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TRE LUNA bar   kitchen

WHITES / ROSÉ

CHARDONNAY - Stemmari 2020, Italy - 10/40 

CHARDONNAY - Jean-Marc Brocard Kimmeridgien 2020, France - 12/48

CHARDONNAY - Sonoma Cutrer 2021, California -  14/56

CHARDONNAY - Cakebread 2020, Napa Valley, California -  /90

PINOT GRIGIO - Viscone 2021, Italy - 9/36

RIESLING - Leitz Dragonstone 2021, Germany -  12/48

ROSÉ - Triennes 2022, France - 10/40

SAUVIGNON BLANC - Lobster Reef 2022, New Zealand - 10/40

VERMENTINO - Allegrini 2021, Italy - 14/56

REDS

BARBERA - Paolo Fasolo 2020, Peidmont, Italy - 14/56

CABERNET SAUVIGNON - Bacchus 2021, California - 10/40

CABERNET SAUVIGNON - Knuttel Family 2019, Dry Creek Valley, California - 14/56

CABERNET SAUVIGNON - Caymus 2020, Napa County, California -  /120

CABERNET SAUVIGNON - Cakebread 2020,  Napa Valley, California -  /140

CHIANTI - Giuliano Rosati Toscana Rosso 2021, Tuscany, Italy- 9/36

PINOT NOIR - Borealis 2020, Montinore Estate, Oregon - 10/40

PINOT NOIR - Thomas Henry 2021, Sonoma County, California -   /48

PINOT NOIR - 60 Souls, Willamette Valley, Oregon -   14/56

PINOT NOIR - Belle Glos Clark & Telephone 2021, Santa Maria Valley, California -  /70

RED BLEND - Cataclysm 2019, Columbia Valley, Washington - 11/44

RED BLEND - Zenato Rosso 2019, Veneto, Italy - 11/44

RED BLEND -  Orin Swift 8 Years in the Desert 2021, California -  /75

RIPASSO - Zenato Ripassa 2018, Valpolicella, Italy -  /60

ZINFANDEL -  Terra D’oro 2020, Amazon County, California - 11/44

SPARKLING

BRUT CHAMPAGNE - Nicolas Feuillatte NV, -  /80

BRUT CHAMPAGNE - Veuve Cliquot NV, France -  /100

BRUT LA CUVÉE CHAMPAGNE - Laurent-Perrier (375 mL Split) NV, France -  /55

BRUT ROSÉ - Scarpetta Timido NV, Italy - 11/44

MOSCATO - Voga, Provincia di Pavia, Italy -  /40

PROSECCO -  Mionetto Treviso DOC, Veneto, Italy -  9/36



SPECIALTY COCKTAILS 

3 Moons - 12

Vodka, Orange Rosemary Cordial, Lemon, Soda

Notta Colada - 14

Coconut Washed Rum, Lime, 
Pineapple Gum Syrup

True 2 This - 12

Tequila, Pomegranate, Lime

Hot Tropics Mule - 12

Jalapeño Vodka, Passionfruit, Lime, Ginger Beer

Clarified Whiskey Sour - 14

Brown Butter Washed Bourbon, Lemon, 
Sugar, Clarified with Milk

Brown Butter Old Fashioned V2 - 14

Brown Butter Washed Bourbon, Cognac, 
Maple, Black Walnut Bitters

Dirty Mel ‘tini - 14

Tito’s Vodka, House Olive Brine, Blue Cheese & 
Herb Stuffed Olives

Tre Luna Drop - 14

Tito’s Vodka, Lemon, Dry Curacao, Lemoncello,
Gum Syrup

Old Fashioned Nightcap - 14

Buffalo Trace Bourbon, Imperial Stout Syrup, 
Banana Liqueur, Bitters, Nutmeg

BEER

LIGHT
Michelob Ultra - 4
Miller Lite - 4
Stella Artois - 5
Goat Island Richters Pilsner - 6
Cahaba Blonde - 6
Coors Light - 4
Corona - 4
Good People Muchacho - 6

DARK
Truck Stop Honey Brown Ale - 6
Rogue Dead Guy Ale - 6
Founders Breakfast Stout - 7

HOPPY
Good People IPA - 6
Hutton and Smith Tectonic IPA - 6
Goat Island Goatopia IPA - 6
Trim Tab 006 Hazy Double IPA (pint) - 8

FRUITY
Blue Moon - 4
Druid City Neon Moon Berliner Weisse - 6
Avondale Sour Pash - 6

NON-ALCOHOLIC
Heineken Zero - 4
Athletic Brewing Hazy IPA - 5
Lagunitas IPNA - 5
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TRE LUNA bar   kitchen

DESSERT COCKTAILS - 12

Erin ‘tini

Tito’s Vodka, Espresso, 
Vanilla Simple Syrup

Mexican Chocolate Martini 

Tito’s Vodka, 62% Chocolate, Vanilla, 
Cinnamon, Ancho Chili, Cream 

FROZEN COCKTAILS - 12

Apple Cider

Bourbon, Apple Brandy, Cinnamon, Cloves, 
Star Anise, Chai
made with four apple varieties

Specialty Frozen Cocktail

Frozen Craft Cocktail of the Day

MOCKTAILS - 7

3 Moons Lemonade

Orange Rosemary Cordial, Lemon

Cold Pressed Mule

Pineapple, Celery, Lime, Ginger Beer


