
 
 

COCKTAILS 
 

Befana’s Cosmo 2oz    18 
Sheringham Vodka, Woods Arancello,  

Vanille de Madagascar, Lemon, Lambrusco Float 
Inverno Bosco 2oz    18 

Averna Amaro, Montelabos Mezcal, Lemon,  
Eggwhite, Lemon Spritz 

Antidoto 2oz    19 
Toki Japanese Whisky, House Made Lemon Ginger Kombucha, 

Cardamaro, Candied Lemongrass 
Toddy Pazzo 2oz    15 

Amaretto, Lambs Spiced Rum, Lemon, Hot Water, Clove 
High Tide Martini 2oz    17 

Lemon Peel Infused Sheringham Seaside Gin, 
 Noily Prat Vermouth, Lemon Twist 

Il Brutto Martini 2oz    17 
Sheringham Pacific Vodka, Dolins Dry 

Vermouth, Housemade Pickle Brine 
Corso Espresso Martini 2oz    18 

Alexander Grappa, Amaro Del Capo, Espresso, Demerara 
Paper Plane 2oz    18 

Bourbon, Aperol, Nonino Amaro, Fresh Lemon Juice 
 

CICCHETTO (SHOTS!) 
 

Ferarri 2oz    10 
Campari & Fernet 

M&M 2oz    10 
Montenegro & Mezcal 
Assassino 2oz    10 
Whisky & Amaretto 
 
 

 
 
 
 



 
 

NEGRONI 
 

Classico 3oz    15 
Gin, Campari, Cinzano Rosso 

Boulvardier 3oz    15 
Fourty Creek Whisky, Campari, Cinzano Rosso 

Beam me up 3oz    16 
Gin, Espresso Infused Campari, Cinzano Rosso 

Vancouver Special Negroni 3oz    18 
Esquimalt Vermouth, Esquimalt Bitter Red, Woods Gin 

Hanami 3oz    17 
Plum Sake, Bitter Bianco, Pisco 

The Clarified Pompelmo 3oz    17 
Malfy Gin, Cinzano Vermouth, Campari, Grapefruit Zest,  

Grapfruit juice, Clarifed using Milk Punch  
 

 
SPRITZ 

 

Aperol Classico 3.5oz    15 
Aperol Aperitif, Bottega Prosecco, Soda 

Cynar 3.5oz    15 
Cynar Artichoke Amaro, Bottega Prosecco, Soda 

Hugo 3oz    16 
St. Germain Elderflower Liquor, Bottega Prosecco, Soda, Mint 

Campari Classico 3.5oz    15 
Campari, Bottega Prosecco, Soda 

Capo Spritz 3.5oz    15 
Amaro del Capo, Bottega Prosecco, Soda 
Capo ‘Arrabbiato’ Spritz 3.5oz    16 

Vecchio Amaro del Capo Red Hot, Bottega Prosecco, Soda 
 

 
 
 
 
 
 



 
BIRA 

 

East Van Euro Lager    7 
Draft 12 oz 

East Van Pale Ale    7 
Can 355 ml 
Peroni    9 

Bottle 330 ml 
Menebrea    9 

Bottle 330 ml 
Birra Moretti    9 

Bottle 330 ml 
Baladin Nazionale    14 

Bottle 330 ml 
Baladin IPA    14 

Bottle 330 ml 

 

SIDRO 
 

Greenhill    9 
SemiDry Cider, 6% 355ml 

 
ZERO PROOF 

 

Nevertheless Pilsner (0.5%)    8 
Strange Fellows Brewing, Can 355 ml 

Corso 5-Alive    8 
Corso Citrus Cordial, Lemon,  

Sparkling Water 
Cranberry Orange Iced Tea    10 

Cranberry Ginger Syrup, Black Tea, Acidified Orange Juice 
“Knot” A Negroni    15 

Free Spirit Gin, Wilfreds Aperitif, 
NOA Rouge Vermouth 

Zero G&T    12 
Free Spirit Gin, Fentimans Tonic 

Zero Proof Bottega Elixir Amaro     9 
Zero Proof Lucano Amaro    7 

 



 
AMARO                                                                                                        

per oz 
An amaro is a classic Italian digestif, made with any (often secret) blend of 

herbs, fruit, roots, flowers, vegetables and spices 

Amaro 77 D’Abruzzo    9 
Amaro Del Capo    9 

Amaro del Capo Peperoncino    11 
Averna Amaro    7 

Borschi S. Marzano    8 
Bottega Elixir Amaro    10 

Bottega Elixir Amaro Zero Proof   9 
Cappalletti Pasubio Amaro    12 
Cappalletti Sfumato Amaro   13 

Cynar    7 
De Negri Graspamaro    14 

Gambrinus Elisir Amaro    16 
Giovani Bosca Cardamaro    9 

Jannanico Super Punch    9 
Lucano Amaro    9 

Lucano Zero Proof    6 
 Maschio Beniamino Kapriol    7 

Montenegro Amaro    7 
Nonino Quintessentia Amaro    11 

Ponte Ginger ‘Amaro 33’    10 
Santoni Amaro    12 
Sibona Amaro    14 
Strega Amaro    12 

Vecchio Amaro del Capo Riserva    22 
Woods Amaro    8 

Woods Chiaro Amaro    8 
 
TASTING FLIGHT OF 3 for 22 
 



 

GRAPPA                                                                                                        
per oz 

A grappa is a digestif made from mostly grape skins, pulp & seeds, 
occasionally aged. 

 

Alexander Exquiste Premium Grappa Riserva    21 
Alexander Grappa    8 

Alexander Platinum Amarone Grappa    14 
Caffo Grappa Morbida    12 

Candeloni Bianca Grappa    11 
Capovilla Grappa di Moscato Giallo    18 

Castello di Ama Gran Selezione Grappa    27 
Damilano Grappa Di Barolo    18 
De Negri Barrique Grappa    16 
De Negri Prosecco Grappa    16 

Gambrinus Fior di Raboso Grappa    15 
Jermann Grappa    19 

Nonino Chardonnay Grappa    15   
Nonino Chardonnay Grappa Riserva    16   

Nonino Merlot Grappa    14 
Nonino Moscato Grappa    14 
Nonino Optima Grappa    10 

Nonino Prosecco Grappa    16 
Nonino Prunella    12 

Nonino Vendemmia Grappa Riserva 2019    18 
Santoni Tuscia Grappa Riserva    18 

Santoni Grappa Nobile Di Montepulciano    13  
Tedeschi Grappa di Amarone    18 

 
 

 
 
TASTING FLIGHT OF 3 for 28 

 



 Sunday- Thursday 5-6 & Friday/Saturday 4-5 

BEVENDE 
Aperol    10 

Aperol, Prosecco, Soda 
Negroni Classico   10 

Gin, Campari, Cinzano Rosso 
ROSSO DI CORSO  5oz    10 

House Red Wine 

BIANCO DI CORSO  5oz    10 
House White Wine 

Euro Lager 12oz     6 
SUPERALCOLICI E SODA (highballs) 

Gin, Vodka, Rye, Rum, Tequila 
Single Highball 6 

Double Highball 11 

CICCHETTI 

CROSTINI 
By The Piece: 

3 for 12 / 5  for 19 

Wagyu    4.5 
Wagyu Tartar, Smoked Bone Marrow Emulsion, Onion Ash & Pickles 

Tonnato     4.5 
Confit Albacore Tuna Belly & Fried Capers 

Ceci       4.5 
Crush Chickpea & Slow Roasted Tomato 

Stracciatella     4.5 
House Stracciatella, Balsamic Pearls & Basil 

Tapenade     4.5 
Olive, Sun-dried Tomato, Roasted Peppers & Calabrian Chilli 

Cavalo Nero      4.5 
Charred Black Kale, Lardo & Taleggio 

Patatine al Tartufo     3 
Black Truffle Chips 

Add Tonnato $2 

Olives alla Corso     9 
Warm Olives, Citrus, Calabrian Chilli & Garlic 

Vongole    16 
Savoury Clams, Fermented Tragu Mures Chilli, White Wine & Parsley 

Cacio e Pepe    22 
Spaghetti, Pecorino Romano & Black Pepper 

HAPPY HOUR 


