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COCKTAILS

SUN-KISSED & BRIGHT

GOSTOSA /17
Grey Goose Watermelon BasilVodka, Cachaca,
Watermelon, Lime

DONNAROSA /17
Uncle I:d’s Dragon Berry Vodka, Cranberry Juice, Lemon

TROPICAL & SPICED

SICILIAN PUNCH /18
Milk Washed Blind Burro, Pineapple. Averna, Orgeat,
Charred Pineapple Foam

FUOCO /17
Flecha Azul Tequila, Sicilian Blood Orange,
Patron Jalapeno Cintronge, Lime, 1ajin

CATANIA KISS /18
Botanist Gin, Ancho Reyes, Avocado, Lime

MONDELLO 17/
Patron Reposado, Passion 'ruit, Aperol, Lime

BOLD & BEAUTIFUL
MIDNIGHT IN TORINO /1§

Browne Family Vanilla Bourbon, Averna, Luxardo,
Aztec Chocolate Biiters

FUMOSA /1§
Del Maguey Vida Mezcal, ltalicus, Ramazzoti, Lemon

SUMMERTIME REFRESHERS

BARBUSA SANGRIA
Housemade, Choice of White or Red [16]

BARBUSA SPRITZ

Aperol, St. Germain, Prosecco
Choice of : Grapefruit, Lemon, or Orange [16]

PJ SPRITZ
Sarti, White Peach Red Bull, Prosecco [16]

BUSA FOUNTRAIN (Serves 4-6)
Choice of Spritz or Sangria [80]

THE $@ BAR

BUSA ESPRESSO MARTINI /16

“T'he Original Busa Espresso Martini”

BANANA ESPRESSO MARTINI /16

Busa, Banana, Fresh Fspresso

WHITES BY THE GLASS

SPARKLING

ITALIAN, SPARKLING | VAL D‘OCA | ITALY 187/ [13]
MOSCATO | ALLEGRE | iTALY [13]
CHAMPAGNE | G.H. MUMM | FRANCE [19]

WHITES

FALANGHINA | FEUDI DI SAN GREGORIO | 1TALY //4]
PINOT GRIGIO | SANTA MARGHERITA | ITALy [17]
PINOT GRIGIO | BARONE FINI | ITALY [12]
TREBBIANO | GABRIELLA | iTaLv /16]

VERMENTINO | LA CALA | iTALy [15]
CHARDONNARAY | DAOU | PAso ROBLES //6]
CHARDONNAY | FRANK FAMILY | napa /20]

ROSE’ WINE | BARBUSA HOUSE SELECTION /13/
SAUV BLANC | CROSSINGS | Nz //5/

REDS BY THE GLASS
ITALIAN RED & INTERNATIONAL RED

BARBERA D’ ALBA | TENUTA ROCCA | TuscAaNy //5]
CHIANTI | RUFFINO | Tuscany /13

CHIANTI RISERVA | NOZZOLE | TuscaNy [16]
MONTEPULCIANO | CARLETTO | ABRUZZO [13]
SUPER TUSCAN | MODUS | Tuscany 22/

SUPER TUSCAN | RICASOLI | TuscaNy /15]

DOMESTIC RED

BLEND | WALKING FOOL -CAYMUS | suisuN /20]
CABERNET | DAOU | paso ROBLES /2]

CABERNET | HERITAGE - BROWNE | WASHINGTON [/6]
CABERNET | CAYMUS CALIFORNIA 30/

PINOT NOIR | ETUDE | cARNEROS /[20]

PINOT NOIR | THE CALLING | MONTERREY //5

BEER

HAZY IPA | KARL STRAUSS | sAN DIEGO [10]

BUSA PILSNER | WHEN IN ROM | sAN CLEMENTE /9]
IPA | KETCH BREWING | sAN DIEGO /9]

PADRES SUPER LAGER | BALLAST POINT | sp /10]
MEXICAN STYLE LAGER | XTECA | sAN DIEGO (9]
SEASONAL NON ALCOHOLIC /7

*Please inform your server of any allergies you have. Our food may have come in contact with or be prepared with milk, eggs, wheat, soybean, peanuts, tree nuts, fish, and shellfish.
**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your riske of foodborne illness



