHSCOTCH
9

10

10

18

22

14

20

16



SOMETHING TO SIP ONSOMETHING TO SIP ONSOMETHING TO SIP ONSOMETHING TO SIP ON

RUMRUM
9

9

9

8

8

10

11

Diplomatico Planas

Diplomatico Exclusiva

Bumbu OG

Hard Truth Coconut

Captain Morgan Spiced

Goslings Black Seal 151

Ron Zacapa No. 23

 Large Rock + 1

PORT/SHERRYPORT/SHERRY

Taylor Fladgate 10 yr

Taylor Fladgate 20 yr

Kopke 10 yr Tawny

Graham’s Late Bottled Vintage ‘17

Graham’s 10 yr Tawny 

Barbadillo Amontillado

14

19

9

13

10

8

VODKAVODKA
Absolut

Absolut Citron

Tito’s

Ketel One

Grey Goose

Chopin

10

10

9

9

10

11

Don Fulano Blanco

Don Julio Blanco

Don Julio Reposado

Don Julio Añejo

Don Julio 1942

Clase Azul Reposado

Ilegal Joven Mezcal  

Del Maguey Vida Clasico Mezcal

             Patrón Barrel Select Añejo 

             El Tesoro Reposado

AGAVEAGAVE
11

12

13

15

37

35

13

10

13

12

GINGIN
8

9

9

9

10

10

14

9

13

Beefeater London Dry 

Tanqueray

Ford’s

Bombay Sapphire 

Botanist

Hendricks

Empress

As Above So Below

Monkey 47
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