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EXPECTED SIPS

The European
13

14

13

17

12

Boulevadier 95 Rye

Blackberry Bramble

Cadillac Margarita

Mojito Cubano

Aperol 			  Campari
Caposaldo Prosecco  	 Fresh Orange Slice

Bulleit 95 Rye  		  Campari
Dolin Rouge Vermouth	 Luxardo Cherry

Bombay Sapphire 	 Giffard Blackberry 
Pama Liquor		  Lemon Juice 
Simple Syrup		  Lemon Wedge

Don Julio Reposado	 Lime Juice
Agave Syrup		  Grand Marnier floater
Black Rock Salt 1/2 Rim 	 Lime Wedge

Bacardi Superior	 Fresh Muddled Lime
Fresh Lime Juice	 Bruised Mint Leaves
Mint Simple		  Lime Wedge
Mint Sprig

SIP & SOURS

13

Mint Gimlet
Bombay Sapphire	 Fresh Lime Juice
Mint Simple		  Dehydrated Lime Wheel
Spanked Mint

14

14

13

Pisco Sour

Godfather Sour

New York Sour

Barsol Pisco		  Fresh Lime Juice 
Simple Syrup		  Quail Egg
Peychaud’s Bitters	 Dehydrated Lime Wheel

Amaretto Disaronno	 Bulleit Bourbon
Fresh Lime Juice	 Simple Syrup
Luxardo Cherry

Bulleit Bourbon		 Taylor Floodgate Ruby
Fresh Lemon Juice 	 Simple Syrup		
Quail Egg		  Luxardo Cherry

SIP & FIZZ

12

Jungle Bird
Myers Dark Rum 	 Campari
Lime Juice 		  Demerara Simple
Pineapple Juice		 Frond

16

15

Luxardo Old Fashioned

Reposado Paloma

Bulleit 95 Rye          	 Rich Demerara Simple 
Angostura Bitters     	 Luxardo Cherry 
Luxardo Rinsed Glass    Orange Peel

Patron Reposado	 Lime Juice
Agave Syrup		  Grapefruit Juice
Salty Lime Wedge 	 Black Salt 1/2 Rim

Moscow Mule

Dark & Stormy

Tito’s Vodka		  Fresh Lime Juice
Ginger Beer		  Spanked Mint
Ginger Root Slice

Myers Dark Rum	 Ginger Beer 
Lime Wedge 		  Ginger Root Slice

12

12

French 75

Cointreau Mimosa

N/A Mimosa or Bellini

Royal Kir Royal

Tanqueray Dry Gin	 Fresh Lemon Juice
Simple Syrup		  Angostura bitters 
Caposaldo Prosecco

Cointreau Liquor
Caposaldo Prosecco
Fesh-squeezed Orange Juice

Mionetto Non-Alcoholic Prosecco Brut
Fresh Squeezed OJ or Peach Puree

Chambord Raspberry Liquor
Luxardo Cherry Liquor 
Simple Syrup
Caposaldo Prosecco
Luxardo Cherry

12

12

11

15



Duck L ’Orange
Old Fashioned

Sip & Sizz Fizz

Duck Fat Washed Angel’s Envy Rye (100 proof) 
Benedictine D.O.M.              Rich Demerara Simple 
Angostura Orange Bitters    Luxardo Cherry 
Orange Peel 

Remy Martin 1738 	 Cocchi Storico Vermouth
Fresh Lemon Juice	 Vanilla Simple
Quail Egg		  Peychaud’s Bitters
Prosecco Tableside

19

20

UNEXPECTED SIPS

Plum Gimlet

Side by Sidecar

Triple Oak
Banana Manhattan

Empress Indigo Gin	 Ume Plum Liqueur 
Fresh Lime Juice	 Simple Syrup
Dehydrated Lime Wheel

D’Usse VSOP Cognac	 Cointreau 
Pama Liquor		  Fresh Lemon Juice
Rich Demarara Simple	 Luxardo Cherry

Angels Envy Triple Oak	 Cocchi Storico Vermouth
Giffard Banane Du Bresil	 Angostura Bitters
Luxardo Cherry

15

18

20

SIP-TINIS

Pistachio Martini

Filthy Martini

Vanilla Infused Vodka	
Italian Pistachio Liqueur
Benedictine D.O.M.	
Giffard Almond
Crushed Pistachio Rim

Grey Goose Vodka
Kalamata Olive Juice
Dolin Blanc Vermouth Rinsed Glass  
Blue Cheese & Kalamata Olive Skewer

15

15

UNEXPECTED SIPS

Empress Negroni

Prosecco Paloma

Empress Elderflower Gin	 Campari		
Dolin Rouge Vermouth	 Lemon Twist

Bay Leaf infused Casamigos Blanco
Persian Lime Cordial	 Caposaldo Prosecco 
Fresh Lime Juice	 Vanilla Simple		
Pamplemousse Foam	 Salty Lime Wedge

14

18

Queen Bee’s Knees

Vinum Sangria (Red)

Saleya Sangria (White)

St. Elizabeth Allspice Berry Liqueur
Tanqueray Dry Gin 	 Fresh Lemon Juice	
Orange Blossom Honey	 Dehydrated Lemon Wheel

Vinum Cellars Petite Syrah
Blended Family Blueberry Liquor
Grand Marnier		
Simple Syrup
Slices of Orange, Lemon & Lime

Maison Saleya Rose 	
Blended Family Peach Liqueur
Cointreau 		
Simple Syrup
Slices of Orange, Lemon & Lime

14

16

13

Tagalong Martini

Fluffy Espresso

Screwball Peanut Butter Whiskey
Baileys Chocolate Liquor
Baileys Irish Cream	
Cocoa Dust

Liqueur 43		  Mr. Black Coffee Liqueur 
Shot of Espresso	 Rich Demerara Simple
Orange Bitters 		 Coffee Beans

13

13



DIGESTIFS

CAFE COCKTAILS

PORT & COGNAC

Limoncello   			   12

Sambuca   			   8

Fernet Branca   		  10

Taylor Fladgate Ruby       7

Taylor Fladgate Tawny

Luis XIII Cognac

10 Year  	 $12
20 Year 	 $18
30 Year  	 $32

For the curious	    	 .5oz	          $125
For the passionate	    	 1oz  	          $250
For the afficionados   	 2oz  	          $500

Irish				    10

Italian				    10

Carajillo				   10

Jameson Irish Whiskey
Fresh brewed Coffee
Whipped Cream 

Guided by visionary Cellar Master Baptiste 
Loiseau, we make our mark today by handing 
down precious eaux-de-vie to future 
generations. These treasures of our 
terroir recount an enduring bond with 
Nature. Through them, LOUIS XIII 
Cognac is forever reborn, a timeless 
spirit whose soul is unwavering.

Time is our raw material,
and every drop of LOUIS XIII
is our living legacy.

Romana Sambuca
Fresh brewed Coffee
Whipped Cream 

Liqueur 43
Espresso
Whipped Cream

BEERS

WATER

16 oz Drafts    			   8

Still Saratoga (28 floz)               8

Sparkling Saratoga (28 floz)     8

12 oz Bottles    			   6

12 oz Bottles    			   7

Stella Artois - Pilsner
Anheuser Busch, Jacksonville

Seaz The Day - IPA
Coastal Days, Ft Myers

You’re My Boy Blue - Wheat Ale
FL Ave Brewing, Tampa

Scotty’s Irish Red - Red Ale
Scotty’s Bierworks, Ft Myers	

High 5 - IPA
FM Brewing Co., Ft Myers

Suds - Light Lager
Palm City Brewing, Ft Myers	

Sam Adams - Seasonal 
Samuel Adams, Boston		

Bud Light

Coors Light

Miller Light

Michelob Ultra

Yeungling

Blue Moon

Angry Orchard

Modelo

Heineken

Kona Big Wave

Mango Cart

Guiness

Heineken 0.0



Bottled Reds

ROCO Winery ‘Gravel Road’ - Pinot Noir	   $75
Willamette Valley, OR - ’22
Elegant Oregon Pinot Noir with bright cherry, 
cranberry, and light earthiness.

Domaine Gachot-Monot - Cotes de Nuits Village    $100
Burgundy / France - ‘22
Earthy and expressive Burgundy Pinot Noir 
with bright cherry and subtle minerality.

Raen Royal St Robert - Pinot Noir		    $158
Sonoma Coast, CA - ‘24
Coastal elegance in a glass with wild strawberry, 
rose petal, and saline minerality.

Lemelson Jerome Reserve -  Pinot Noir	      	   $113
Willamette Valley, Oregon - ‘21
Silky and refined Oregon Pinot with red fruit, 
forest floor, and balanced acidity.

Domaine Jean Louis Chave – ‘Mon Coeur’	   $72
Grenache / Syrah - Cote du Rhône / France - ‘22
A vibrant Rhône blend with notes of cherry, herbs, 
and peppery spice.

Carpineto Dogajolo - Super Tuscan		    $48
Tuscany / Italy - ’23
Smooth and approachable, with ripe red cherry, 
plum, and subtle spice. Soft tannins and balanced acidity. 

Marques de Murrietta - Rioja Réserva		  $108
Rioja Alta / Spain - ‘20
Classic Rioja with red fruit, vanilla, and earthy 
complexity from extended aging.

Listed from the lightest to the most bold.

WINE&

Duckhorn – Estate Grown Merlot	             $135
Napa Valley, CA - ‘22	
Lush and fruit-forward Merlot with plum, cherry, 
and sweet baking spices.

Seghesio Family Vineyards - Zinfandel		   $58
Sonoma County, CA - ’23
Classic Sonoma Zinfandel showing ripe blackberry,
raspberry, and warm baking spice. 

Terrazas des Los Andes - Grand Malbec	   $98
Mendoza / Argentina - ‘22
A bold Argentinian Malbec with deep blackberry 
fruit, spice, and a hint of floral elegance.

Madame de Beaucaillou - Haut Medoc 	   $92
Bordeaux / France - ‘20
Elegant Bordeaux with blackcurrant, cedar, 
and a smooth, polished finish.

Château Barreyres / Haut-Médoc Cru Bourgeois
(Magnum 1.5L) Bordeaux / France - ’16 	   $125
Mature traditional Bordeaux with cassis, cedar, 
tobacco, and earthy depth. The 1.5 liter magnum 
format makes it ideal for celebrations. 

Chateau Ormes de Pez by Lynch Bages	   $85
Saint Estephe - Bordeaux / France - ‘20 
A structured Left Bank Bordeaux with dark fruit, 
graphite, and savory depth.

Il Poggione - Brunello di Montalcino		   $168
Toscana / Italy - ’19 
A robust, age-worthy Sangiovese with cherry, 
leather, and Tuscan earthiness.

Light & Elegant
Lower Tannin, Brighter Acidity, Lighter Body

Medium & Balanced
 More Richness and Spice, Moderate Structure

Our List of Red and White Wines

by the Bottle was exclusively

curated for Sip & Sizzle

by CMS Advanced Sommelier

Mladen Stoev, Naples.

Bezel by Cakebread - Cabernet Sauvignon	   $78
Paso Robles, CA - ’22
Refined Cabernet with blackcurrant, plum,
and soft cocoa notes. Smooth and balanced. 

Burgess – ‘Contadina’ Cabernet Sauvignon	 $120
Napa Valley, CA - ‘18
A Napa Cab showing ripe dark fruit, mocha, 
and firm tannins with aging potential.

Daou - Cabernet Sauvignon			    $58
Paso Robles, CA - ‘22
Rich and structured with dark berry, cassis, 
and toasty oak from California’s Central Coast.

Chateau Le Nerthe Chateauneuf-du-Pape	 $158
S Rhone / France - ‘20
A complex Southern Rhône blend with red fruit, 
garrigue, and savory warmth. 

Fontanafredda Barolo La Rosa 		  $258
Piemonte / Italy - ‘16 (exceptional vintage)
Refined and expressive Barolo with notes of 
dried cherry, rose petal, and earthy spice, 
finishing with elegant structure

Masi - Costasera Amarone della Valpolicella	  $115
Veneto / Italy - ‘19
Opulent and velvety with dried cherry, chocolate, 
and a hint of spice from dried grapes.

Quilt Reserve - Cabernet Sauvignon 		   $150
Napa Valley, CA - ‘18
Full-bodied and bold with layers of blackberry, 
espresso, and oak spice. 

Caymus Reserve - Cabernet Sauvignon 	  $185
Napa Valley, CA - ‘23
Iconic and lush Napa Cab with dense black fruit, 
vanilla, and velvety texture. 

Darioush Signature - Cabernet Sauvignon             $245
Napa Valley, CA - ‘21
Opulent and richly textured with blackberry, 
cocoa, and exotic spice.

O’Shaughnessy - Cabernet Sauvignon		   $206
Howell Mountain, CA - ‘21
Dense and brooding with black fruit, 
savory herbs, and mountain spice. 

Bold & Powerful
 Full Body, Firm Tannin, Oak and Intensity



Charles Heidsieck -  Brut Reserve	 	   $170
Champagne / France
Rich and complex with layers of baked apple, brioche, 
and fine, persistent bubbles.

Domaine Chandon - Brut Rose (Split / 187ml)   $24
Bright and expressive sparkling California rosé, showing 
fresh strawberry, raspberry, and subtle floral notes.  
Lively acidity, soft bubbles, and a dry, refreshing finish.

Moet & Chandon - Imperial Brut (Split / 187ml)  $48
Champagne / France
Iconic Champagne with fine bubbles and vibrant
notes of green apple, citrus, and white peach.
Crisp, balanced, and elegantly dry with a clean,
refreshing finish.

Bottled Bubbles

Bottled Whites

Light & Crisp
Higher Acidity, Minimal Oak, Refreshing, Food-friendly

Richer & More Full-bodied
More Texture, Oak Influence, or Weight on the Palate.

Castello Banfi - San Angelo / Pinot Grigio	 $48
Veneto / Italy - ’23
Crisp and refreshing with notes of green apple, 
pear, and citrus. Clean, dry finish. 

Babich Wines Black Label - Sauvignon Blanc	 $48
Marlborough / New Zealand - ’24
Vibrant Sauvignon Blanc showing citrus, 
tropical fruit, and crisp minerality.

Elena Walch - Pinot Grigio			   $72
Alto Adige / Italy - ‘24
Aromatic and fresh with pear, white flowers, 
and alpine minerality.

Domäne Wachau - Grüner Veltliner	  	 $75
Federspiel Terrassen / Austria - ‘24
Bright Austrian white with green apple, 
white pepper, and a dry, clean finish.

Pazos de Lusco - Albarino			   $56
Rias Biaxas / Spain - ‘23
Crisp and zesty Spanish white with peach, 
lime, and a touch of salinity.

Archery Summit “Vireton” - Pinot Gris		 $65
Willamette Valley, OR - ’24
Fresh and aromatic Pinot Gris with pear, 
stone fruit, and bright acidity.

Chalk Hill Estate - Chardonnay ‘Estate Bottled’	 $78
Sonoma County, CA - ’23   
Layered and refined, with ripe orchard fruit, subtle
toasted oak, vibrant acidity, and a long, polished finish.

Kistler Vinyards - ‘Les Noisetiers’ Chardonnay    $147
Sonoma Coast, CA - ‘22
Lush and polished California Chardonnay 
with ripe tropical fruit and toasty oak.

Chateau Carbonnieux  - Bordeaux Blanc		  $120
Pessac Leognan, Bordeaux / France - ‘22
Premier Cru–classified and beautifully refined,
with citrus, white peach, subtle oak, and a long,
mineral-driven finish.

ENJOY A CAVIAR SERVICE FOR HALF PRICE
WITH ANY BOTTLE OF HEIDSIECK CHAMPAGNE

By the Glass

WINE&

Prosecco Brut    				         $9
Caposaldo - Veneto, Italy     
Crisp and lively Italian sparkler with green apple, 
pear, and a refreshing, dry finish.

Sauvignon Blanc   				        $10
Sea Pearl - Marlborough, New Zealand     
Bright and zesty with grapefruit, passionfruit, 
and a punch of grassy freshness.

Pinot Grigio    				         $10
Three Pears - Mason Cellars, CA
Crisp and refreshing with pear, green apple, 
and bright citrus notes..

Chardonnay    				         $12
Imagery Estate - Ripon & Livermore, CA
Smooth and expressive with ripe apple, 
tropical fruit, and a touch of oak.

Rose    					          $11
Maison Saleya - Coteaux
d’Aix-en-Provence, France
Light and dry Provençal rosé with strawberry, 
citrus,and a whisper of herbs.

Pinot Noir   					          $12
Martin Ray, Russian River, Sonoma, CA
Elegant and balanced with red cherry, raspberry, and 
subtle earthy notes.

Malbec   					          $10
Portillo - Uco Valley Mendoza, Argentina 
Fruit-forward and approachable with plum, 
blackberry, and soft tannins.

Cabernet Sauvignon    			        $12
Vina Robles Estate, Paso Robles, CA
Rich and approachable with dark berry fruit, 
gentle spice, and a smooth finish.

Petite Syrah    				         $13
Vinum Cellars - Clarksburg, Napa Valley, CA
Bold and deeply colored with blueberry, 
black pepper, and a rich, chewy structure.

Wine Flight
Pair any 3 glasses

of wine by-the-glass:

Half pour flight    $18
Full pour flight    $32

Listed from the lightest to the most bold.



Please sip sensibly.


