
Cordials
Grand Marnier.
Grand Marnier 100 yr
Grand Marnier 150 yr
Averna	
Campari
Tuaca	
Punt e Mes.
Rosso Antico
Anisette
Benedictine
B & B
Chambord
Metaxa *****	
Midori	 Mexico	
Tia Maria
Jagermeister
Sambuca Romana	
Sambuca Romana Black
Frangelico	
Amaretto di Saronno	
Fernet Branca	
Galliano	
Lemoncello 
Cynar		
Strega		
Cointreau
Drambuie	
Godiva	
Kahlua
Ouzo	
Baileys Irish Cream

Grappa	 		
Jacopo Poli Cabernet............20
Jacopo Poli Merlot................20	
Castello  Banfi.......................8

Ports				  
Fonseca 10 yr.........................11	
Fonseca 20 yr........................15	
Fonseca 30 yr........................18
Fonseca LBV ‘94..................13	
Taylor Fladgate LBV ‘94.....13
Taylor Fladgate 10 yr...........12
Taylor Fladgate 20 yr...........16
Taylor Fladgate 30 yr...........20

Cognac			 
Remy Martin VSOP........9		
Hennessy VS....................8	
Kelt V.S.O.P.....................10
Martell Cordon Bleu.......20
Remy Martin X.O............25			 
	
Single Malt Scotches		
Glenmorangie 18 y.r.......14
Benriach 10 yr..................7		
Lagavulin 16 yr...............12		
Laphroaig 10 yr...............10
Bowmore 12 yr................12		
Macallan 12 yr.................11		
Macallan 18 yr.................20		
Macallan 25 yr.................55
Glenfiddich 12 yr............9		
Oban 14 yr......................12
Balvenie  21yr.................15
Glenlivet 12 yr..................9
Glenlivet 18 yr................14			 

Blended Scotches			 
Johnnie Walker Black.......8		
Johnnie Walker Gold ......13	
Johnnie Walker Blue........34	
Johnnie Walker Green.....10			 
Chivas Regal 12 yr...........7

Small Batch Bourbons		
Knob Creek......................9		
Woodford..........................10	
Basil Hayden’s..................10		
Masterpiece.......................35
Bakers...............................12		
Makers Mark....................8

Beers By The Bottle
Coors Light
Amstel Light
Heineken
Peroni
Sam Adams light
Micolobe Ultra
Bud Light 
Corona Extra
Bass Ale
Miller Light
Newcastle
Sam Adams

Florentine Signature Martinis

Lemon Drop
 Lemon vodka ,Pallini Limoncello ,lemon juice , lemons  
chilled, shaken and served with a sugared rim

Peartini 
2 parts GREY GOOSE® La Poire¼ parts Disaronno®
¼ parts simple syrup½ part lemon juice Pear slice for garnish

Florentine Cosmopolitan Martini
Equal parts Orange and Citrus Vodka with     
Orange Liqueur, Fresh Lime Juice and a 
splash of Cranberry Juice

White Chocolate Martini
Vanilla Vodka, White Crème de Cocoa,& Godiva 
Topped With Cocoa

Wild Blueberry 
Wild Blueberry Juice and Stoli blueberry served with a 
sugared rim and fresh blueberries

Chambord French Martini
 Vodka with a splash of Chambord Liqueur and
a splash of Pineapple Juice

Chocolate Covered Raspberry
White godiva, Stoli Raz Stoli Blueberry and Hazelnut liquor 
 Served with fresh raspberries and hazelnuts

Espresso Martini
Vanilla vodka and Starbucks  Coffee liquor, with a splash 
of  Starbucks Cream Topped With shaved Espresso beans

Vanilla Cake
Stoli Vanilla Vodka, Triple-Sec and pineapple juice
 chilled and shaken

Sour Apple Martini
Vanilla vodka, Apple Puckers, and a splash of sour
chilled, shaken and served straight-up

Spiced apple Pie
Vanilla whiskey,spiced apple juice with a touch of cinnamon 
served straight up or on the rocks

Pomegranate Martini
Lemon Vodka,fresh lemon juice, triple sec and Stirrings Pomegranate juice 



White Wine By the Glass
2006	 La Francesca,  Pinot Grigio...........................................................$7.
2006	 Maso Canali, Pinot Grigio, Trentino...........................................$10.
2006	 Beringer, White Zinfandel, Napa, Ca...........................................$6.
2006	 Jacobs Creek  Chardonnay, South Eastern Australia................$7.
2005	 Benziger, Chardonnay, Los Carneros Ca.....................................$10.
2005	 FernLeaf, Sauvignon Blanc, New Zealand..................................$7.
2005	 Mirassou,  Riesling  Monterey County, Ca..................................$7.
NV	 Prosecco, Zardatto “sparkling wine”, Veneto...............................$8.
NV	 Moet & Chandon, Grand Brut “By the glass”..............................$16.

White Wine by the bottle
                  Pinot Grigio	
2005	 Ruffino, Pinot Grigio, Venezia Giulia.........................................$27.
2005	 Torre Rosazza, Pinot Grigio, Friuli.............................................$35.
2006	 Terlato Vineyards ,Pinot Grigio,Russian River Valley..............$39.
	 Chardonnay	
2005	 Preludio, Chardonnay, Andria......................................................$27.
2005	 Estancia, Chardonnay, Pinnacles Ranches, Oakville Ca...........$29.
2005	 Geyser Peak,  Chardonnay,  Sonoma,  Ca....................................$34.
2005	 Groth,  Chardonnay,  Napa,  Ca....................................................$55.
	 Other Whites	
NV	 Borgo Magredo, Prosecco, Vino Spumante Friuli.....................$28.
2005	 Simi, Sauvingnon Blanc, Sonoma, California............................$34.
2006	 Kim Crawford, Sauvignon Blanc, New Zealand  .......................$45.
2005	 Conundrum, Blended Table wine, Rutherford, Ca....................$55.
2003	 Joh. Jos. Prum Riesling, Graacher Himmelreich Spatlese.........$60.
	 Reserve Whites	
2005	 Shafer “Red Shoulder Ranch”, Chardonnay, Napa.....................$75.
2004	 Far Niente,  Chardonnay,  Napa,  Ca............................................$90.
1996	 Albert Pic,  Chablis Premier Cru,  France..................................$80.
2004      Bastianich Vespa, Colli Orientali Friuli Italy.............................$78.
                 Champagnes		
NV	 Veuve Clicquot Ponsardin “Brut” France.....................................$99
NV	 Moet & Chandon,  White Star Imperial,  France........................$75.
1998	 Perrier Jouet,  Fleur de Champagne,  France..............................$175.
NV	 Perrier Jouet, Blason Rose,  France...............................................$120.
1995	 Moet & Chandon,  Cuvee Dom Perignon,  France.....................$190.
1999	 Louis Roederer,  Cristal,  France...................................................$300.
                Wines By the Half Bottle					   
Pinot Grigio	 2005    Santa Margherita..............................................$24.
Chardonay	 2005    Martin Ray Russan River.................................$22.	
Chianti	                 2004    Rocca della Macie, ITALY................................$16.
Brunello                 2002    La Serena Tuscany............................................$55.
Pinot Noir             2005    Hitching Post ,Santa Barbara..........................$34.
Pinot Noir             2002    Henry Estate, Oregon.......................................$30.
Zinfandel               2005    Dashe Cellars Dry Creek..................................$25.

Red Wine by the Glass
2005	 Palidiodo, Chianti,San Gimignano...................................................$7.
2006	 Stonehaven,Merlot, South Eastern Australia...................................$7.
2004	 Beringer Founders Estate,  Cabernet Sauvignon,Ca.......................$8.
2006      Mirassou, Pinot Nior, Russian River ,Sonoma Ca...........................$9.
2005	 Arancio, Syrah, Sicilia.........................................................................$8.
2003	 Elements, Merlot/Blend, Napa Valley Ca..........................................$13.
2004	 Lungarotti, Rubesco, Umbria..............................................................$11.
2004      Michele Charlo, Barbera, LeOrme.....................................................$10.
Red Wine By the bottle
                 Italian Reds
2002	 Villa Antinori, Rosso Toscana, Tuscany...........................................$49.	
2005	 Michiele Castellani,  Amarone della Valpolicella,  Veneto.............$75.
2005	 Luna Vineyards, Sangiovese, Napa ...................................................$49.
2005	 Feudi di San Gregorio, “Primitivo” Ognisole, Puglia ....................$40.
2005	 Hofstatter, Pinot Nero, Alto Adige....................................................$43.
2001	 Prunotto, Barolo, Piedmont................................................................$79.
2003	 De Forville, Barbaresco, Rio sordo.....................................................$99.
2003      Bastianich Vespa, Rosso, Friuli DOC................................................$82.
	 Chianti 	
2005	 Falchini, Chianti Colli Senesi,Chianti, Colombaia.........................$29.
2003	 Rocca delle Macie, Chianti Classico Riserva.....................................$39.
2003	 Ruffino Riserva Ducale Gold Label, Chianti Classico.....................$80.	
	 Other Reds	
2005	 Runquist,  Zinfandel, Massoni Ranch, Ca........................................$49.
2005	 Artesa, Pinot Noir, Rusian River Valley, Ca.....................................$38.
	 Merlot	
2003	 Covey Run,  Merlot, Washington State.............................................$26.
2004	 Sterling, Merlot, Central Coast..........................................................$34.
2003	 Estancia,  Merlot,   Central Coast .....................................................$37.
2003	 Clos du Bois “Alexander Valley”,Merlot, Sonoma Ca......................$46.
	 Cabernet Sauvignon	
2003	 Sycamore Lane, Cabernet Sauvignon, Ca.........................................$27.
2005	 Rutherford Ranch, Cabernet Sauvignon, Napa, Ca........................$35.
2004	 B.V. Rutherford,  Cabernet Sauvignon,  Napa,  Ca.........................$45.
NV3	 Cain Cuvee, Cabernet/Merlot blend, Napa, Ca...............................$55.
2003	 Groth, Cabernet Sauvignon, Napa Ca..............................................$99.
	 Shiraz 	
2005	 Penfolds, Koonuga Hill, Shiraz Cabernet,Australia.......................$34.
2004	 Jacobs Creek Reserve,  Shiraz,  Barossa Valley,  Australia..............$39.
	 Reserve Reds	
2003	 Duckhorn,  Merlot,  Napa,  California..............................................$100.
2001	 Summus, Castello Banfi, Montalcino................................................$140.
2000	 Almaviva, Rothschild - Concha y Toro, Vinage Red, Chile...........$150.
2001	 Beringer “Howell Mountain”,  Merlot,  Napa,  Ca............................$150.



Since 1929, this cafe has been serving espresso and gelati to the Italian community 
of the North End. On weekends, a lively post-dinner crowd keeps the place humming 
until late at night. Chrome dominates the four levels with three bars, numerous parlor 
tables and shiny bakery cases. The enticements include tiramisu, cannoli and biscotti. 

The bars serve a fine cappuccino with Sambuca.

Enjoy premium drinks while smoking fine cigars or hookahs in the lounge’s stylish, 
subterranean environs.

After Dinner Or After the Party Continue The Good Times!


