
AMERICAN CRAFT

TUSCAN PEAR 
Smirnoff Pear, Brandy, Limoncello, 

 Blood Orange, Mathilde Pear Liqueur 

BERRIES & BUBBLES 
Stoli Raspberry Vodka, Grand Marnier,  

Cranberry Juice and Marinated Fresh Berries  
Topped with Champagne 

POMEGRANATE MARTINI 
Belvedere Vodka, Cointreau, Pama liqueur 

and a Squeeze of Fresh Lemon Juice 

CHOCOLATE MARTINI 
360° Chocolate Vodka, Baileys Irish Cream

THE “Z” MARTINI 
Belvedere Vodka, Mango, 

Cranberry Juice, Peach Schnapps

MANCY’S HOUSE 
COSMOPOLITAN 

Smirnoff Citrus, Cointreau, Cranberry Juice

C.E.O. MARTINI 
Chopin Vodka, Extra Olives, 

Make it dirty if you like  
(Hand Stuffed Olives: Pimento, Gorgonzola, Anchovy)

ELDERFLOWER BLOOM 
Ketal One, St. Germain Elderflower Liqueur, fresh lime juice 

ESPRESSO MARTINI 
Smirnoff Expresso 100, Dolce Nero Liqueur, 

Espresso, Lemon Twist

IMPORT BOTTLES 
AMSTEL LIGHT - HOLLAND 	 HEINEKEN - HOLLAND 
MORETTI LA ROSSA (DARK) - ITALY 	 HEINEKEN LIGHT - HOLLAND 
MORETTI - ITALY	 CORONA - MEXICO 	
LABATT BLUE - CANADA	 CORONA LIGHT - MEXICO 
WITTEKERKE - BELGIAN 11.5oz CAN 
DRAFT  
PERONI - ITALY		  Euro Pale Lager , 5.1% ABV 
GOOSE ISLAND “MATIDLA”  		  Belgian Style Pale Ale 
STELLA ARTOIS - BELGIUM		  Premuim Belgium Lager 
FLYING DOG “K-9 CRUISER”		  Winter Ale, Dark Amber 
YUENGLING “TRADITIONAL LAGER”  		  American oldest Brewery 
GREAT DIVIDE BREWERY “WILD RASPBERRY”	 Beer Lover’s Fruit Beer 
BRECKENRIDGE “VANILLA PORTER”		  Sweet Vanilla & Chocolate
DOMESTIC BOTTLES 
BUCKEYE - TOLEDO 	 BUDWEISER 
BUD LIGHT	 BUD SELECT 55	  
MICHELOB ULTRA	 COORS LIGHT 
SAM ADAMS

MARTINI DI LUSSO BIRRA

BARREL AGED MANHATTAN 
Mancy’s Italian Grill Signature Drink, Three Month Aged 

Rye Whiskey in our own Oak Barrel 
10.00

MARGARITA ROSSA 
Cuervo Silver, Agave Nectar,  

Campari, Fresh Lime 
7.50 

ITALIAN MARGARITA 
Cuervo Gold, Amaretto,  

Triple Sec, Lime Juice  
5.50

PRIMATIVO RED SANGRIA 
House made with fresh fruit 

glass 7.00 
liter 24.00

MOJITO 
Fresh mint muddled with simple syrup,  

fresh lime, 10 Cane Rum and a splash of soda 
7.00

BARRA DI SPECIALITÀ

SPUMANTE, SPARKLERS & CHAMPAGNE 
	 Prosecco, Spago Nero - Veneto, 187 ml Split	                                     7.00         	 - 
	 Chandon Brut Classic, Napa Valley - Ca, 187 ml Split                    	  9.00	 -	
	 Canella Bellini Cocktail, Friuli-Venezia Giulia - Italy                    	  6.00	 - 
01. 	 Prosecco, Zardetto - Veneto		  32.00 
02. 	 Asti Spumante, Martini and Rossi - Piemonte		  26.00 
03. 	 Brut, Rotari - Trentino    		  28.00 
04. 	 J Champagne, “Cuvee 20” Sonoma County - Ca		  52.00 
05. 	 Moet & Chandon, “Imperial” - France		  76.00  

AROMATIC, SOFT FRUIT 
10. 	 White Zinfandel, Beringer, Napa Valley - Ca   ‘10		  18.00 
11.	 Orvietto, Sergio Mottura - Umbria   ‘09      (organic)	 7.50	 26.00 
12.	 Moscato D’ Asti, Neirano, Peimonte  ‘09   (frizzante)  	 8.00	 30.00 
13.	 Riesling, Hans von Wilhelm, Michelsberg - Germany   ‘10    	 7.00	 25.00  
14.	 Sauvignon Blanc, Mapema - Mendoza, Arg.   ‘11    	 7.50	 27.00 
15.	 Sauvignon Blanc, Priest Ranch, Napa Valley - Ca  ‘09      91pt W.A.	  	 42.00 

LIGHT & ELEGANT TO COMPLEX 
40.	 Lambrusco, Lo Duca - Emilia Romagna (fizzente)	 6.00 	 22.00 
41.	 Montepulciano D’Abruzzo, Memo  - Abruzzo ‘09 		  25.00   
42.	 Ciro Rosso, Librandi - Calabria    ‘07 		  27.00  
43.	 Pinot Noir, Mandolin, Monterey - Ca   ‘09    	 9.00 	 28.00 
44.	 Pinot Noir, A to Z WineWorks, Willamette Valley - Or   ‘09    	 12.00	 38.00 
45.	 Pinot Noir, Raptor Ridge, Willamette Valley - Or   ‘09    		  42.00  
46.	 Pinot Noir, “Hopkins Ranch” Nalle, Russian River Valley - Ca    ‘09		  56.00 
47.	 Pinot Noir, Hanzell, Sonoma County - Ca    ‘06		  84.00 
48.	 Dolcetto D’ Alba, Enzo Boglietti, Piemonte   ‘08  		  32.00 
 
FIRM BRIGHT RED FRUIT 
	 House Cabernet	 5.50	 -	
49.	 Barbera D’ Alba, Pio Cesare - Piemonte   ‘09		  40.00  
50.	 Nebbiolo D’ Alba “Ca Veja” Paitin - Piemonte   ‘08		  44.00	
51.	 Merlot, Lot 205,  Napa Valley - Ca   ‘07     	 7.00	 25.00 
52.	 Noblie di Montepulciano, Corte alla Floria - Toscana  ‘08 		  46.00  
53.	 Nero d’ Avola, Martorana  - Sicily   ‘08  		  28.00  
54.	 Valpolicella Ripasso, “San Rocco” Tedeschi - Toscana   ‘08 		  40.00  
55.	 Sangiovese “Morellino di Scansano” Ventoso - Toscana    ‘09		  28.00 
56.	 Sangiovese, Niner, Paso Robles - Ca   ‘08		  38.00  
 
DARK CHERRY & BOLD 
	 House Chianti	 5.00	 - 
57.	 Chianti “Cetamura” Coltibuono - Toscana  ‘10   		  22.00 
58.	 Chianti, “Poggio Vignoso” Fattoria Bibbiani - Toscana   ‘09 	 8.75	 28.00  
59.	 Chianti Classico, Fattoria Rodáno - Toscana   ‘06 		  35.00 
60.	 Chianti Classico, Villa Calcinaia - Toscana   ‘08  		  38.00  
61.	 Chianti Classico Riserva, Rocca delle Macie - Toscana   ‘06 		  44.00 
62.	 Syrah, “Anna’s Estate” Adelaida, Paso Robles - Ca   ‘08   	 8.75	 28.00 
63.	 Syrah/Grenache/Mour.  “Troublemaker” Austin Hope, Paso Robles - Ca  ‘10	 32.00 
64. 	 Grenache, Tres Picos - Borsao, Spain   ‘08 		  32.00

BRIGHT, CRISP, REFRESHING 
16.	 Pecorino, “Casale Vecchio” Farnese - Abruzzo    ‘08	      	 31.00   
17.	 Müller-Thurgau, Anne Amie,  “Cuvee A”  Willamette Valley - Or  ‘10	      	 32.00  
18.	 Pinot Grigio, Anime - Veneto   ‘10      	 7.50	 26.00 
19. 	 Pinot Grigio, Villa Rubini - Friuli    ‘10		  32.00  
20.	 Pinot Gris, Cloudline, Willamette Valley - Or    ‘08		   30.00  
21.	 Godello, Vina Godeval, Valdeorras - Spain ‘08    WS 90pt. Great with Pesce	 34.00 
22.	 Albariño, “Ca’ Del Solo” Boony Doon Vineyard, Monterey - Ca   ‘09		  30.00

FULL FRUIT TO LINGERING FINISH 
	 House Chardonnay	      5.00	 - 
23. 	 Chardonnay, Valley of the Moon, Sonoma - Ca    ‘09 	 8.00	 28.00 
24. 	 Chardonnay, Fess Parker, Santa Barbara County - Ca ‘10	 10.50	 36.00  
25. 	 Chardonnay, Broadside Vineyard, Paso Robles - Ca    ‘10		  38.00  
26. 	 Chardonnay,“Silver” Mer Soleil, Sta. Lucia Highlands - Ca ‘10		  40.00   
27. 	 Chardonnay, Frank Family Vineyards, Napa Valley - Ca    ‘10  		  52.00  
28. 	 Chardonnay, “Sebella” Hanzell Vineyard, Sonoma County - Ca    ‘09		  60.00 

DARK, DENSER 
65.	 Cab/Mer/Syrah/Petite Syrah, R Collection, St Helena - Ca   ‘09	 8.00	 28.00  
66. 	 Cab/Mer/Syr, “CMS” Hedges Cellar, Columbia - Wa ‘09		  30.00  
67.	 Rouge Blend, “Incognito” Michael David, Lodi - Ca   ‘09		  32.00 
68.	 Cabernet, Rutherford Ranch, Napa Valley - Ca   ‘09		  28.00  
69.	 Cabernet, Liberty School, Paso Robles - Ca   ‘08 	 9.00	 32.00   
70.	 Cabernet, Twenty Rows, Napa Valley - Ca    ‘09		  36.00   
71.	 Cabernet, Clos Du Val, Napa Valley - Ca  ‘09		  38.00  
72.	 Malbec, Alamos, Mendoza - Arg.   ‘10     	 7.50	 25.00  
73.	 Malbec/Cab, “Amancaya” Domaines de Rothschild - Arg.   ‘10 		  38.00 
74.	 Merlot/Cab, “Claret” Newton Vineyard, Napa Valley - Ca   ‘09		  42.00 
75.	 Zin/Syrah/Cab Franc “Bucatini” Vin De Cuisine, Monterey - Ca   ‘07		  24.00  
76.	 Zinfandel, “Old Vine” Klinker Brick Winery, Lodi - Ca    ‘09		  35.00  
77.	 Zinfandel, Seghesio , Sonoma County - Ca    ‘09  		  40.00 
78.	 Zinfandel, Kuleto Estate, Napa Valley - Ca    ‘08 		  62.00 
 
DEEP, DARK & DELICIOUS

79.	 Zin/Cab/Syrah, “Abbot’s Table” Owen Roe, Columbia Valley - Wa   ‘09		  50.00   
80.	 PS/Zin/Cab/PV “Fearless Red” Cutt, Napa Valley - Ca    ‘08 Less then 300 cases made 65.00  
81.	 Baby Brunello,  Agostina Pieri - Toscana   ‘07  	 	 48.00  
82.	 Super Tuscan, Michele Satta “Bolgheri Rosso”, Toscana   ‘08		  48.00  
83.	 Barolo,  Antichi Giochi “Brasàl” - Piemonte    ‘07		  50.00  
84.	 Barolo,  “Zonchera” Ceretto - Piemonte    ‘04		  75.00 
85.	 Brunello di Montalcino, La Collina dei Lecci - Toscana  ‘05		  55.00 
86.	 Brunello di Montalcino, Vitanza - Toscana  ‘06		  75.00 
87.	 Cabernet, Priest Ranch, Napa Valley - Ca  ‘08      94pt W.A.	  	 68.00 
88.	 Cabernet, Parallel Vineyards, Napa Valley - Ca    ‘08   		  70.00 
89.	 Cabernet, Frank Family Vineyards, Napa Valley - Ca  ‘08 		  75.00 
90.	 Cabernet, “Cru” Vinetard 29,  Napa Valley - Ca  ‘09  	 	 86.00 
91.	 Amarone della Valpolicella, Novaia - Veneto    ‘07		  68.00

Vino Mondays   25% off every bottle of wine served

TWO BROTHERS “RESISTANCE”  $4.50 
Chicago, 6.9% ABV, I.P.A. aged in Oak Foudres, Full Hoppy Finish

LEFT HAND “MILK STOUT”   $4.50 
Colorado, 6% ABV, Dark and Delicious, America’s Great Milk Stout

VICTORY “HOPDEVIL”   $4.50 
Pennsylvania, 6.7% ABV, Aromatic Punch of Whole Flower American Hops

OTTER CREEK “WINTER RED ALE”   $3.50 
Vermont, 5.5% ABV, Traditional American Red Ale, Brand New Release

AVERY “ELLIE’S BROWN ALE”   $3.95 
Colorado, 5.5% ABV, “Best of the Browns” Served in a Can

AVERY “INDIA PALE ALE”   $3.95 
Colorado, 6.5% ABV, Citrusy, Floral Bouquet, Rich Malty Finished, Served in a Can

YUENGLING “LIGHT LAGER”   $3.50 
Pennsylvania, America Oldest Amber Lager, 99 Calories


