
MODERN DAY ITALIAN COCKTAILS
Boulevardier 
a modern day twist on the Negroni, this variation  
swaps out gin for Bourbon...................................................................... 11

Funky Diva Caipirinha 
LeBlanc Cachaca, Aperol, Grand Marnier, Prosecco,  
blood orange, simple syrup..................................................................... 11

Vesper Martini 
Gin, Vodka, Lillet Blanc ............................................................................ 11

ICONIC ITALIAN COCKTAILS
Americano | Gaspare Campari, Caffè Campari Bar 
Campari, Sweet Vermouth, club soda................................................. 11

Negroni Sbagliato | Milan, Italy 
Prosecco, Campari, Sweet Vermouth................................................... 11

Cardinale | Excelsior Hotel, Rome 
Gin, Campari, Dry Vermouth................................................................... 11

Angelo Azzurro | 1950, Italy - variation of the Blue Lagoon 
Gin, Cointreau, Blue Curacao.................................................................. 11

Godfather | a Marlon Brando favorite 
Scotch, Amaretto di Saronno.................................................................. 11

PROSECCO COCKTAILS 

Made from Glera (formerly known as Prosecco) Grapes, the 
name is derived from the Italian village of Prosecco near 
Trieste, in the North of Italy.  

Bellini | Giuseppe Cipriani, Harry’s Bar, Venice 
Prosecco, peach purée............................................................................... 11

Aperol Spritz | Habsburg, Veneto (Italy) 
Aperol, Prosecco, soda water.................................................................. 11

Rossini | named after Italian Composer Gioacchino Rossini 
Prosecco, raspberry purée........................................................................ 11

LIMONCELLO
Produced along the Amalfi Coast and the islands of Capri 

and Ischia, this potent liqueur encapsulates the essence of 
the Mediterranean, and is Italy’s 2nd most popular liqueur. 
Traditionally, it is served after dinner or with dessert, chilled, 
in a cordial glass.

Limoncello 
A natural liqueur that has been crafted by prized, handpicked 
Sfusato lemons infused immediately, so their freshness and 
flavor is delivered in every bottle......................................................... 9
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SABATINI’S WINE LIST 

In Italy and throughout the world the Antinori family has 
been committed to the art of winemaking for over six centuries, 
since the year 1385. For twenty-six generations the Antinori 
family has managed the business directly, making innovative 
and bold decisions while upholding the utmost respect for 
traditions and the environment. 

These wines have been selected by and from the Antinori 
family to complement the Sabatini’s menu. Gustare!

WINES BY THE BOTTLE
SPARKLING

Marchese Antinori ‘Cuvée Royale’ Franciacorta,  

Lombardy, Italy........................................................................................... 88 

Marchese Antinori ‘Tenuta Montenisa’ Rosé Franciacorta,  

Lombardy, Italy........................................................................................... 94  

WHITE & ROSE

Jermann ‘Vinnae’ Ribolla Gialla, Venezia Giulia, Italy...............78

Prunotto Moscato d’Asti, Piedmont, Italy....................................... 50 

Villa Antinori Bianco, Tuscany, Italy................................................. 68

Jermann ‘Vintage Tunina’ White Blend, Friuli, Italy.................155

Tormaresca Chardonnay, Puglia, Italy...............................................52

Poggio dei Gelsi Est! Est!! Est!!! White Blend, Lazio, Italy..........52

Feudi di San Gregorio Greco di Tufo, Campania, Italy............... 56

Tormaresca ‘Calafuria’ Rosato, Salento, Italy................................ 68

RED

Bramasole ‘La Braccesca’ Syrah, Tuscany, Italy........................... 118 

Villa Antinori Chianti Classico Riserva, Tuscany, Italy...............92

Prunotto ‘Mompertone’ Red Blend, Piedmont, Italy................... 72

Prunotto ‘Mosesco’ Dolcetto d’Alba, Piedmont, Italy..................62

Guado al Tasso ‘Il Bruciato’ Red Blend, Bolgheri, Italy............. 96

Tormaresca ‘Carrubo’ Primitivo di Manduria, Puglia, Italy.......123

Prunotto Barbaresco, Piedmont, Italy............................................. 101

Villa Antinori Rosso, Tuscany, Italy.................................................... 76

Jermann ‘Red Angel’ Pinot Nero, Friuli, Italy................................. 81

Masi Costasera Amarone Classico, Veneto, Italy........................134

Guado al Tasso Cont’Ugo Merlot, Bolgheri, Italy....................... 103

Pian delle Vigne Brunello di Montalcino, Tuscany, Italy...........133

Gaja Ca’Marcanda Promis, Tuscany, Italy........................................ 83

Prunotto Barolo, Piedmont, Italy........................................................ 81

Tignanello, Tuscany, Italy...................................................................... 174

Sail Safe. Please drink responsibly. Our staff may request ID to verify age. An 18% service 
charge will be added to your check. Your check may reflect an additional tax for certain ports 
or itineraries. All marks are registered trademarks of their respective companies. Beverage 
Packages may not be shared or transferred and have specific limitations and restrictions.

PLUS PACKAGE:
SPARKLING

Prosecco................................................................................................ 12 / 46 

WHITE & ROSE

Moscato.................................................................................................. 11 / 46

Sauvignon Blanc............................................................................... 12 / 46

Chardonnay........................................................................................... 11 / 42

Rose......................................................................................................... 12 / 46

RED

Pinot Noir.............................................................................................. 12 / 47

Merlot...................................................................................................... 11 / 46

Cabernet Sauvignon..........................................................................12 / 42

PREMIER PACKAGE:
SPARKLING

Santa Cristina Brut Metodo Classico,  

Trentino - Alto Adige, Italy.............................................................17 / 72

WHITE & ROSE

Jermann Pinot Grigio, Friuli, Italy.............................................19 / 78

Guado al Tasso Vermentino, Bolgheri, Italy............................17 / 72

Bramito della Sala Chardonnay, Umbria, Tialy................... 18 / 82

Guado al Tasso ‘Scalabrone’ Rosato, Bolgheri, Italy............17 / 72

RED

Antinori ‘Peppoli’ Chianti Classico, Tuscany, Italy............. 18 / 82

Prunotto ‘Fiulot’ Barbera d’Asti, Piedmont, Italy..................17 / 72

La Braccesca Vino Nobile di Montepulciano,  
Montepulciano, Italy....................................................................... 18 / 82

Botrosecco ‘Le Mortelle’ Cabernet, Tuscan, Italy.................19 / 78

Prunotto ‘Occhetti’ Nebbiolo, Piedmont, Italy......................19 / 78


