
 
 

La Bella Handmade Cocktails 
La Bella makes your favorite cocktail the old-fashioned way, using recipes and ingredients based, in part, on those from 

the 1930s/40s.  (Note that certain choices may take us a bit longer to create, such as those that are muddled by hand.  

It’s worth the wait!)  If you don’t see your favorite on our list, please just ask. 

 

Kid’s Martini Tradition 

We have a tradition at La Bella of offering a special Kid’s Martini (sans the adult fun part.)  The first one is “on the house” 

for anyone under 21 ($4.95 after that), just ask your server.  Flavors usually available include blueberry, blackberry, 

raspberry, sour cherry, red currant, pomegranate and strawberry. 
 

Non-Alcoholic Special Martinis ($4.95) – Served “Up” 

Refreshing and light, we muddle fresh limes & oranges, add your choice of blueberry, blackberry, raspberry, sour cherry, 

red currant, pomegranate or strawberry syrup and finish with a splash of Sprite. 

 

Old Fashioneds ($10.95 - Served “On the Rocks”) 

• Old Fashioned (Rittenhouse Rye, bitters, sugar) 

• Chicago Born (Leopold Bros. American Small Batch Whiskey, agave, multiple bitters, fresh squeezed orange) 

• Michigan Tart Cherry (Leopold Bros. American Small Batch Whiskey, agave, Leopold Bros. Michigan Tart Cherry 

Liqueur, fresh squeezed orange, multiple bitters) 

• Dark Cherry (blackstrap and other rums, agave, Leopold Bros. Michigan Tart Cherry Liqueur, fresh squeezed 

orange, multiple bitters) 

• Habersham Hotel (Leopold Bros. American Small Batch Whiskey, peach schnapps, fresh squeezed orange, agave, 

Angostura Orange Bitters) 

• Gin Runner (Letherbee Gin, fresh squeezed orange, lemon & lime, agave, multiple bitters) 

• Old Smokey (Del Maguey Mezcal, agave, fresh squeezed orange, Angostura Orange Bitters) 

• Cocoa (Godiva Chocolate Liqueur, multiple bitters, fresh squeezed orange, float of Godiva White Chocolate 

Liqueur) 

 

Manhattans ($12.95 – Served “Up”) 

• 1939 (Rittenhouse Rye, sweet vermouth, Angostura Orange Bitters) 

• Perfect 39 (Rittenhouse Rye, sweet and dry vermouths, Angostura Orange Bitters) 

• Dustbowl 39 (Rittenhouse Rye, dry vermouth, Angostura Orange Bitters) 

• Vesper 39 (Rittenhouse Rye, Lillet Rouge, Angostura Orange Bitters) 

• Bourbon Classic (Maker’s Mark Bourbon, sweet vermouth, Angostura Bitters) 

• Bourbon Perfect (Maker’s Mark Bourbon, sweet and dry vermouths, Angostura Bitters) 

• Smokey (Del Maguey Mezcal, sweet vermouth, Angostura Orange Bitters) 

• Michigan Tart Cherry (Leopold Bros. American Small Batch Whiskey, agave, Leopold Bros. Michigan Tart Cherry 

Liqueur, multiple bitters) 

• Aromatique (Templeton Rye, L’Afrique Sweet Vermouth) 

• Italiano (Leopold Bros. American Small Batch Whiskey, Martini Sweet Vermouth, Ramazzotti Amaro, agave) 

• Chicago Born (Leopold Bros. American Small Batch Whiskey, Chinato d’Erbetti Sweet Vermouth, Ramazzotti 

Amaro, fresh squeezed orange, agave, Angostura Orange Bitters) 

• Orange Lover’s (Rittenhouse Rye, sweet vermouth, Angostura Orange Bitters, fresh squeezed orange) 



 

Martinis ($12.95 – Served “Up”) 

• Classic Dry – Gin (Plymouth Gin, Martini Dry Vermouth, olives [pimento/blue cheese] and/or lemon peel) 

• Local Dry – Gin (Letherbee Gin, Martini Dry Vermouth, olives [pimento/blue cheese] and/or lemon peel) 

• Local Sweet – Gin (Letherbee Gin, Martini Rosso Vermouth) 

• Classic Dry – Vodka (Absolut Vodka, Martini Dry Vermouth, olives [pimento/blue cheese] and/or lemon peel) 

• Prosciutto Gin (muddled prosciutto & lemon peel, Letherbee Gin, dry vermouth) 

• Prosciutto Vodka (muddled prosciutto & lemon peel, Ketel One, dry vermouth) 

• Sweet Chicago (Letherbee Gin, L’Afrique Sweet Vermouth - dry, actually!) 

• Local Negroni (Letherbee Gin, L’Afrique Sweet Vermouth, amaro) 

• Chicago Bronx (Letherbee Gin, sweet and dry vermouth, muddled orange, sugar, orange bitters) 

• Italiano (muddled orange, Martini Sweet Vermouth, orange vodka, triple sec, multiple bitters, amaro) 

• Negroni a La Bella (Letherbee Gin, Chinato d’Erbetti Sweet Vermouth, Ramazzotti Amaro, fresh squeezed 

orange, agave, Angostura Orange Bitters) 

• Side Car (muddled lemon & orange, multiple bitters, triple sec, brandy, agave) 

 

Muddled Cosmopolitans ($10.95 - Served “Up”) 

• Traditional (fresh orange & lime, multiple bitters, vodka, triple sec, agave, cranberry juice) 

• Traditional Lite (fresh orange & lime, multiple bitters, vodka, triple sec) 

• Blackberry (fresh lime, sugar, multiple bitters, vodka, blackberry syrup, triple sec, splash of ginger ale) 

• Blackberry Almond (fresh lime, sugar, multiple bitters, vodka, blackberry syrup, triple sec, orgeat syrup, splash 

of ginger ale) 

• Blueberry Heaven (fresh lemon, sugar, multiple bitters, vodka, blueberry syrup, triple sec, splash of ginger ale) 

• Sour Cherry (fresh lime, sugar, multiple bitters, vodka, sour cherry syrup, triple sec, splash of ginger ale) 

• Sour Cherry Almond (fresh lime, sugar, multiple bitters, vodka, sour cherry syrup, triple sec, orgeat syrup, splash 

of ginger ale) 

• Sour Raspberry (fresh lime, sugar, multiple bitters, vodka, raspberry syrup, triple sec, splash of ginger ale) 

• Red Currant (fresh lime, sugar, multiple bitters, vodka, red currant syrup, triple sec, splash of ginger ale) 

• Strawberry (fresh lime, sugar, multiple bitters, vodka, strawberry syrup, triple sec, splash of ginger ale) 

• Pomegranate (fresh lime, sugar, multiple bitters, vodka, pomegranate syrup, triple sec, splash of ginger ale) 

• Green Apple (fresh lime, sugar, multiple bitters, agave, green apple vodka, triple sec, splash of ginger ale) 

• Grapefruit (fresh lime & orange, sugar, multiple bitters, agave, grapefruit vodka, triple sec, splash of ginger ale) 

• Pear (fresh lime, sugar, multiple bitters, agave, pear vodka, triple sec, splash of ginger ale) 

• Peach (fresh lime, sugar, multiple bitters, agave, peach vodka, triple sec, splash of ginger ale) 

• Apricot (fresh lime, sugar, multiple bitters, agave, apricot brandy, triple sec, splash of ginger ale) 

• Citrus (fresh lime, lemon & orange, sugar, multiple bitters, agave, citroen vodka, triple sec, splash of ginger ale) 

• Orange (fresh orange & lime, sugar, multiple bitters, agave, orange vodka, triple sec, splash of ginger ale) 

 

Rob Roys ($12.95 Served - “Up”) 

• Rob You the Right Way (Glenlivet, sweet vermouth, Angostura Orange Bitters) 

• Dry Rob (Glenlivet, dry vermouth, Angostura Bitters) 

• Perfect Rob (Glenlivet, sweet & dry vermouths, Angostura Bitters) 

• Smokey Rob’n Some (Laphroaig [10yr], sweet vermouth, Angostura Orange Bitters) 

• Smooth Roberator (Dewar’s, sweet vermouth, Angostura Orange Bitters) 

 



Vespers ($12.95 Served - “Up”) 

• Local Vesper (Letherbee Gin, vodka, Lillet Blanc) 

• Bitters Lovers (Letherbee Gin, vodka, Lillet Blanc, multiple bitters) 

• Plymouth (Plymouth Gin, vodka, Lillet Blanc) 

• BBQ (“Smoked” Letherbee Gin, vodka, Lillet Blanc) 

• Vodka Lovers (Grey Goose, Absolut, Lillet Blanc) 

• Prosciutto (muddled prosciutto & lemon peel, Letherbee Gin, vodka, Lillet Blanc) 

• Jalapeno (muddled jalapeno, Letherbee Gin, vodka, Lillet Blanc) 
 

 

Muddled Sours ($10.95 - Served “On the Rocks”) 

• Amaretto Stone  (Disaronno Amaretto, fresh orange & lemon, sugar, multiple bitters) 

• Apricot Stone  (apricot brandy, fresh orange & lemon, sugar, multiple bitters) 

• Michigan Tart Cherry (Leopold Bros. Michigan Tart Cherry Liqueur, orange & lemon, sugar, agave, multiple 

bitters) 

• Green Apple (green apple vodka, fresh orange & lemon, sugar, agave, multiple bitters) 

• Rye (Rittenhouse Rye, fresh orange & lemon, sugar, agave, multiple bitters) 

• Bourbon (Maker’s Mark Bourbon, fresh orange & lemon, sugar, agave, multiple bitters) 

• Vodka (vodka, fresh orange & lemon, sugar, agave, multiple bitters) 

• Black Cherry (blackstrap rum, Leopold Bros. Michigan Tart Cherry Liqueur, orange & lemon, sugar, agave, 

multiple bitters) 

• Black Cherry Almond (blackstrap rum, Leopold Bros. Michigan Tart Cherry Liqueur, orange & lemon, sugar, 

agave, multiple bitters, orgeat syrup) 

• Smokey Sour (Del Maguey Mezcal, orange & lemon, sugar, agave, multiple bitters) 

 

 

Gibsons ($12.95 - Served “Up”) 

• Dirty Local (Letherbee Gin & dry vermouth - served dirty with pickled onions) 

• Dirty Local Vesper (Letherbee Gin, vodka & Lillet Blanc - served dirty with pickled onions) 

• Dirty Vodka (Absolut Vodka & dry vermouth - served dirty with pickled onions) 

• Dirty Local Prosciutto (muddled prosciutto, Letherbee Gin & dry vermouth - served dirty with pickled onions) 

 

 

Rum Cocktails ($10.95) 

• Traditional Rum Punch (muddled orange & lime, sugar, multiple bitters & rums, agave, triple sec and ginger ale - 

served over ice in a tall glass) 

• Bermuda Rum Punch (muddled orange & lime, sugar, multiple bitters & rums, agave, triple sec and ginger beer - 

served over ice in a tall glass) 

• Black Cherry Highball (blackstrap rum, Leopold Bros. Michigan Tart Cherry Liqueur, multiple bitters, fresh 

squeezed oranges and ginger ale - served over ice in a tall glass) 

• Molti Mango (muddled orange & lemon, bitters, mango rum, agave and a splash of ginger ale - served “up”) 

• Caipirinha (muddled lime, sugar, bitters, Leblon Cachaça and agave - served on the rocks) 

• Caipirinha LOCA! (muddled lime, orange & lemon, sugar, salt, Angostura Orange Bitters, hot sauce, agave and 

Leblon Cachaça - served on the rocks) 

• Muddled Dark and Stormy (muddled lime, sugar, multiple bitters, blackstrap rum and ginger beer - served on 

the rocks in a copper cup) Please don’t “cob” our copper cups! 

 



 

Tom Gin Cocktails ($10.95) 

• Sweet Tom (Scofflaw Tom Gin and Martini Rosso Vermouth - served “up”) 

• Sweet Tom ’39 (Scofflaw Tom Gin, Martini Rosso Vermouth and Angostura Orange Bitters - served “up”) 

• Dirty Tom Gibson (Scofflaw Tom Gin & dry vermouth - served “up” and dirty with pickled onions) 

• Tom Collins (muddled lemon, sugar, multiple bitters, Scofflaw Tom Gin, agave and soda water - served on the 

rocks in a tall glass) 

• Barnabas Collins (muddled lemon, multiple bitters, Scofflaw Tom Gin, float of Leopold Bros. Michigan Tart 

Cherry Liqueur, agave and soda water - served on the rocks in a tall glass) 

• Tom and Ginger (Scofflaw Tom Gin, multiple bitters and ginger ale - served on the rocks in a tall glass) 

• Tom Gin Runner Old Fashioned (Scofflaw Tom Gin, fresh squeezed orange, lemon & lime, agave and multiple 

bitters - served on the rocks) 

• Muddled Tom & Tonic (muddled lime, sugar, bitters, Scofflaw Tom Gin and tonic water - served on the rocks in a 

tall glass) 

• Muddled Tom Gimlet (muddled lime, sugar, bitters, Scofflaw Tom Gin and agave - served on the rocks) 

• Tom Negroni (Scofflaw Tom Gin, Martini Sweet Vermouth, Campari, fresh squeezed orange, agave and 

Angostura Orange Bitters - served “up”) 

 

Highballs & Other Refreshers ($10.95) 

• Rye (Rittenhouse Rye, multiple bitters and ginger ale - served on the rocks in a tall glass) 

• Bourbon (Maker’s Mark bourbon, multiple bitters and ginger ale - served on the rocks in a tall glass) 

• Bourbon Ginger Beer (Maker’s Mark bourbon, multiple bitters & ginger beer - served on the rocks in a tall glass) 

• Michigan Tart Cherry Highball (Leopold Bros. American Small Batch Whiskey, Leopold Bros. Michigan Tart 

Cherry Liqueur, multiple bitters and ginger ale -  served on the rocks in a tall glass) 

• Orange Lover’s (Rittenhouse Rye, Angostura Orange Bitters, fresh squeezed orange, agave - served on the rocks 

in a tall glass) 

• Moscow Mule (muddled lime, bitters, vodka and ginger beer - served in a copper cup) Please don’t “cob” our 

copper cups! 

• Piacenza Punch (muddled cherry & lemon, Angostura Bitters, Disaronno Amaretto and ginger ale - served on the 

rocks in a tall glass) 

• Muddled Gin and Tonic (muddled lime, sugar, Angostura Bitters, Tanqueray Gin and tonic water - served on the 

rocks in a tall glass) 

• Sangria Italiano Rosso (muddled orange & lime, red wine, rum, amaro, triple sec, multiple bitters and agave - 

served on the rocks in a tall glass) 

• Sangria Italiano Bianco (muddled orange & lime, moscato wine, rum, triple sec, multiple bitters and agave - 

served on the rocks in a tall glass) 

• Muddled Margarita (muddled lime & orange, sugar, multiple bitters, tequila, triple sec and agave - served “up”) 

• Muddled Smokey Margarita (muddled lime & orange, sugar, multiple bitters, Del Maguey Mezcal, triple sec and 

agave - served “up”) 

• Muddled Gimlet (muddled lime, sugar, bitters, Tanqueray Gin and agave - served on the rocks) 

• Muddled Vodka Gimlet (muddled lime, sugar, Angostura Bitters, vodka and agave - served on the rocks) 

• Pimm’s Cup (muddled lemon, cucumber, sugar, multiple bitters, Pimm’s #1, Scofflaw Tom Gin and ginger beer - 

served on the rocks in a tall glass) 

• Marinara Mary - our house Bloody Mary (La Bella marinara sauce, muddled lemon & orange, vodka, hot sauce, 

Angostura Bitters, salt, liquid smoke, amaro and black pepper - served on the rocks in a tall glass) 

 


