Frasca

Spirits and Mixology

Spirits and the art of mixology play an important role at Frasca. We believe that the judi-
cious enjoyment of spirits at the beginning and end of the meal enhance the total dining
experience.



APERITIVO

Beer

Anchor Steam Ale, California, USA

Brauerie Michael Plank “Pilserl’, Laaber, Germany
Bitch Creek Extra Special Brown Ale, Idaho, USA
Duchesse de Bourgogne 750mL, Vichte, Belgium
Lion Stout, Biyagama, Sri Lanka

Moretti, Udine, Italy

Racer 5 IPA, California, USA

Saison Dupont Farmhouse Ale 330mL, Tourpes-Leuze, Belgium

Mistelle & Aromatized Wine

Antica Carpano Sweet Vermouth
Aperol

Campari

Cocchi Americano

Damilano Barolo Chinato
Dubonnet Rouge

Granier Mon Pastis

Lillet “Blonde”

Lillet “Rouge”

Pimm’s No.l

Punt E Mes Sweet Vermouth

Ul ON NN

—_—

4

ON U1 U1 U1 U1 U

APERITIVO

Rum and Cachaca

Bacardi Light

Bacardi 8 Afios

Flor de Cafia 4 Year Old, “Extra Dry”, Nicaragua
Flor de Cafia 4 Year Old, “Gold”, Nicaragua
Oronoco Rum, Brasil

Ron Zacapa 23 “Sistema Solera”, Guatemala

Boca Loca Cachaca, Brazil
Maie de Ouro Cachaga, Brazil

Tequila and Mezcal
Avion Silver, Jalisco, Mexico

Clase Azul Reposado, Jalisco, Mexico

Jose Cuervo “Tradicional”, Reposado, Jalisco, Mexico
El Tesoro Afiejo, Jalisco, Mexico

El Tesoro “Paradiso”, Afiejo, Jalisco, Mexico
El Tesoro Reposado, Jalisco, Mexico
Republic Organic Plata, Jalisco, Mexico
Republic Organic Reposado, Jalisco, Mexico
Republic Organic Afiejo, Jalisco, Mexico
Tequila Ocho Plata, Jalisco, Mexico

Tequila Ocho Afiejo, Jalisco, Mexico

Sombra Mezcal, Oaxaca, Mexico
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APERITIVO

Vodka

American Harvest
Chopin

Death’s Door
Fourteen

Ketel One

Skyy
Tito’s

Gin

Blue Gin

Bols Genever
Broker’s
Cadenheads “Old Raj”
Death’s Door
Hendrick’s
Juniper Green
Junipero
Leopold’s
Plymouth
Magellan

Ransom Old Tom
Tanqueray 10
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DIGESTIVO

North American Whiskey

Basil Hayden’s Kentucky Bourbon, Frankfort, Kentucky

Black Maple Hill 16 Year Old Bourbon, Bardstown, Kentucky
Bulleit Bourbon, Lawrenceburg, Kentucky

Bulleit Rye, Lawrenceburg, Kentucky

Crown Royal Reserve, Blended Canadian Whiskey, Toronto, Canada
Dry Fly Whiskey, Spokane, Washington

George Dickel Tennessee Whisky No.12, Tullahoma, Tennessee
Russell’s Reserve Rye, 6 year old, Lawrenceburg, Kentucky
Russell’s Reserve Bourbon, Lawrenceburg, Kentucky

Thomas H. Handy Rye Whiskey, Frankfort, Kentucky

Van Winkle, 12 Year old, Lot ‘B’, Frankfort, Kentucky

Van Winkle, 20 year old, Frankfort, Kentucky

Van Winkle, Family Reserve, 23 years old, Frankfort, Kentucky
Wathen'’s Single Barrel, Kentucky

Blended Whisky/Austrian Whisky

Bushmills Black Bush, Antrim, Ireland

Dewar’s Special Reserve, 12 years old, Perth, Scotland

Johnnie Walker Red Label, 8 years old, Kilmarnock, Scotland
Johnnie Walker Black Label, 12 years old, Kilmarnock, Scotland
Johnnie Walker Blue Label, Kilmarnock, Scotland

Reisetbauer 7 Year Old Whisky, Axberg, Austria
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DIGESTIVO

Single Malt Scotch

Adelphi Distillery 18 year old, Linkwood

Ardbeg 10 Year, Islay

Auchentoshan ‘Three Wood’, Lowland

Caol lla 12 Year, Islay

Cardhu 12 Year, Speyside

The Balvenie 12 year old, Dufftown

The Balvenie 15 year old, “Single Barrel”, Dufftown
Clynelish 14 year old, Coastal Highland
Cragganmore 21 year old, Speyside

Glenfiddich 18 year old, Dufftown

Glenfiddich Snow Phoenix, Dufftown
Glenkinchie 14 year old, Lowland

Glenlivet 12 year old, Highland

Glenmorangie 12 year old, Nectar D’ Or, Highland
Highland Park 12 year old, Kirkwall

Highland Park 18 year old, Kirkwall

Lagavulin 16 year old, Islay

Macallan 12 year old, Speyside

Springbank 10 year old, Campbeltown

Talisker 10 year old, Isle of Skye

Brandy
Busnel Calvados “VSOP”, Pays D’ Auge

Francis Darroze Bas-Armagnac, ‘Domaine Au Durre’, 1992
Germain-Robin Craft-Method Brandy, Ukiah, CA
Germain-Robin Alambic Brandy, Select Barrel “XO”, Ukiah, CA

Laird’s Applejack, New Jersey
Jacopo Poli “Arzente”, Veneto
Nonino UE, Immature Brandy, Friuli, Italy

Nonino Gioiello, Chestnut Honey Brandy, Friuli, Italy
Paul-Marie et Fils Pineau des Charentes, France

Paul Beau “Hors D’Age”, Grande Champagne, France
Pierre Ferrand, ler Cru du Cognac “Selection Des Anges”
Jean Fillioux “XO”, Grande Champagne, Cognac
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DIGESTIVO

Grappa & Eau de Vie

Etter Zuger Kirsch
Etter Poire Williams

Germain-Robin Zinfandel Grappa
‘La Poire du Roulot” Williams Pear Eau de Vie
Marolo Barolo Grappa

Nonino Grappa di Monovitigno, Chardonnay
Nonino Grappa di Monovitigno, Fragolino
Nonino Grappa di Monovitigno, Merlot
Nonino Grappa di Monovitigno, Picolit

Poli Grappa Moscato
Poli Grappa Torcolato
Poli Grappa Vespaiolo

Reisetbauer Apricot Eau de Vie
Reisetbauer Carrot Eau de Vie
Reisetbauer Oaked Apple Eau de Vie
Reisetbauer Plum Eau de Vie
Reisetbauer Rowanberry Eau de Vie
Reisetbauer Wild Cherry Eau de Vie
Reisetbauer Williams Pear Eau de Vie

Amaro

Averna Amaro (32% alc. )

Cynar Amaro (16.5% alc.)
Fernet-Branca (40% alc.)

Luxardo Amaro Abano (30 % alc.)
Luxardo Fernet Amaro (45 % alc.)
Nonino Amaro (35% alc.)

Melletti Amaro (32 % alc.)
Montenegro Amaro (23% alc.)
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DIGESTIVO

Cordials &
Mountain Herbal Liqueurs
Benedictine

Borsci S.Marzano

Chartreuse Green V.E.P.

Chartreuse Yellow V.E.P.

Dimmi

Domaine De Canton

Drambuie

Elisir M. P. Roux Liqueur

Frangelico Liqueur

Grand Marnier

Grand Marnier “Cuvee Centenaire”

Grand Marnier “Cuvee Cent Cinquantenaire”
Kiibler Absinthe

Lazaronni Amaretto

Leopold Bros. Absinthe Verte

Leopold Bros. Three Pins Alpine Herbal Liqueur

Leopold Bros. American Style French-Press Coffee Liqueur

Libertine Absinthe

Luxardo Passione Nera Sambuca
Marolo Chamomile and Grappa Liqueur
Meletti Limoncello

Meletti Sambuca

Plymouth Sloe Gin

Poli Miele Honey Liqueur

St. Germain Elderflower Liqueur

Strega

Tremontis Mirto

Non-Alcoholic
Beverages

Espresso and Hot Tea
Espresso

Macchiato

Cappuccino

Latte

Americano

Caffe Corretto

Oolong

Black

Green; Jasmine, Genmaicha

Herbal; Rooibos, Chamomile, Peppermint

Juice and Soda

Coca-Cola

Diet Coke

7-Up

Izze Sparkling Soda (Clementine, Grapefruit, Pomegranate)
Fever Tree Soda (Bitter Lemon, Tonic, Ginger Ale, Soda)

2.50

3.50
4.50
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Cocktails

CLASSIC COCKTAILS:
MARTINEZ: Il
Plymouth Gin / Antica Carpano Sweet Vermouth / Luxardo Maraschino

Thought to be the precursor to the cocktail world’s simplest and finest
creation, the martini. A satisfying coif, whoever or whatever Martinez
was had a good idea about cocktails, as seen through Jerry Thomas’s eyes.
Though the lore and whimsey surrounding this classic and how it came

to be is long and far reaching, the Martinez brings us back to what was
most important when choosing a drink to reflect on the days goings (or
comings)- balanced and sturdy alcohol.

SIDECAR: 12
Poli Arzente Brandy / Grand Marnier / Lemon Juice

Could it be that something this thoughtful was born in an era that

held such ill-temper towards the lonely plight of the well crafted spirit?
Prohibition brought a desolate and ingracious snuff to the cocktail

lover’s firey affair but still from the snubbed-out inferno came a few great
classics. The Sidecar brings zingy and tongue-tingling citrus to dance

on the smooth surface of silky brandy. Deep, warm and sweet on the last
breath, this one is a sure thing to put you in the sidecar on your way
home.

NEGRONI: 10
Death’s Door Gin / Campari / Punt e Mes
To no better cocktail can the palate awaken than the Negroni. in 1920

Bartender Fosco Scarselli delivered the revised Americano Cocktail as
Count Camillo Negroni had requested, ‘something a bit stronger and more
potent’. Scarselli added gin in place of the usual soda water and created a
small piece of history, a cocktail of balance with both weight and delicacy,
strong enough to sooth but also gentle in finish to set the tongue alight.

Cocktails

FRASCA HOUSE COCKTAILS:

PROMESSA D’ITALIA: Luxardo Cherry Liqueur / Blue Gin / Prosecco 12
ADRIATICO: Magellan Gin / Cocchi Americano / Prosecco 10
STEPHANIA: Fourteen Vodka / St. Germain / Aperol / Fresh Grapefruit 10
IL GALLO ROSSO: Sombra Mezcal / Appleton Estate 12 Year Old Dark Rum 12

Aperol / Citrus Juice / Agave

IL STREGATO: Ocho Plata Tequila / Strega / Raspberry Shrub / Cocchi Americano 10
Rhubarb Bitters

LA BIBLIOTECARIA: Marolo Chamomile Grappa / Ardbeg 10 Year / Dimmi 12
Montenegro Amaro / Earl Gray Syrup / Scrappy’s Aromatic Bitters

TRIESTE FLIP: Spiced Bulleit Rye Whiskey / Yellow Chartreuse / Borsci San Marzano 12
Amaro / Chamomile Syrup / Nutmeg / Black Pepper / Egg Yolk

NON - ALCOHOLIC

SPRITZ DI ARANCIA: Blood Orange / Grenadine / Clove Syrup / Rosemary 6

SPRITZ DI PEPERONE: Red Bell Pepper / Cucumber / Black Pepper Syrup / Citrus 6

CARCADE: Hibiscus / Cinnamon / Orange /[served hot or cold) 6



