
ITALIAN OLD FASHIONED 13

Maker’s Mark Bourbon, House-made Amaretto, Amaro Averna

ANGRY ORCHARD 6.75
Apple Cider

10

ITALIAN MARGARITA 12.5

Hornitos Reposado Tequila, House-made Amaretto, 
Freshly-Squeezed Lemon Juice, Lime Juice, Sugar

A section of cocktails curated in-house. 

COCKTAILS

We offer a rotating choice of seasonal drafts and bottles. 
Ask your server for details. 

Bold Rock - Hard Cider, Sierra Nevada - Pale Ale, Peroni - O.O. 
N.A, Forst, Heavy Seas Loose Cannon, Miller Lite

BOT TLES & CANS

SPRITZ

GRAPEFRUIT SPRITZ 11.5

House-made Grapefruit Cello, Cuvée

PUPATELLA SPRITZ 11.5

Aperol, Cuvée, Soda Water, Orange Slice

LIMONCELLO SPRITZ 11.5

House-made Limoncello, Cuvée

ORANGE SPRITZ 11.5

House-made Orange Cello, Cuvée

NEGRONI 12.5

Aviation Gin, Campari, Sweet Vermouth, Orange Peel
The traditional Italian Cocktail stirred not shaken

Amaretto, a traditional Italian liquor, in an Old Fashioned

AMALFI G&T 12.5

Malfy Rosa Gin, House-made Grapefruit Cello, Tonic Water
An Italian twist on a classic

LIMONCELLO MARTINI 12.5

Titó s Vodka, House-made Limoncello, Freshly-Squeezed 
Lemon Juice

We took a martini and made it Italian

An Italian twist on a favorite

Il MULO 12.5

Amaro Averno, Tito’s Vodka, Goslings Ginger Beer, Lime
An Italian twist on a Moscow Mule

LA ROSSA 12.5

Grand Marnier, Vermouth, Basil Hayden Dark Rye, Bitters, 
Garnished with Prosciutto

An Italian twist on a Manhattan

BEER FLIGHTS
Four 5 oz. samples of our finest brews

FLIGHTS

ESPRESSO  3.25

AMERICANO   3.25

COFFEE

CAPPUCCINO

CAFFE LATTE

THE GIANDUJA

    3.5

         4.35

  5.25

PERONI G 9.5  
Nastro Azzurro

PUPATELLA IPA G 8.5

G 8.5

G 9.5

G 9.5

Lost Rhino

PUPATELLA LAGER

VIENNA LAGER

OPTIMAL WIT

DC Brau

Devil’s Backbone

Port City

DRAFT

Classic Cocktails Available Upon Request

Double Shot Espresso paired with sparkling water

Double Shot Espresso topped with hot water

The perfect balance of Espresso, steamed milk, and foam

Double Shot Espresso topped with steamed milk

Nutella-infused Espresso topped with steamed milk, a dollop 
of panna, and sprinkled with cocoa powder

Your choice of Gelato topped with Double Shot Espresso
AFFOGATO   6.25



PUPATELLA     G 10  |  B 40

PUPATELLA   G 10  |  B 40
Sangiovese

FOUNTAIN DRINKS
Coca Cola Products

TRADITIONAL HOUSE-MADE SANGRIA

ANGRY ORCHARD 6.75
Apple Cider

OTTO UVE   B 4 9

VIETTI  B 49
Barbera d’Asti

TREVENEZIE G 12  |  B 48

RIGOLETTO G 13  |  B 52

VINO ROSSO

SODA

SANGRIA

BOTTLES & CANS

FRESH LEMONADES

Arizona Green Tea, Arizona Sweet Tea, Mexican Coke, 
Maine Root Beer, San Pellegrino, Coke Zero, San Pellegrino 
Sparkling Water Lemon, San Pellegrino Sparkling Water 
Blood Orange, Acqua Panna, Honest Kids Apple, Honest Kids 
Fruit Punch

Lemon, Peach, Mango, Strawberry (No Refills) 

Tagliere Charcuterie or Burrata Platter and a 
Bottle of Pupatella Wine 

45

Fruity with soft cherry and savory undertones

Medium body with a lot of red cherry

White or Red

Fruity flavors with lemon zest notes and a dry finish

Medium-bodied, dry wine with a crisp acidity and soft tannins

Fresh, light-bodied bouquet of red cherries

Aromas of rose petals, juicy grapes, and soft raspberry

Montepulciano

Gragnano

Pinot Noir

Chianti

PUPATELLA     G 10  |  B 40
Rosé Mon Amour

PUPATELLA G 10  |  B 40

COLLEVENTO G 11  |  B 44

FATHER’S EYES G 13  |  B 52

VINO BIANCO

Refreshing and crisp, with fresh juicy golden delicious apples notes

Harmonious and smooth, with distinct cherry notes

A crisp, dry taste with sage, honey, musk melon, and citrus notes

Apple pastry with vanilla, hazelnut, lemon meringue, and graham 
cracker hints

Pinot Grigio

Sauvignon Blanc

Chardonnay

CUVÉE G 14.5
Sparkling Wine

BOLLE

G 10  |  C 26

LIMONCELLOS

AMARETTO

FLIGHTS

Pupatella Amaretto and Limoncello are made in-house 
according to family tradition, enjoyed chilled with friends over 
great conversation. 

HOUSE- MADE SPECIALS

Lemon, Orange, or Grapefruit

Almond-flavored Italian liqueur

House-made special flight. Four 2 oz. samples of 
Limoncellos and Amaretto

9

9

23

Wine is available by the glass (G) and bottle (B).

Sangria is available by the glass (G) and carafe (C).

Sunday through Thursday, get $10 off any bottles of 
wine when you buy any 2 pizzas. 

TIRAMISU MARTINI 12.5
Kahlúa, Rumchata, Creme De Cacao Brown, Cream, and Coffee

ESPRESSO MARTINI 12.5
Espresso, Tito’s Vodka, and Coffee

ITALIAN COFFEE 12.5
Frangelico, Coffee, and Whipped Cream

AFTER- DINNER DRINKS


