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Via Vecchia is Italian for ‘The Old Way.’
We like to think of this as an homage
to our home in the Old Port, to the
historic cobblestone streets outside
our doors, and to a return to doing
things the way our ancestors did — with
excellence, simplicity, and hospitality.



Wine by the Gtuss

SPUMANTE

Canella, Prosecco Brut,
Veneto, NV— 13/ 48

Cesarini Sforza, Brut Rosé,
Trentino, NV — 16 / 60

Cleto Chiarli, Lambrusco di Sorbara,
Emilia-Romagna 2023 — 15/ 56

BIANCO

Suavia, Soave Classico,
Veneto 2023 — 13/ 48

De Forville, Chardonnay,
Piemonte 2023 — 15/ 56

Ca dei Frati, “I Frati,” Lugana,
Lombardia 2023 — 16/ 60

Mortellito, “Cala Ianco,” Grillo,
Sicilia 2023 — 17/ 64

ROSATO

Ercole, Rosato,
Piemonte 2023 — 13 /48

ROSSO

Nicosia, “Lenza di Munti,”
Nerello Mascalese, Sicilia 2021 — 16 / 60

La Miraja, “Le Masche,” Barbera d’Asti Superiore,
Piemonte 2021 — 15/ 56

Luigi Einaudi, Langhe Nebbiolo,
Piemonte 2022 — 19/ 76

Masseria Cuturi, “Zacinto,” Negroamaro,
Salento, Puglia 2021 — 13/ 48

Casanova della Spinetta, “Il Nero di Casanova,”
Toscana 2020 — 17/ 64

Fontanabianca, Barbaresco,
Piemonte 2020 — 28 /112



(TO ABSTAIN)

o, N/A-GRONI — 9
i Gentian, Cherry Bark,
Grapefruit, Juniper

FLORENTINA SPRITZ — 8

/ @ > Stappi Red Bitter,
N Grapefruit, Lemon, Soda
. PADRE PIO — 9

3 Hibiscus, Arbol Chili,

)
{;ﬁ_j/ Ginger, Lime

v ST. VALENTINE — 8
i > Pomegranate, Honey, Mint,
N Lemon, Cinnamon

ST. DROGO — 9

f Espresso, Oat Milk,
Coconut, Burnt Orange
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ON DRAFT — 9

Allagash White
Belgian White

Oxbow Luppolo

Italian Pilsner

Bissell Brothers Umbra
Oatmeal Stout

Maine Beer Company Lunch
India Pale Ale

PACKAGED
Coors Banquet 120z — 5
Stowe Cider 160z — 8

Kit N/A Brewing
Golden ale 120z — 6




LITTLE FULL, LOTTA SAP — 14
St. George Terroir Gin,
Cap Corse Bianco, Zirbenz,
Orange Bitters, Rosemary

CHARLIE, I THINK I’'M HAPPY — 15
Coconut Washed Bourbon,
Allspice Dram, Averna, Angostura,
Lime, Ginger
RN
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RATTLESKULL* — 14
Oloroso Sherry, Blackstrap Rum,
Madeira, Amontillado Sherry,
Oatmeal Stout Cordial, Whole Egg

CAMPARI CRUSTA — 14
Campari, Grand Marnier,
Luxardo Sangue Morlacco,
Lemon, Campari Sugar

REMEMBER PANETTONE
THE MAINE — 15 EGGNOG* — 14
Rye, Vino Chinato, Brandy, Luxardo Maraschino,
Via Vecchia Legacy Amaro, Frangelico, Framboise,
Bitter Cherry, Amontillado Sherry,
Absinthe Vanilla Créme Anglaise
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RESTING GRINCH FACE — 15
Tequila, Cappelletti, Cassis,
Ginger, Lime, Amara Oak Bitters,
Midori & Suze Foam
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MARSHMALLOW WORLD — 14
Green Chartreuse, Cognac,
Dry Curagao, Ancho Reyes,
Hot Chocolate Ganache, Marshmallow
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MAGIC MO-MINT* — 15
Meletti Cioccolato, Planteray Dark,
Créme de Menthe, Heavy Cream,
Branca Menta, Angostura di Amaro

SLEIGH, QUEEN — 14
Fot Li Vermouth, Ecole Amaro,
Carpano Antica, Cocchi Rosa,
Dry Curagao, Warming Spices
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HOT & DIRTY SICILIAN
MARTINI* — 15 NEGRONI — 14

Olive Oil Vodka, Goldie’s Gin, Campari,
VV Dry Vermouth, Antica Torino,
Pecorino Romano, Amaro del’Etna,

Cherry Pepper Salted Grapefruit Oleo
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*contains dairy, egg, gluten, or nut



VODKA
Barr Hill Vodka $19
Belvedere $11
Chopin $12
Grey Goose $11
Icepik $9
Ketel One $10
Seacoast $9

St. George Citrus Vodka $11

Tito’s $10

GIN

Barr Hill Gin $14
Barr Hill Tom Cat $16
Beefeater $9

Bimini $11

Bimini Coconut $12

Bols Barrel Aged Genever $11

Bombay Sapphire $11
Boodles $10
Botanist $15

Ford’s Gin $10
Hendricks $12
Monkey 47 $18
Plymouth $12
Ransom Old Tom $15
Roku $12

Tanqueray 10 $12

TEQUILA
Casamigos Blanco $18
Casamigos Anejo $21
Clase Azul $55

Don Julio 1942 $59
Don Julio Blanco $18
Don Julio Anejo $21
Espolon Blanco $11
Espolon Reposado $12
Ocho Reposado $19
Tromba Blanco $13

PISCO
Capurro Acholado $12

CACHACA
Leblon $10
Novo Fogo Barrel Aged $13

GRAPPA

Nonino Vigneti Merlot Grappa $25

MEZCAL

400 Conejos Tabala $14
Del Maguey Vida $14
Leyendas Espadin $22

Sibona Grappa $9
Uve di Langa $15
Grappa di Sassicaia $30

BRANDY
Applejack $8
Boulard Calvados $17

COGNAC

Couvoisier VS $14

Pierre Ferrand 1840 $17
Hennessey XO $72

Hine VSOP $22

RUM

Bacardi $8

Bully Boy Rum Co-op $11
Captain Morgan $8
Cruzan Blackstrap $8
Plantation 3 Star $9
Plantation Original Dark $9
Plantation Pineapple $13
Ron Zacapa 23yr $16
Smith & Cross $12

Wray & Nephew $11



BOURBON
Barrell Armida $29
Basil Hayden $15
Blanton’s $22
Blanton’s Gold $45
Bookers 2023 $28
Eagle Rare 10yr $13
Elijah Craig Small Batch $11
Ezra Brooks Cask Strength $16
Four Roses Yellow Label $9
Heaven Hill 7yr Bonded $17
Makers Mark $11
Michters Single Barrel 10yr $65
Old Forester 1897 $16
Rowan’s Creek $21
Weller Full Proof $19
Weller Special Reserve $15
Willet Single Barrel 9yr $125
Woodford $13

RYE
High West Double Rye $12
Michters $17

0Old Ezra 7yr Full Proof $27

Penelope 8yr Tokaji $28
Pikesville Rye $16
Rittenhouse Bonded $10
Sazerac $12

JAPANESE
Nikka From The Barrel $26
Suntory Toki $13

SCOTCH
Balvenie Doublewood 12yr $22
Cutty Prohibition $10
Dewars $9
J&B $8
Johnnie Walker Black $13
Lagavulin 8yr $22
Lagavulin 16yr $29
Laphroaig 10yr $19
Macallan 12yr $31
Macallan 18yr $132
Monkey Shoulder $11
Oban 14yr $23

IRISH
Jameson $10

CANADIAN
Canadian Club $8

TENNESSEE
Dickel No.12 $10



APERITIVO
Aperol $10
Campari $11
Caperitif $8
Cappelletti $8
Carpano Bitter $13
Galliano Aperitivo $10
Luxardo Aperitivo $9
Luxardo Bitter Bianco $10
Luxardo Bitter Rosso $10
Nonino L’Aperitivo $13
Meletti 1870 $10
Salers $8
Select Aperitivo $9
Suze $9
Tempus Fugit Gran Classico $15

AMARI
Alta Verde $8
Amaro Del Etna $10
Amaro Lucano $11
Averna $10
Branca Menta $11
Braulio $16
Bonal $8
Bruto Americano $12
Byrrh $8
Bully Boy Amaro $9
Cardamaro $7
Cynar $8
Cynar 70 $11
Day Trip Strawberry $12
Elisir Novasalus $8
Fernet Branca $11
Fernet Gancia $9
Fernet Lazzaroni $8
Fernet Michaud $12
Fernet Tempus Fugit $19
Handshake $10
Lazzaroni Amaro $8
Lazzaroni Ferro China $8
Luxardo Amaro Abano $11
Meletti $9
Meletti Fernet $12
Montenegro $12
Nonino $16
Pasubio $12
Sfumato $7
Via Vecchia Legacy Amaro $14
Via Vecchia Rabarbaro $13
Zucca $9



