Featured Drink§
SANGRIA

house wine with malbec, burgundy wine,
brandy, patron citron, seasonal fruits,
and cinnamon spice simple syrup
12. glass | 36. pitcher

LUCIANO SPRITZ

solerno blood orange, aperol,
blood orange juice, villa sani prosecco /4.

“ousemade Lemonacle
fresh squeezed lemons, sugar
and flavored with mint, rosemary,
and vanilla bean 4. 50

Freskly brewec‘ |cec| Tea

specially blended teas of black currant

early grey orange pekoe, orange juice
3.50 glass | 7. 50 pitcher

An 18 % gratuity will be added
to parties of six or more

*This item is cooked to guest preference
and/or may contain raw or undercooked
ingredients. Consuming raw or undercooked
meats, seafood, shellfish or eggs may increase

your risk of foodborne illness.

Enzos“icjeuwayFLA.com
f’@EnzosI—licleawayFL
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Dalee Vita

Palund e Fornmaggi*

15. per person (minimum of two orders)

Prosciutto cured 24 Months * Salame Piccante
Finoccl’niona 2 Aged 24 Mon+l15 Deggiano—parmigiano
Pecorino Romano ¢ Fontina Val d'Aosta

Capona’ro (assor’reo' roasted vege’raloles)

Giardiniera (Piclalecl vec_je’rol)les)
Olives * Grissini (loreocl s’ricl(s)

Ané[pa{t( + Luppa + Iugalate

Coprese Dolpe’r’rine

heirloom cherry tomato classic meatballs, caponata 14.

and bufala mozzarella 14.
Cesare*

o op | e | | D chopped lettuces, hard cooked egg,

crisp prosciutto 13.

meat ragti inside of
5 add chicken 5.

arborio rice cone 13.

Misticanza
Zuppa di Pasta e Fc:gioli
white beans, pancetta, pasta and vegetablés, first pressed

seasonal vegetable soup 8. olive o1l and white balsamic 10.

Frutti di Mare™

calamari, shrimp, mussels, mixed lettuces, salumi, caciocavallo,

scallops, celery, parsley; olive oil, carrots, zucchini, peppers, green beans,

lemon, peperoncino 19. egg, apple, walnuts 18.

selection of market greens, assorted fresh

Eazo s Cl‘nopped An’ripas’ri*

Lunch Conba

Misticanza
market green salad

TWO Housemao'e

Meatballs

and choice of

Pettardi-Pollo oL Stkmones

M : | AN salsa verde,

roasted seasonal vegetables
arugula, cherry tomato salad

Pawini

served with housemade giardiniera

Sicilian Tuna
garlic aioli, tomatoes,

Porchetta and Provola

grainy mustard and pear aioli,
spicy cherry peppers, arugula 18. arugula 17.

Prsstiviin e Robisla

pickled vegetables, salame piccante 18.

Pagste

Bucatinialla Carbonara Torchio

eggs, pecorino, pancetta, black pepper 23. spiral shaped pasta, spicy italian sausage
ragu, sweet onions, broccolini 22.

Mezzi Digai‘oni a”’

Amatriciana Loscgna
crisp guanciale, onion, layered pasta, meat ragt,

tomato, peperoncino 24. béchamel, mozzarella 21.
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Fandly Ptyle
serves 2-4 people
36.

SPurHing Suge
hangar one vodka, st germain, honey sage
syrup, fresh ruby red grapefruit, prosecco

Santa Marinella Punch

cruzan rum, orange curacao, fresh orange
juice, pineapple juice, angostura

The Arethusa

ron abuelo 7 year rum, cointreau,
giffard orgeat, wicked dolphin dark rum,
lime, pineapple

Sanqﬁa
our freshly made house sangria

Our detovy

While inspecting the building prior to taking
Jull ownership, Enzo discovered a long-hidden
place below the terminal that connected to
abandoned sections of the next-door power
plant. 7o Enzo’s astonishment, he came across
a Prohibition-era hideaway where a team of

[flying rum-runners once gathered. Evidence
of smuggler activity remained, untouched
Jor decades. Enzo decided that the space
might make an rresistible spot for dining and
socializing to highlight the family recipes he
grew up on, highlighting specialties from
Rome and nearby regions.
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Gc’g’g’le Water

Tl"le Deacel(eeper

monkey shoulder scotch, pineapple, maraschino
liqueur, lemon, angostura, prosecco

LUCIANO SPRITZ

solerno blood orange, aperol, blood orange juice,
villa sandi prosecco

S+row|oerry Fields

bulleit bourbon, fernet branca, strawberry syrup,
lemon, ginger, cucumber

Kraken S’rormy

kraken dark spiced rum, q ginger beer, angostura, lime

The Scottish Connection

ardbeg 10 year scotch, antica formula, angostura,
luxardo maraschino

Holly Hill

ketel one, st germain, soda, villa sandi prosecco

HCIHI()’ anl(y

plymouth gin, antica formula, fernet branca

Bourbon Coun+y Tequileros
maker’s mark, maestro dobel tequila, lime,
simple syrup, angostura, q ginger beer

Limoncello Gimlet

nolet’s gin, caravella limoncello, simple syrup,
roasted thyme

Hazelnut Old Fashioned

knob creek, frangelico, orange,

luxardo maraschino cherry

SPring on the Tiber

lillet blanc, absolut elyx, st germain, lemon

Dye, Dye Dicl&ey
woodford reserve rye whiskey, fresh lime juice,
pomegranate, sparkling water, lime

Paloma ltaliana
aperol, maestro dobel reposado tequila,
fresh ruby red grapefruit, agave, lime, basil, soda

€uzay ?mug’g’(ed and Ptafhed Callection

VINTAGE RUMS

Ron Abuelo 7 Year 11.
Ron Abuelo 12 Year 18.
Ron Abuelo 30 Year 30.

Flor de Cana 7 Year Afiejo 9.
Flor de Cana 12 Year 13.
Flor de Cana 18 Year 18.
Flor de Cana 25 Year 25.

Bacardi 8 Year 13.
Ron Zacapa 23 Year 15.

Cruzan Diamond Estate 5 Year 13.
Angostura 1825 Rum 12 Year 25.

Don Pancho Origenese
Reserva 18 Year 25.

Havana Club Arejo 9.

COGNAC
Hennessy XO 50.
Hennessy VS 13.
Courvoisier IS 13.

Courvoisier VSOP 30.
Remy Martin 1738 15.
Remy Martin VSOP 13.

WHISKEYS

Crown Royal 11.
Jameson 13.
Jameson Black Barrel 13.
Gentleman Jack 13.

BOURBONS
Angel’s Envy 15.
Basil Hayden 15.
Bulleit 13.
Hudson Baby 15.
Hudson Four Grain 15.
Knob Creek 13.
Maker’s 46 15.
Maker’s Mark 13.
Old Forester 100 13.
Woodford Reserve 13.
Lil Book 25.

Elijah Craig Small Batch 13.

Elijah Craig 18 Year 25.

Larceny Small Batch 13.

Evan Williams Bonded 9.
Buffalo Trace 11.

Four Roses Single Barrel 13.

EH Taylor Small Batch 13.

RYE

Knob Creek 13.

Hudson Baby 15.
Basil Hayden Dark 8.

Bulleit I3.

Woodford Reserve 13.

Redemption I3.

Rittenhouse 13.

Templeton 13.
Whistle Pig 10 Year 20.

Whistle Pig Boss Hog 65.

S’pec[al@ Beveragey

bottled & specialty flavored Italian waters

6.

SCOTCHES

| S I a y
Ardbeg 10 Year 20.
Lagavulin 16 Year 25.
Laphroaig 10 Year 25.

Bruichladdich
The Classic Laddie 18.

Caol Ila 12 Year 18.

Hi q hlands
Aberfeldy 21 Year 15.
Dewar’s White Label 15.
Glenmorangie Nectar D’Or 25.
GlenMorangie Signet 30.
The MaCallan 12 Year 25.
The MaCallan 18 Year 45.
Oban Distillers Edition 20.
Johnnie Walker Red 15.
Johnnie Walker Black 18.
Johnnie Walker Blue 45.

Talisker 10 Year Isle of Skye 22.

Dalwhinnie 15 Year 22.

Lowlancls/SPeysicle
Balvenie 12 Year 20.

Balvenie 14 Year Caribbean 22.

BenRiach 20 Year 35.
Cragganmore 12 Year 22.
Glenfiddich 12 Year 15.
Glenfiddich 14 Year 18.
Monkey Shoulder 11.
The Glenlivet 12 Year 15.
Glenkinchie 12 Year 18.

Macltails
6.

Frogola Mocl«—Mule

San Denedetto Water 1

Still or Sparkling

San De”egrino
Flovorecl Waters 200mi

Limonata | Aranciata | Pompelmo

strawberry purée, ginger beer,
club soda, lime juice

Sparl(ling Dosemory Limeacle

fresh rosemary, chilled sparkling water,

lime juice

Baladin ltalian Craft Sodas

Cola | Cedrata Citrus

blueL)erry Maple MojH'o

blueberry juice, blueberries, maple syrup,

club soda, mint leaves, lime juice

Martinif

/6.

Li qure
grey goose vodka, basil shrub, basil,
oversized olive

Calol:)rese

calabrian chili pepper infused
tito’s handmade vodka, carpano bianco dry,

pepper stuffed olives

Dirt y
stoli elit, carpano dry, filthy olive wash,
filthy gorgonzola stuffed olive

Birra

DRAUGHT
Moretti Golden Lager 8.

Moretti LaRossa Dopplebock 10.
Goose Island Green Line Pale Ale 8.
Sam Adams Rebel Juice IPA 8.
Sam Adams Lager 8.

Crooked Can Seasonal Selection 8.

BOTTLES/CANS
Bud Light 8.

Angry Orchard Crisp Apple 9.
Stella Artois Lager 9.

Ballast Point Sculpin IPA 11.
Negra Modelo Lager 9.
Unibroue La Fin Du Monde 11.
Founders All Day IPA 9.
Coppertail Nightswin Porter 9.
Boulevard The 6th Glass Belgian Quad 11.
Prairie Artisinal Ales Saison 11.

North Peak Cherry Wheat 9.

THE COOPER’S SPECIAL

specialty bourbon barrel aged beers
limited and rotating availability
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