Tuccl
Bar Bites

J
Tucci House Salad 5.5 4.
Caesar 6.5 5.
Chicken Kabobs 6.5 5.
Risotto Fritters 6.5 5.
Spaghettini Pomodoro 6.5 5.
Vodka Penne 6.5 5.
Beef Kabobs 7.5 6.
Crab Bruschetta 7.5 6.
Italian Sausage & Lentils 7.5 6.
Shrimp Kabobs 7.5 6.
Bar Bite Antipasto 8.5 7.
Bar Panini 8.5 7.
Chicken Pizza 8.5 7.
Fried Calamari 8.5 7.
Margherita Pizza 8.5 7.
Steamed Mussels 8.5 7.

J Happy Houd

4:00 P.M3 6:00 P.M. daily

discounted Beer & Wine selections
Tucci specialty cocktails $2 off - all other cocktails $1 off

Join us every Monday for Endless HH

Bar Menu & Happy Hour available in the Tucci Bar only
sorry, Bar Menu not available during lunch hours
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In Bottles $4.

Amstel Light Lager, Holland

Peroni Lager, Italy
La Rossa (Moretti Doppelbock), Italy
Rogue Dead Guy Ale, Oregon

Deschutes Mirror Pond Pale Ale, Oregon

Bridgeport Ropewalk Amber Ale, Oregon

Deschutes Black Butte Porter, Oregon

Widmer Bros. Hefeweizen, Oregon

On Tap

please ask for current selections
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|| Superiore ScHialeop Shelf

Ron Zacapa 23 yr. Centenario Rum
Stolichnaya Elit Ultra Luxury Vodka

125
19.

Porto Rocha Three Centuries Rare Tawny  30.
The Balvenie Single Barrel 25 yr. Scotch ~ 34.

Louis XIll de Rémy Martin Cognac

Don Julio Real 5 yr. Blue Agave Tequila  40.

165.



Cocktails

& Martinis
J $2 off

The Don Vito 13.5

Grey Goose Vodka, Glenfiddich Solera Reserve 15yr Scotch,
a Hand-Stuffed Gorgonzola Olive, & a Rolled Slice of Italian Salami. Served Up

Oswego Breeze 9.
Bacardi Light Rum, Coconut Water, Fresh Ginger, & Fresh Lime. On the Rocks

Portland Pinot Gris  10.
featuring all local ingredients

Medoyeff Vodka, Clear Creek Pear Brandy, Oregon Pinot Gris Reduction, & Fresh Lemon. Served Up

The Portland Mule 8.5

Ketel One Vodka, Ginger-Infused Simple Syrup, Ginger Ale, & Fresh Lime. On the Rocks

El Caballero 9.

Jose Cuervo Tradicional 100% Blue Agave Tequila, Cointreau, & Orange Juice,

with a Salt & Cinnamon Rim. On the Rocks

Vespa Sidecar 8.

Clear Creek Muscat Grappa, Cointreau, & Fresh Lemon, with a Sugared Rim. Served Up

Pink Lemonade 8.

House-Made 100-Proof Limoncello, Prosecco, Cranberry Juice, & Sprite. On the Rocks

Italiano 8.5
Bombay Sapphire Gin, Cynar Italian Liqueur, & Soda. On the Rocks

Bocce Ball 8.

Disaronno Amaretto, Orange Juice, & Soda. On the Rocks

Spicy Mango 9.

Mango & Serrano Pepper Infused Vodka, Mango Puree, & Fresh Lime. Served Up

Persephone 9.

Pearl Pomegranate Vodka, Pomegranate Juice, & Fresh Lime. Served Up

Dark & Stormy 8.

Goslingds o0Black Seal 6 Bl ack Rum, Ginger

Aperol Spritz 8.

Aperol Orange Aperitivo, Prosecco, & Soda, with a Fresh Orange Slice. On the Rocks

Bellini 8.

Prosecco & Peach Nectar, with a Sugared Rim



- The Vintage Collection

. lost & forgotten cocktails of the early 1900s
all drinks $9 each$7

The Aviation

1916 - created by Hugo Ensslin, Hotel Wallick, New York City
Aviation Gin. Maraschino Liqueur. Creme de Violette. Fresh Squeezed Lemon.

Vesper

1953 - created by lan Fleming in his 1st James Bond novel, Casino Royale

Tanqueray Gin. Medoyeff Vodka. Lillet Blanc (white wine aperitif)

Calvados Cocktail

1930 - first published by Harry Craddock, Savoy Hotel, London
Calvados (aged apple branay) Cointreau. Orange Juice. Orange Bitters.

Blackthorn

1934-fi rst published by W I /iam oCocktail Bill o Boo
Beefeater Gin. Dubonnet Rouge (red wine aperitif) Kirschwasser (cherry brandy,)

Amarosa Cocktalil

1937 - first published in the Café Royal Cocktall Book, London, for the coronation of King George VI
Aviation Gin. Averna Amaro Siciliano (rerbal liqueur) Kirschwasser (cherry brandy,

1895 - first published by George Kappeler, Holland House Hotel, New York City
Calvados (aged apple brandy) Bénédictine. Green Chartruese (herbal liqueurs) Angostura Bitters.

Algonquin Cocktail

1920s-si gnature speakeasy drink of the 0Al gonquin Round Te&
Bulleit Straight Bourbon. Pineapple Juice. Dry Vermouth.

Arnaus Special

19405-1950s-s i gnat ure drink of Arnaudés Restaurant,
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