
FEATURED COCKTAILS 
  
Forest Tonic (16) 

woodsy, herbal, crisp, and quietly wild. 
Astraea forest gin, facciabrutto centerbe, lime, tonic 

   
Sidecar Queen  (18) 

tart and rosy, enough drama to keep things interesting. 
cognac, nardini rabarbaro, magdala orange liqueur, 
cranberry, lemon, orange bitters 
 

Monte Nero  (16) 
velvety smooth, level up your espresso martini 
coffee and chocolate-infused bourbon, montenegro, 
coconut cream 
 

Milanese Al Sur (18) 
bittersweet, like running into your favorite ex. 
amaro del etna, dimmi liquor, chocolate bitters 
 

Fallen Fruit (17) 
proof that good things happen when fruit falls. 
mezcal, tequila, sfumato amaro, quince, lemon, egg 
whites, cinnamon, quince vinegar 
 

Mate Noir (17) 
dark, tanic, easily crushable. 
fernet branca, vodka, pear, yerba mate, absinthe 

  
Dead Current (18) 
  coastal, savory and bitter, bright grapefruit aromatics         
  mama lils pepper infused gin, cynar, bësk, fino sherry 
  
  

BARNACLE CLASSICS 
  
Spritz della Casa (15) 

a bubbly white negroni 
suze, dolin dry vermouth, orange bitter 

  
Complicato (18) 

our seasonal negroni variation 
irish whiskey, bourbon, punt e mes, banana, campari 

  
Sicilian Old Fashioned (16) 
notes of orange, cinnamon, and allspice 
bourbon, amaro dell’ etna, scrappy’s aromatic bitters 
 

Happy Hour 4-5pm Monday- Friday 
Select Oysters: 30% Off 
Barnacle Cocktails: $12 
Amaro Mocktails: $12 
 
 

COLLABORATORI  (17) 
“an Italian twist on the classic beer and a shot” 
menabrea beer with a selected amaro. 
 
crisp and alpine - menabrea bionda with either 

●​ local - senza finne golden hour 
●​ Italian - amaro cansiglio 

 
rich and toasted - menabrea ambrata with either 

●​ local - senza finne grassy eden 
●​ Italian - lazaroni 

 
 

AMARO MOCKTAILS 
non-alcoholic, Italian-inspired cocktails 
  
N/A  spritz (12) 
n/a giffard aperitif, casals vermouth, orange bitters,       
bubbles 

  
N/A negroni (15) 
seedlip ‘garden’, pathfinder, n/a giffard aperitif 

 
N/A jungle fowl (15) 
salted molasses, pineapple, lime, dr. zero zero,  
n/a giffard aperitif 
  
 

STAFF PICKED FLIGHTS 
 
Sharon’s Flight (30) 

cardamaro, fernet vallet, nardini rabarbaro 
  
Gaya’s Flight (30) 
   montenegro, nardini, amargo vallet​  
 
Carly’s Flight (30) 
   malort, vecchio del capo, meletti 
 
Sean’s Flight  (30) 
   scarlet fernet, foro, braulio 
 
Stephen’s Flight (30) 
amarino, ciocaro, california fernet 


