
COCKTAIL MENU
All Cocktails $12

BULLIET PERFECT MANHATTAN 
Bulliet Rye Whiskey 
Noilly Pratt Dry Vermouth 
Noilly Pratt Sweet Vermouth 
Dash of Bitters 

CROWN ROYAL APPLE MARTINI 
Crown Royal Regal Apple 
Sour Apple Liqueur 
Cranberry Juice

HONEY FIZZ 
Jack Daniel’s Tennessee Honey
Fresh Lemon Juice 
Club Soda 
Dash of Bitters 

CIELO OLD FASHIONED
Jefferson’s Bourbon
Muddled Orange and Cherry
Sugar
Angostura Bitters

Additional Whiskey Choices:
Woodford, Maker’s Mark, Rittenhouse Rye, Buffalo Trace

CIELO COCKTAIL 
Jose Cuervo 1800 Tequila  
Pineapple 
Blue Curacao 
Lime Twist 

SMOKED SEA SALT MARGARITA 
Patrón Silver Tequila 
Fresh Lime Juice 
Pineapple Juice 
Agave Nectar 
Pinch of Smoked Paprika 
Smoked Sea Salt Rim 

PATRON BERRY-LEMONADE 
Patrón Silver Tequila 
Muddled Mixed Berries
Agave Nectar 
Lemonade
Lemon Wedge 

Additional Tequila Choices:
Cazadores, Patrón Reposado, Patrón Añejo

CLASSIC NEGRONI
Aviation Gin 
Noilly Pratt Sweet Vermouth
Campari
Orange Twist

GARDEN STATE 
Hendrick’s Gin 
Midori 
Sour Mix 
Pineapple 

Additional Gin Choices: 
Tanqueray, Bluecoat American, Bombay Sapphire

COCKTAIL MENU
All Cocktails $12

BELVEDERE POMEGRANATE MARTINI
Belvedere Vodka
Grand Marnier 
Pomegranate Juice 
Splash of Tonic Water 
Lemon Twist

ESPRESSO MARTINI
Belvedere Vodka
Godiva Chocolate 
Creme de Cocoa
Espresso

MANGO MIMOSA
Cîroc Mango Passion Vodka
Orange Juice
Champagne

MOSCOW MULE
Tito’s Vodka
Lime Juice
Mint
Ginger Beer

Additional Vodka Choices: 
Chopin, Ketel One, Stolichnaya 

COCONUT ALEXANDER 
Rum Chata
Malibu Rum
Banana Liqueur
Nutmeg

CARIBBEAN SUNSET
Captain Morgan
Orange Juice
Pineapple Juice
Myers’s Dark Rum

HENNESSY SIDECAR
Hennessy VS
Grand Marnier
Fresh Lemon Juice
Sugar Rim

LIMONCELLO SPRITZER
Limoncello 
Pinot Grigio
Frangelico
Lemon Juice
Simple Syrup
Splash of Club Soda

PINEAPPLE ELDERFLOWER MIMOSA
St-Germain Elderflower Liqueur
Champagne
Pineapple Juice
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WINE BY THE GLASS $10

-SPARKLING-
RUFFINO

PROSECCO, Italy

-ROSÉ-
CHATEAU D’ESCLANS

WHISPERING ANGEL, Provence, France 2017

-WHITE-
CANYON ROAD

MOSCATO, California 2017

BV COASTAL ESTATES
PINOT GRIGIO, California 2016

UPPERCUT
SAUVIGNON BLANC, California 2015

THE MONTEREY VINEYARD
CHARDONNAY, California 2015

PACIFIC RIM 
RIESLING, Washington State 2017 

BUEHLER
WHITE ZINFANDEL, California 2017

-RED-
MARK WEST

PINOT NOIR, Napa, California 2017

DYNAMITE VINEYARD
MERLOT, North Coast, California 2017

TERRAZAS
MALBEC, Mendoza, Argentina 2017

CAPOSALDO
CHIANTI, Tuscany, Italy 2017

SHANNON RIDGE 
PETITE SIRAH, Lake County, California 2017

BV COASTAL ESTATES
CABERNET SAUVIGNON, California 2017

TENUTA DI SALVIANO
TURLO (Cabernet/Sangiovese) Umbria, Italy 2014

SMALL BITES
Enjoy any of the items Below for Only $8

*wine pairing suggestions

SALMON TOAST
  Avocado, egg, salmon, chicharron
 *The Monterey Vineyard Chardonnay

COZZE
Tender mussels served in a red or white wine sauce

*Uppercut Sauvignon Blanc

MELANZANE ALLA PARMIGIANA
Crispy eggplant, parmesan style
*Caposaldo Chianti 

L’INSALATA TRITATE
Italian chopped salad, tomato, cucumber, 
pepperoncini peppers, garbanzo beans, olives, red onion, 
ricotta salata, red wine vinaigrette
 *BV Coastal Estates Pinot Grigio 

 PIADINA- FLAT BREAD
Caprese flatbread, fresh mozzarella, pesto, basil oil 
*Tenuta di Salviano Turlo 

CALAMARI FRITTI
Tender fried calamari, red cherry peppers, 
garlic chips, marinara sauce
 *Ruffino Prosecco

INSALATA CASALINGA
Mesclun greens, spiced walnuts, strawberries, feta cheese, 
vanilla honey vinaigrette
*Buehler White Zinfandel 

SPAGHETTI BOLOGNAISE
Spaghetti, tossed with Italian meat sauce, topped with 
parmagiano reggiano
*Caposaldo Chianti

SLIDERS DEL GIORNO
Chef’s selection
*BV Coastal Estates Cabernet Sauvignon

WINE ON TAP
TIAMO

PINOT GRIGIO, Veneto, Italy 2016   $10

ROUND POND
SAUVIGNON BLANC, Rutherford 2015   $12

MARK WEST
PINOT NOIR, California 2017 $12

SIMI
CABERNET SAUVIGNON, Sonoma 2017 $14


