Draught Beer
(All Draught Beer are 160z unless stated otherwise)
Marshalls Sundown Wheat (Oklahoma) 5.5
Marshalls 0ld Pavilion Pilsner (Oklahoma) 5.5

Marshalls Atlas IPA (Oklahoma) 5.5

Coop DNR Belgian Gold (Oklahoma) 10oz 9
Coop F5 IPA (Oklahoma) 6

Coop Zeppelin (Oklahoma) 6

Abita Amber Ale (Louisiana) 5

Samuel Adams Boston Lager (Massachusetts) 5
Smokestack Series Tank 7 (Missouri) 6

Big Sky Moose Drool Brown Ale (Montana) 6
Ommegang Abbey Ale (New York) 8

Rogue Dead Guy Ale (Oregon) 7

McSorley’s Black Lager (Pennsylvania / New York) 5.5
Chimay White (Belgium) 10oz 9

Grimbergen Double (Belgium) 8

Lindemans Peche (Belgium) 8.50z 8.5
Staropramen (Czech Republic) 6.5

Peroni Nastro Azzurro (Italy) 6

Warsteiner Dunkel (Germany) 6

Weihenstephan Original (Germany) 6

Amstel Light (The Netherlands) 5

Prangster Belgian Ale (California) 7

Andolini’s Guest Handle (Earth) Market Price

Beer Paddle Flights

Tulsa’s Marhsall Flight 9
(Sundown Wheat, Atlas IPA, Old Pavilion Pilsner, Seasonal)

Oklahoma Flight 10

(Coop DNR, Coop F5, Coop Zeppelin, Marshall’s Sundown Wheat)

Belgian Style Flight 10
(Grimbergan Dubbel, Chimay White, Coop DNR, Lindemans Peche)

Pick Your Flight 12
(Choice of any 4 draught beer)



Bottled Beers
Marshall McNellies Pub Ale (Oklahoma) 5
Choc Last Laugh (Oklahoma) 5
Coop Native Amber (Oklahoma) 160z 6
Coop Horny Toad (Oklahoma) 160z 6
Anchor Steam (California) 5
Anderson Valley Barney Flats Oatmeal Stout (California) 6
Anderson Valley Poleeko Gold Pale Ale (California) 6
Brother Thelonious Belgian Style Ale (California) 750ml 16
0ld Rasputin Imperial Stout (California) 7
Sierra Nevada Pale Ale (California) 5
Great Divide Hades Belgian-Style Ale (Colorado) 6
Abita Turbo Dog (Louisiana) 5
Sam Adams Light (Massachusetts) 5
Boulevard Pilsner (Missouri) 5
Boulevard Wheat (Missouri) 5
Ommegang Hennepin Farmhouse Ale (New York) 750ml 18
Ommegang Three Philosophers (New York) 750ml 20
Caldera Amber Ale (Oregon) 5
Caldera Pale Ale (Oregon) 5
Rogue Brutal Bitter IPA (Oregon) 220z 12
Rogue Chipotle Ale (Oregon) 220z 12
Rogue Hazelnut Brown Ale (Oregon) 220z 12
Rogue Mocha Porter (Oregon) 8
Rogue Morimoto Soba Ale (Oregon) 220z 12
McSorely’s Irish Pale Ale (Pennsylvania / New York) 5
Southampton Double White Ale (New York) 6
Southampton IPA (New York) 6
Chimay Red (Belgium) 8
Chimay Blue (Belgium) 9
Duvel Belgian Ale (Belgium) 8
Grimbergen Blonde (Belgium) 8
Hoegaarden (Belgium) 6
Leffe Blonde (Belgium) 6
Maredsous Blonde (Belgium) 9
Orval Trappist Ale (Belgium) 10
Rochefort 6 (Belgium) 13
Rochefort 8 (Belgium) 15
St. Bernardus Abbey 12 (Belgium) 13
Kronenbourg 1664 (Freedom France) 6
Unibroue Ephemere Apple (Canada) 7
Unibroue Maudite (Canada) 7
Unibroue Trois Pistoles (Canada) 7
Boddingtons Pub Ale (England) 160z 6
Samuel Smith Nut Brown Ale (England) 18.70z 9
Samuel Smith Organic Lager (England) 18.7o0z 9
Samuel Smith Taddy Porter (England) 18.70z 9
Wells Banana Bread (England) 16.9oz 9
Young’s Double Chocolate Stout (England) 16.9oz 9
Guinness (Ireland) 14.90z 6
Smithwick’s Irish Ale (Ireland) 5
Birra Moretti (Italy) 6
Weihenstaphaner Kristall Weissbier 16.9o0z (Germany) 8




Bar Vitelli
Cocktail Menu

Little Moscow 9
Tito’s Handmade Vodka, Ginger Beer,
fresh lime juice and mint

Negroni 9
Square One Organic Botanical, Campari,
Sweet Vermouth served over with a flamed orange peel

Summer Collins 9
Hendricks’ Gin, fresh orange & lime juice
topped with a splash of soda water

The Daisy Eight 8
Milagro Silver Tequila, Grand Marnier and
fresh lime juice topped with a splash of soda water

Dark and Stormy 8
Gosling’s Black Seal Bermuda Rum,
Ginger Beer with lime and raw sugar cane

Tessio’s Manhattan 11
Bulleit Rye, Grand Marnier,
Sweet Vermouth and orange bitters

Marconi & Roebuck 10
Johnnie Walker Black, Fernet
& The Savant’s Rum Cordial

Spiced Pear Cocktail 12
Woodford Reserve Bourbon, St. George Aqua Perfecta Poire,
sweet vermouth with a splash of Ginger Beer

H.E. Pennypacker 10
Bulleit Rye, Peach Brandy,
Topped with Peach Bitters and Prosecco

Aldo the Apache 11

George Dickle Tennessee Whiskey, Aperol,
Grand Marnier and Sweet Vermouth

Beer Cocktails

Summer Peach 7
Marshall Sundown Wheat & Lindeman’s Peche

Cherry Street Bellini 10
Prosecco & Lindeman’s Peche

BOB W (Limit of two per guest) 13
Best of Both Worlds. Coop DNR topped with
a shot of Woodford Reserve Bourbon

La Sallian Sazerac 9
Bulleit Rye, Absinthe French Rinse, simple syrup,
bitters, with a Coop DNR flout and lemon peel

Scourmont & Novara 11
Chimay White & Campari

The Drake 8
Bookers Gin, St. Germain,
Simple Syrup, topped with Coop F5 IPA



White Wine
Emerald Bay Chardonnay (Carmel Valley, CA) 6 / 25

Concannon Chardonnay (Central Coast, CA) 7 / 26
Beaulieu Chardonnay (North Coast, CA) 8 / 30

Chateau Julien Chardonnay (Carmel Valley, CA) 8 / 30
Au Bon Climat Chardonnay (Santa Barbara, CA) 13 / 50
Hedges CMS White (Washington State) 9 / 34

Stellina di Notte Pinot Grigio (Vanezia, Italy) 7 / 26
Hogue Pinot Grigio (Washington State) 9 / 34

Concha y Toro Rose (Casablanca Valley, Chile) 5 / 20
Cline Mourvedre Ancient Vine Rose (North Coast, CA) 9 / 34
Sterling Riesling (Napa Valley, CA) 7 / 26

Cline Viogner (North Coast, CA) 9 / 34

Giovello Prosecco (Veneto, Italy) 11 / 42

Caposaldo Prosecco (Veneto, Italy) 13 / 49

Red Wine
Snapdragon Cabernet (Napa Region, CA) 6 / 24
Dynamite Cabernet (Mendocino County, CA) 10 / 38
Duckhorn Decoy Cabernet (Napa Valley, CA) 15 / 58

Snapdragon Red (Napa Region, CA) 6 / 22

The Big Red Monster (The Bay Area & Back Down, CA) 9 / 34
Hedges Cellars CMS Red (Washington State) 11 / 42

Wente Merlot Sandstone Vineyard (Livermore, CA) 9 / 34
Provenance Merlot (Rutherford Valley, CA) 14 / 55
Cecchi Classico Chianti (Chianti, Italy) 9 / 34
Stellina di Notte Chianti (Vanezia, Italy) 10 / 38
Chalone Pinot Noir (Monterey, CA) 9 / 34

Wild Horse Pinot Noir (Paso Robles, CA) 14 / 54
Batasiolo Barbara d’Alba (Barolo, Italy) 10 / 38
Rosenblum Zinfandel Vintners Cuvee (Northern, CA) 9 / 34

Cline Ancient Vines Zinfandel (North Coast, CA) 12 / 46
Horse and Plow Carignan (Santa Rosa, CA) 15 / 58

Cline Cashmere (North Coast, CA) 11 / 42

Cleto Chiarli Lambrusco Grasparossa (Modena, Italy) 9 / 34



