COCKTAILS

LUXE LIMONE 12

Gin, Housemade Lemoncello, Vanilla
Syrup, Lemon, Egg White

APPLACHIAN SGROPPINO 14

Absolut Watermelon, Fresh Natermelon,
Lemon, Mint Syrup, Lemon Sorbet,
Prosecco

HONEY, I'M BLUSHING 17

FL Jimador Reposado, House Made
Almond Cream, Blood Orange, Lemon,
Agave

SOPRANA LIMONCELLO LEMON DROP 14

House Made Limoncello, Cultivated
Vodka, Simple Syrup, Lemon

GIARDINERE 15
Tanqueray Gin, Cilantro, Ginger,
Serrano, Lime

FUMO VERDE 15

Mezcal, Velvet Falernum, Kiwi Juice,
Lime, Agave

FIRE-ROASTED MARGARITA 18

FEspolon Reposado, Salers Aperitif;
Charred Poblano Syrup, Jalapeno
Agave, Lemon, Chili Salt Rim

ITALIAN OLD FASHION 15

Granddad 4 Year Bourbon, Tuaca,
Almond Orange Demerara, Regan’s
Orange Bitters

ORZATA SICILIANA 17

Goslings Dark Rum, Velvet Falernum,
Roasted Pistachio Orgeat, Lime,
Demerara, Saline

TIRAMISU MARTINI 21

Tiramisu Liqueur, Rumchata,
Cultivated Coffee Liqueur, Stoli
Vanilla, Cream

SPRITZES

APEROL SPRITZ 15
Aperol Liqueur, Sparkling Wine, Soda
Water

SOPRANA “CELLO SELTZER 12

Rotating House-Made Cello, Served
Sparkling Over Ice

ROOFTOP BELLINI 12

Peach puree, strawberry puree, or
house made lavender syrup, sparkling
white wine

HUGO’S GARDEN SPRITZ 13
Herb-Infused White Wine, Elderflover
Liqueur, Lemon Syrup, Prosecco

ZERO PROOF

CHAISSPRESS0-12

Espresso, Chai Tea,

Cardamon Demerara,

House-Made Almond
Cream

GOLDEN HOUR SPRITZ-10

Pineapple Juice, Pink

Peppercorn & Allspice
Syrup, Tonic

SUMMER SIGNATURE-12

Serrano, Ginger,

& Cilantro Puree,
Watermelon Juice, Lime,

Agave, Egg White



BEER & N/A

Burial Bright Italian Pilsner

New Belgium Mountain Time Lager
Pisgah Brewing Pale Ale

Wicked Weed Pernicious

Highland Brewing Highland Haze IPA
Seasonally Rotating Tap

Fonta Flora Seasonally Rotating
Hi-Vire Paradise Punch Sour

Appalachian Mountain Brewing Southern Apple Cider

New Belgium Fruit Smash Seltzer

Wicked Weed Burst Strawberry-Kiwi Session Sour
Pisgah Brewing Blueberry Wheat

Highland Brewing Gaelic Ale

Appalachian Mountain Brewing Long Leaf IPA
New Belgium Honey Orange Tripel

Innovation Brewing Black Balsam Porter

Blue Moon

Coors Light

Bud Light

St. Agrestis Amaro Falso

St. Agrestis Phony Negroni

Lyers Non-Alcoholic “Gin” & Tonic
Sierra Nevada Trail Pass N/A IPA
Athletic Brewing Run Wild N/A TPA
Ted Segers N/A Lager

San Pellegrino Rotating Selection
San Pellegrino Mineral Water
Acqua Panna Spring Water

Coke Products

Iced Tea
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SPARKLING
Volio Vino Frizzante Bianco, Emilia-Romagna
Floral, Crisp, Fresh

Casa Vinicola Bennati Lambrusco, Cornale
Fresh, Jammy, Sweet

Alice Doro Brut Nature Prosecco Superiore, DOC
Dry, Acidic, Balanced

GD Vajra Vino Spumante Di Qualita
Extra Brut Della Neve Rose
Dry, Acidic, Balanced

ROSE AND CHILLED RED
Quady Electra Red Moscato, Madera CA
Medium bodied, Minerality, Juicy

Tormaresca Salento Calafuria Rose, Piedmonte
Grapefruit, Pomegranate, Floral

WHITE
Lagaria Pinot Grigio, Veneto
Stone Fruit, Melon, Citrus

Terzetto Gavi, Piedmonte
Apple, Pear, Melon

Stemmari Chardonnay, Sicily
Floral, Minerality, Fresh

Ariolas Vermentino Di Sardegna
Costamolino, Sardinia
Fresh, Floral, Full Bodied

Cantina Tramin, Sauvignon Blanc, Trentino-Alto
Adige

Acidic, Grapefruit, Minerality

Claudio Mariotto, Colli Tortonesi Timorasso

Derthona, Piedmonte
Floral, Chamomile, Plum

Tiefenbrunner Chardonnay, Trentino-Alto Adige
Pineapple, Unoaked, Bright

GLASS
12

12

GLASS
12

13

GLASS
12

12

14

14

BOTTLE

55

85

165

BOTTLE
55

60

BOTTLE

52

52

65

65

72

84

72



RED

Poppy Pinot Noir, Monterey CA
Red Fruit, Jammy, Nedium Body

La Quercia Montepulciano, Montepulciano D’Abruzzo
Peppery, Dark Fruit, fell Rounded

Aia Vecchia “Lagone” Toscana, Tuscany
Dry, Cherry, Spice

Cantine Povero Maestra Barbera d’Asti, Piedmonte
Acidic, Orange Peel, Plum

Col Di Sasso Sangiovese Cabernet Sauvignon , Tuscany
Bold, Cherry, Well ®

Lucignano Chianti Colli Fiorentini, Tuscany
Dry, Baking Spice, Purple Flowers
Avignonesi Toscana Cantaloro Rosso, Tuscany

Black Cherry, Thyme, Mediterranean Herbs

Fattoria La Valentina, Montepulciano d’Abruzzo
Red Fruit, Juicy, Light Bodied

G.D. Vajra, Langhe Rosso, Piedmonte
Acidic, Balanced, Fresh

I1 Poggione, Toscana Rosso, Tuscany
Sweet Spice, Vanilla, Acidic

Castello Colle Massari, Montecucco Rosso Riserva,
Tuscany
Red Fruit, Minerality, Silky

Coltibuono Chianti Classico Estate, Tuscany
Wild Berries, Spice, Leather

La Fortunata Barolo, DOCG, Tuscany
Spice, Leather, Truffle

SPECIALS MENU

GLASS

13

12

12

BOTTLE

60

55

55

60

66

66

53

60

60

4

80

90

125



	Soprana-Cocktails March 2025 with zero proof
	Soprana-Beer June 2025
	Soprana-Wine June 2025

