
COCKTAILS

APEROL SPRITZ 
Aperol, acinum prosecco, soda

CAMPARI SPRITZ
Campari, acinum prosecco, Florida orange

LYCHEE SPRITZ
Purity vodka, acinum prosecco, spiced pear, lychee

HUGO
Acinum prosecco, elder flower elixir

CUCUMBER MARTINI
Beluga noble vodka, cucumber, lime juice

MINT CHOCOLATE
Beluga noble vodka, bailey’s irish cream, mint chocolate

NEGRONI
Plymouth gin, campari, cinzano rosso

WHISKEY SUMMER
Smooth ambler bourbon, lemon juice, orange juice

ITALIAN MARGARITA
Casa dragones tequila, limoncello, lime juice, 
splash of orange juice

MOJITO ROSA 
Botran white rum 12yr., strawberry, fresh mint, lime juice

VIDA MEZCAL
Zignum mezcal, lime juice, ginger beer

BASILICO
Puerto’s de Indias strawberry gin, limonata, lime juice, 
fresh basil

PICCANTE
Zignum mezcal, jalapenos, lime, simple syrup, passion fruit

LUNA PARK
Botran white rum, coconut, lime juice, pineapple juice, 
12yr. botran dark rum float
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Rocks

Martini

Spritz Italiano

Rosato

Bianchi

Bollicine

WINE BY THE GLASS

Rossi

Prosecco acinum (veneto) 

Franciacorta ferghettina brut (lombardia) 

Champagne palmer brut (france)

Valdo brut floral rose (italy) 

                                

Pinot grigio delle venezie esperto (veneto)

Falanghina terredora (campania) 

Sauvignon blanc seven terraces (new zealand)

Albarino pazo barrantes (spain) 

Chardonnay castello della sala (toscana)  

                               

Rose castris five roses (puglia) 

                               

Chianti fattoria del cerro colli senesi (toscana)

Malbec aruma barons de rothschild (mendoza)

St.Francis Merlot Sonoma (california)

Pinot Noir j. Hofstatter (trentino alto adige) 

Tempranillo aster crianza ribera del duero (spain) 

Super Tuscan 
tenuta frescobaldi di castiglioni (toscana) 

Toscana IGT modus ruffino (toscana)   

Amarone della valpolicella marcati (veneto) 

Cabernet sauvignon auros (napa)   

Brunello di montalcino camigliano (toscana)  

Barolo einaudi ludo (piemonte)  
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Scotch

Whiskey

Grappa

SPIRITS 

Rum

Tequila

Gin

Mezcal

Vodka

Cognac

Port

Amari & Liquor 

Sibona Classica $12
Sibona Camomilla $14
Nonino Moscato $17
Tignanello $19
Gaja Sperss $19

                                                  

Smooth Ambler $12
Bulleit $13
Bulleit Rye $13
Jack Daniels $13
Crown Royal $14
Aberlour 12yr. $14
Jameson $14
Basil Hayden $15
Woodford Reserve $15
Knob Creek $15
Maker’s Mark $15
Iron Smoke $15

Buchanan’s 12Yr. $14
Chivas Regal 12Yr. $14
Johnnie Walker Black $16
Oban 14Yr. $16
Lagavulin 16Yr. $22
Buchanan’s 18Yr. $24
Johnnie Walker Green $28
Johnnie Walker 18Yr. $32
Glenlivet 18Yr. $32
Macallan 18Yr. $38
Johnnie Walker Blue $55
Macallan Rare $65 

Botran Blanca Rsv $12
Botran Anejo 12Yr. $12
Botran Rsv 15Yr. $14
Botran 18Yr. $15
Zacapa 23Yr. $18

                                            

Casa Azul Reposado $18
Casa Dragones Blanco $20
Casamigos Anejo $21
Don Julio 1942 $50
Casa Dragones Joven $60

Puerto De Indias Black
Or Strawberry $11
Plymouth $12
Bombay Sapphire $13
Beefeater $14
Hendricks $15
Monkey 47 $20

Del Maguey Vida $12
Zignum Anejo $12
Zignum Reposado $14

                                                 

Boardroom $12
Purity 17 Times $12
Beluga Noble $14
Tito’s $14
Beluga Transatlantic $16
Grey Goose $16
Ketel One $16
Beluga Allure $17
Beluga Gold $20
 
                                                  

Hennessy Vs $18
Hennessy Xo $30 

                                                

Ramos Pinto Tawny 
10Yr. $14
Ramos Pinto Tawny 
20Yr. $20

Limoncello Arvero
Amaretto 
Di Saronno Lazzaroni
Sambuca Lazzaroni
Bailey’s Irish Cream
Grand Marnier
Mirto Sardo Wild Sardinia
Amaro Nonino
Frangelico 

$12

*Not included in the happy hour offer

An 18% service charge will be included on your bill.
*Consuming raw or undercooked animal proteins including: 
meats, poultry, seafood, shellfish or eggs, may increase 
your risk of foodborne illness, especially if you have certain 
medical conditions, if you are unsure, consultant a physician.

* 241 Happy Hours works on 
Beers, Wine and Cocktails only 

Monday To Sunday  from 5pm to 8pm

BEEF TARTARE 
With hen's bottarga

TUNA TARTARE

FRITTURA DI CALAMARI 
Served with anchovy mayo 
and lime infused ketchup

SUPPLI
Rice stuffed with sausages ragú 

and mozzarella cheese 

FRITTURA DI ZUCCHINE 
With salmoriglio sauce

HAND CUT CHIPS

Food $10

241
HAPPY HOUR

BEERS 

Bottled Beer

GREEN'S DISCOVERY

-Gluten Free American Amber Ale $10 for 8oz. Pour

GREEN'S IPA

-Gluten Free English IPA $10 for 8oz. Pour

GREEN'S QUEST

-Gluten Free Belgian Tripel $10 for 8oz. Pour

ACE CIDER

-Rotating Selection 7$ 

PERONI

-Lager $7

BIRRA MORETTI LA ROSSA

-Doppelbock $8

BIRRA MORETTI 

-Lager $8

VICTORY GOLDEN MONKEY

-Belgian Style Tripel Ale $10

HEINEKEN

-Lager $8

HEINEKEN

-Alcohol Free Lager $8

PERONI

-Italian Lager $6

VIOLA

-Italian Pale Ale Price $7

WARSTEINER

-Pilsener $9

HEINEKEN 

-Lager $7

Beer on Draft


