chjfe Ttaliani

&peesso 3.00
w/Whipped Cream 4.00
(Sspw*esso @oppio (@ouble) 4.50
Espresso acchiato 3.25
&pvesso Corretto 4.00
w/Sambuca or fAmaretto
Doppio Corretto 6.00
Caffe Vienesse 5.00
(Oaffe Latte (ﬁu Lait) 4.00
Latte Macchiato 4.00
(O,affe Moka 525
(W)[/Lipped Cream Imcluded)
“appuccino 4.00
wmphipped Cream 5.00
Double @appuccmo 6.50
wmphipped Cream 8.00
@appuccimo w/ Flmaretto 5.50
w/\Wdipped Cream 6.50
@appuccmo w/Sambuca 5.50
wmphipped Cream 6.50
quy of the above @ecaffeinated add 25
Hot Beverages
Steamed 1Milke 3.50
w/ ﬂavoved Sywp 4.00
Hot Cocoa (unsweetemed) 4.00
u>/“7hipped Cream 5.00
w/Marshmallows 4.50
Flnerican @of ee
De-caf or Regular 2.75
Hot Spiced Apple Cider 4.00

(Skim or Soy Milk Available Upon Request)

.

Add one o][ these syrups to your
Coffee, Cappuccino ete.

@immamom, Chocolate Wlimt,

[vish Cream, Vanilla, ]

Hazelmut, ﬁlmomd, (O,ammel,
Coconut or Mlint

50¢ extra
Frullati
Vanilla Willeshake 6.00
Ras bewy, Bamama, peacl@,
or SJimwbewy Frullato 6.00
w/ Two ﬂ‘uits 6.50

Caffe & Bevande
(Coffee & Beverages)

Whole Leaf Teas

Black Teas:
Organic Breakfast
Darjeeling
Earl Grey
Decaf Earl Srey
Orange Dulce
Vanilla Bean
Bombay Chai

Green Teas:
Organic Hojicha
Mountain Spring Jasmine
Tropical Sreen
WMavakesh Wint

White Teas:
White Orchard

Herbal Infusions:
Chamonule Citrus
Hﬂ‘icam ['lectar
Ow*gamc Wint Wlelamge
gingev Twist

Iced Beverages
Oold Nl
pHClCl/L7 pe&“f or

ﬁpm'cot [ lectar

Cranberry [uice
Dineapple [uice
Tomato Juice
leed Tea

1w/ Flavored Syrup
Lemon Juice

as frozen Sramta

Fwesh JQPPZH @idev
FW'HSZI Omnge or

éjm eﬁ/‘mt ]uice
Red Wine frozen éjmmita

Your Host

Vittorio

3.50
3.50
3.50
3.50
3.50
3.50
3.50

3.50
3.50
3.50
3.50

3.50

3.50
3.50
3.50
3.50

3.25

2.75
2.75
2.75
2.75
3.25
3.75
3.50
4.00
4.00

4.50
7.50

Antonini

Credit Cards Welcomed

Caffe Freddi

frozen @appuccimo (Sweetemed) 6.25
11)/“7741']979&30[ Cream 7.25
w/ Flavored Symp add .50

leed Cappuccino 5.75
w/Wipped Cream 6.75

leed Cocoa (Ulmsweetened) 5.75
11)/“7741']979&30[ Cream 6.75

leed Moka

(whipped cream imcludeal) 7.00

Frozen (O,affe Woka (Sweetened)
(Whipped Cream Included) 7.50

leed 6sp1resso 5.00
11)/“7741']9;9&30[ Cream 6.00

leed American @offee 4.00
(@e-caf or l’eegular)
w/Whipped Cream 5.00

H'my of the above @ecaffemated add 25

Monin Syrups
lemom, Frosted /M/limt, @oconut, Kiwi,
Deach, Sreen A ple,
Tangerine, Mango, Jranberry
Raspberry, ﬁlackbewy,
Hlmond, lgineapple, pomegmnate
Coconut, Tropical Lruat MWix

with Water 3.50
with Seltzer 4.00
with Wineral Water 5.00
as Frozen éjmmita 5.50
Soft Drinks

(O/oke, Diet @oke, Tonic W?atev,

Sprite, Seltzer & Ginger fle 2.75
ﬁfmnciata (Orange Soda) 3.50
Limonata (Lemom Soda) 3.50
Chinotto (Bittev Omnge) 3.50
Bitterino (Bitter Soda) 3.50
Red Bull 6.50
Lurisia Spm%ling Water I Liter 7.00
Lurisia S M‘Hing Water 500 wl 4.50

Davna Water I Liter 7.00

- — -

Take HOH!H OMB O][
OMW’ Ho1~nemade

TWCH/I/HSMS

1 Foailable In
8" - $25.00
10" - $35.00

Serve 8 & 12 jleespectively

L —



Ttalian Pastries
Cantucct Biscotti four for 3.50

pvoﬁteml (Cream puff) two for 5.50
Jannoli
(Dlain Shell) 7.00
Lrutti di Bosco Calee 7.00

French, German

Dolci

(Desserts) Gelati
o - @W‘elll&l (Vamlla) ’,
Home Made Specialties - Hocciola-Biscotti (Hazelnut)
Caramel Custard 650 ¢ wanduia (G[locolate -Hazehmt}
1w/Dulee de Leche Gelato 8.00 ; @q”lt x?gow‘accmte)lla (Choc. Chip)
Tivamisu 7.00 - Gocco (Coconut
zuppa Inglese 7.00 - Blaclebewj
(O[mntflly (Zowam - Carl &wq
w/ Fresh vat (seasonal) 7.50 - Dulce De Leche (Buttey\cotcﬁ
StVClH)l)‘:"me SlOT/t (O k (seasonal) 7.50 - plgtacc ”O
Dizza con Ilutella 10.50 - Black Mission qu
- l”a le Walnut
ﬁe - ﬁmmetto Crunch
Cheese Cakes - Flavor oftw Month
[talian Ricotta 7.00 Owe Flavor 7.50
Kaspbewq Crumb 7.00 SCOOP sampler 8.50
pump RN (Oo(]nac 7.00 H>/\qp upped (Oweam add 1.00
Hffo ato
e Cream it ey 1%
Vanilla 5.50
w/Whipped Cream add 1.00 Sorbetti
éjmmm di (Oaf/D 6.50
w/ Wl upped ream 7.50
Credit Cards Welcomed Sranita di Limone 6.50

18% gratuity added to parties of 6 quests or more

& American Pastries
Deasant-Bread Toast
10/78@1&61 am 3.50
hocolate Wudd Cake 7.00
(?Ztocolate /”ouss‘e @al@e 7.00
Howless @llocolate (o/alee 7.00
Pies
(Served Hot or Cold)
lOump 11 pw (seasonal) 6.50
Decan Die 6.50
Bl uebemy Crumb Die 6.50
ﬁpp le Crumb Die 6.50
u>/\qp ped (Oweam add 1.00
u>/[ce ngam add 2.00
u>/&e ato add 3.00
§ Ear—=
7
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Pietanze

Zuppe - (Soups)

Zuppa Del Giorno
Soup of The Day
Sweet Potato 6.75
Sweet Dotato & Leeke over Chicken Stock with Cream (Served Hot)
Vichyssoise 6.75
Dotato & Leek over Chicken Stock with @wmu,
Sarnished with Chives (Served Hot or Cold)

Bruschette

Peperoni Rossi con Caprino
%W‘illﬂd Deasant Bread, Topped with
Marinated Srilled Peppers, & Soat Cheese
Pomodoro E Basilico
%ﬂ‘illed Deasant Bread, Topped with Tomato,
asil, Red Onions & Extra Virgin Olive Ol
Paté Con Cipolla Rossa
milled Deasant Bwad, ‘Top ed with
goose Lwer WMousse Vate Red Onions

Tnsalate - (Salads)

6.75

three pieces for 11.00
three pieces for 11.00

three pieces for 11.00

Mesclun 8.50
WMixed éjzr‘eens m Balsamic Vmaigw‘ette
Rucola Con Parmigiano
ﬁmgula Salad with Lemon Mustard @wssimg &
Shvered pamuigiamo Reggiauo
Tonno Con Pomodoro
]mpmfted Tuna & @hop ed Tomato with YBaby @{lpevs
& Cxtra Viwgim Oliwe Oil
Barbabietole con Caprino e Mesclun
Seasonal Beets with ((joat Cheese and Wixed gwem
m a Balsamic 0Qinaigmte @wssiug
Mesclun Con Pollo Affumicato
Suioleed Chicleen Breast with
WMixed Sreens in Balsamic Vinaigrette
Mesclun Con Tacchino Affumicato
Swoked Turkey Breast with
WMixed Greens wm Balsamic Vinaigrette
Mesclun Con Pomodoro e Fontinella
WMixed éjwens, @hopped Tomato and Fontnella Cheese n
Balsamic 0O’i'lrl(ligw‘ette
Caprese
[mpmfted ltalian YBuffalo Wozzavella with TOHt(ltO,
Basil & Extra Viw‘gin Oliwe Ol
Farro Farcito
Spelt (wl’wat 8m‘iu) with ‘Toumto, @apevs, Omom,
choice of Tuna ﬁsh, Drosciutto Cotto or Nozzarella
Mesclun Con Anatra Affumicata
Warm Smoleed Ducle Breast with Wixed Sreens in a Lemon
Mustard Dressing
Quiche di Spinaci Con Mesclun
Spinach éuiche with Wixed Sreens
i Balsamic Vinaigrette
Tomini Grigliati Con Mesclun
Suilled lmported ltalian Farmers Cheese with
Mixed Sreens in Balsamic Vinaigrette

10.50

11.00

12.50

13.00

13.00

13.50

13.50

13.50

14.50

13.50

14.50

(Supper)

I( Calzone

Calzone con Mozzarella, Ricotta e Pormodoro
Dizza Dough Vouch filled with Ricotta,
Mozzarella and Chopped Tomato

Add any one of the following to your Calzone for:
Rossette De ﬁyon, Choice of Samage, Roasted Hmu, Canadian
Bacon, Speck, Smoked Chicken, Smoked Turkey, Tuna, fluchovies,
Sauteed \%’ild /lr‘“uslwooms, gomm@zola, gont @lwese, Fontiua,
WMascarpone, Droscuitto Crudo, Pinoli I'luts, Rucola, Roasted

Red peppers, Caramelized Onions ($1.50), Walnuts ($1.50)

Add any one of the following to your Calzone for: ~ 3.50
Swoked Salmon, Bresaola, “/lozzaw?Z; di Bufala, Smoled Ducle

14.50

2.50

Panini
(Sewed on Ciabatta or Home-Mlade Focaccia
with a Side o][ Wixed gwens m Balsamic Viuaigwtte)

Prosciutto Arrostito Con Fontina 14.50
Roasted Ham with elted Lontina
Prosciutto Con Stracchino 14.50
Drosciutto with Melted Stracchino

14.50

Sgeck Con Mascarpone, S[gmzzato Di Cognac
Smoked Drosciutto, Melted Wlascarpone, Splashed with Cognac

Rossette De Lyon Con Gor_qonzo[a, 14.50
Spruzzato Di Grappa

Salami, Welted 80@01130[(1, Splas[/wd with éjmppa

Bresaola Con Caprino, Spruzzato di Vodka 14.50
Flir Dried Beef, Melted Goat Cheese, Splashed with Vodka

Tonno Con Pomodoro 14.50

Tuna & Tomato with Baby Capers & Extra Virgin Olive Ol
Petto Di Pollo Affumicato 14.50
Suoked Chicken Breast with Tomato & MWelted Mozzarella

Tacchino Affumicato & Prosciutto Arrostito 14.50
Swoleed Tmfkey and Roasted Hmu with Tomato & Wlelted
WMozarella

Mozzarella, Pomodoro e Basilico 14.50

]mpovted Ttalian %uf][alo Mozzavella with Sliced Tomato and Basil
Canadian Bacon and Brie 14.50

Add Our Tresﬁ{y—ﬂ{oasteé Red Peppers To Any Panino:
2.50

Crostini
(Toasted, thinly sliced peasant bread sandwich)

Rossette De Lyon Con Fontina 11.00
Petto Di Pollo Affumicato Con Fonting 11.00
Prosciutto Arrostito Con Fontina 11.00
Canadian Bacon and Brie 11.00
Carpacci
Manzo 13.50
Raw Beef Tenderloin, Thinly-Sliced, with
Baby (anelfs & Shivered jpm*migiauo add Rucola 3.50
Salmone Affumicato 15.00
Snoked Scottish Saluon with Baby (O/apers
& Extra Viw‘gin Oliwe Ol
Bresaola 15.00

JCHV @w*iud, Sptced 7866][ H’itll IQ‘MCOZH iﬂ, a LHHLOH /l’lJ'zustmd @wssimg
Tonno Affumicato 15.00

SHLOZQHd ' Zliﬂly-S]iCHd ‘Tmm H"itl’l IMDCHCI éjVHH’I/lS

& i]B(lby (Q(IPHVS, ill a LHHLOUL Y’“ustmd @w‘essimg



Le Pizze
(Served from 12:00 noon till closing)
(Pizzas are thin crusted, approximately 12” & made to order)

Basket of Focaccia Crisps 8.50
Llat crust topped with Salt, Orvegano & Extra Visgin Olive Oil
Pizza Margherita 14.00

Pizza Topped with Tomato Sauce, 'H/lozzawlla, Basil
With imported Italian Buffalo Mozzarella 18.00
Pizza Arrabbiata 15.00
Dizza Topped with Mozzarella & Spicy Garlic and Tomato Sauce
Pizza con Patate e Cipolla 15.25
Dizza Toppeol with Dotato, Shredded Onion,
Lresh Koxeumw & Extra 0Qufqm Olwe Ol
Pizza con Fontina
Pizza Topped with Tomato Smtce fountina Cl wese
@apevx & Cxtra qOm]m Oliwe Ol
Pizza Margﬁenta con Rucola

?Qtzza TOP})H({ H’Lt TOUl(ltO 8{1“06 l”OZZ(H/Hll(l
]B(lsl 101/68 HHM]M & 8?6“(1 ,)O“f(]lﬂ O “’H O

Pizza Alla Napo[etana

Pizza Topperl with Tomato S(IMCH 1 ]ozzmella

Fucl hovies, (Oapm/s Owegano & (Sxtm mmm O liwe Onl
Pizza con Prosciutto Arrostito

Dizza Topped with Tomato Sauce, Ham,

WMozzarella 78(15! & Cxtra ngm Olwe Oil
Pizza con Caprmo e Rucola

Dizza Topperl with &oat Cheese, Wozzavella,

Fresh ﬁwqu a & Extra ”qumO we Ol
Pizza con Cipolla e Ca; rmo

Dizza Toppe with gont heese, lozzarella
Caramelized Omoux Wabnuts (g’ (Sxtm qOm]mC) we Ol
Pizza con Pesto e Capnno

Pizza To%ed with ?Qesto %oat & Mozzarella C weses

15.50

16.00

16.00

16.00

16.00

16.50

16.50

Dicholine Olives w/ pltx e luts & Extra qum O lwe Oil
Pizza con Gorgonzo[a e Noa 16.50
Pizza Topped with éjo onzola / ”ozzmreﬂa, Walnuts

& Cxtra ng Oliwe 5

Pizza ai Quattro FomaggL 16.50
Pizza Top ed with &owgonzo éjoat (O/wese

Fontum Wozzarella & Vicholine Olives (w/ pzts)

Pizza Boscaiola 16.50

Dizza Topper[ with, Tomato Sauce, Mozzarella and
Wild Hhushvooms S{mteed with éjm ic & crushed Red Vepper

Pizza con Salsiccia (Lamb, Sweet Pork, or Hot Pork)  16.50
ptzzn To;éljeol with Tomato Sauce /Vlozz(we Baxil

Choice of ausage, & Cxtra 0Qufqm Olwe Oil
Pizza con Rossette De Lyon 16.50
Dizza Topped with Tomato Sauce, Salami, Wozzarella
& Extra jéfirgin Olwe Ol
Pizza con Speck 16.50
Pizza Topped with Tomato Sauce Smoked pwscmtto
Mozzavella & Extra qum Oliwe Oil
Pizza con Chorizo 16.50
Dizza Topped with Tomato Sauce (Ohovizo, Wozzarella
& Cxtra ng Oliwe Oil
Pizza con Uova e Pancetta Affumicata 17.00

Dizza topped with (O/Lopped Toumto Canadian 1)(10011
Foutina & Soft |4 Cooleed €gg éjwat Brunch [tem)
Pizza con Salmone Ajéﬁ.tmtcato e CLPo[fa 18.00

ptzzn Topped H)lt I C HtOk(—!(l S{l HLOH [/l(lSC(H’pOHH
Red OlllOl‘LS (O(lf)elf\ (Qf €”Ct1/(l GOH/{]H‘L O HPH O

Le Lasagne

Lasagna Bologrese 15.50
/‘fomeumde Dasta Layewd with Tomato Meat Srmce
Bechamel & p(mmgmno Cheese

Lasagna Al Pesto 15.50
/‘fomeumrle Pasta aneved with DVesto Srmce
Bechamel & p(mmqumo Cheese

15.50

Lasagna Quattro Formaggt
/‘fomemade Dasta Laqewr[ with Becl mme Fontwm

[“ozzave [1 (g’ 70(11/1”!(][(1“0 (O IHH\H\
With Black Truffle Paste add 3.00

Formag i e Paté

Tormo Castelrosso
Cow’s nille, semi-hard , cheddar-like, with ash vind.
Stracchino
Soﬁ, creamy cow s mille cheese, tart and yoquurt-like.
Gorgonzo
Italian cow’s-mille blue cheese. Rich, pungent and "sweet”
, Parm_qtano
Hard cheese, with a fine granulai” quality and a sweet, nutty bite.
Fontina
Semi- soft cows mulle cheese, vicl (md nutty with a supple texture.
Mozzar i B
Water 7814][][(1 o's mille cheese, soft tm [mpowterl fresh ﬁom [ta
Chevre Ror m
Tmlgq, buittle ﬁenc n goat s mille cheese.

rie
Lrench, :Ift wpeued cheese.

10
Semi—soﬁ [talian cow’s mlle cheese.%@ungemt, meaty, and nutty with
muances of frudt.
Pecorino
Fivm, vobust and zesty, with a pwonounced [/Leep s nulle ﬂ(woz
Ptave
Fivm, tangy, cow's milk cheese, like Darmiggiano without the
qmnulmf quality

. . Manctiego
SHU'H-SOﬁ sheep N Mlll? CZQHHSH demse Hll 0[ a blt gmssy (m(l ][(lttbj
Mousse

&OOSH ZH’HV mousse \H(ISO”H({ 14?Lt ][VHHCZ/l sauterne wime

Three-Cheese-Course
15.00
Four-Cheese-Course
18.00
Five-Cheese-Course
21.00
Six-Cheese-Course
24.00
(all cheese courses are served with our

baked-to-order focaccia crisps)
Affettati

[talian specialty cold-cut plattew‘, served with a baslket o][
baked-to-order focaccin ctfisps

Choose arnty Two:
-Salame -Prosciutto Jpec&
TJoscano Crudo (Smoked Prosciutto)
14.00

La Frutta
Fruit Dlatter
(qu, assortment of .ﬁpple, Dear & éjmpes)
10.50



Martinis

Passion Fruit Martini
vodka, passion fruit, cvanberry juice
Lychee Martini
vodka, Soho Lychee Liguor
French Martini
vodka, creme di cassis, pmeapple juice
Negroni
gin, campart, sweet vermouth
Pink Squirrel
vodka, creme de noyeax, creme de cacao, heavy cream
Espresso Martini
chocolate vodka, Tia Maria, fresh espresso, heavy cream
Chocolate Cake Martini
vanilla vodka, frangelico, heavy cream
Creanty Chocolate Martini
vodka, creme de cacao, Baileys
Liquorice Martini
kahlua, anisette, heavy cream
Tequila Martini
tequila, dry vermouth, bitters
Costopolitan
vodka, triple sec, lime, cranberry juice
Red Passion Martini
vodka, alize ved, cranberry juice
Key Lime Martini
vum, nadort, lime juice, pmeapple juice
Limoncello Martini
vodka, limoncello liquor, sour mix
Orange Creamsicle Martini
orange vodka, vanilla vodka, orange juice, heavy cream
Banana Split Martini
vodka, godiva liquor, creme de banana
Banana Martini
vodka, creme de banana, splash of vermouth
Apple Martini
vodka, green apple pucker, sour mix
Mango Martini
vodlea, mango liquor, sour mix
Mango Tango Martini
vodka, mango liquor, tangerine liquor, sour mix
Peach Martini
vodka, peach pucker, sour mix
Mandarin Martini
vodka, mandarne liquor, sour mix
Midori Melon Martini
vodka, widort, sour mix
Watermelon Martini
vodka, watermelon pucker, sour mix
Raspberry Martini

1’06”?(1 ras l)t’m‘l MCZQHI" Sour mix
) raspberyy p )

$13.00-$14.00

Hot Stuff

Mulled Wine
ved wine, orange & lemon twists, cinnamon, sugar, nutmeq
Hot Toddy
i beam, sugar, lemon, hot water, nutmeq
Aspen C
baileys, grand marnier, frangelico, coffee, whipped cream
Bavarian Coffee
kahlua, peppermint schnapps, coffee, whipped cream
Belgian Coffee
comtreau, baileys, coffee, whipped cream
Bermuda Coffee
gosling black vum, baileys, coffee, whipped cream
Black Forrest Coffee
kivschwasser, coffee, sugar, whipped cream
Mexican Coffee
tequilla, kahlua, coffee, whipped cream
Chambord & Coffee
chambord, coffee, whipped cream
Co-Co-Mo
malibu vum, hot cocao, sugar, whipped cream
Hot Irish Nut
baileys, frangelico, amaretto, coffee, whipped cream
Irish Coffee
jameson whiskey, sugar, coffe, whipped cream
Insomniac
frangelico, tia maria, espresso, american coffee, whipped cream
Italian C
galliano, espresso, sugar, mille, whipped cream
Tennessee Mudd Coffee
jack daniels, amaretto, coffee, whipped cream
Keoki Coffee
kahlua, brandy, dark creme de cacao, coffee, whipped cream
Mad Monk
BEDB, kahlua, coffee, whipped cream
Snowball

gOlO[.\’Cle(IgHV Cil/”’l(l“LO’l’l SCZH/l(lppS, kﬂlllttﬂ, COffl:’(:’, Ilﬂl/lippl:’d cream

South Fork Coffee
jim beam, dark creme de cacao, coffee, whipped cream
Jamaican Coffee
tia mavia, coffee, whipped cream
Mocha-Berry
chambord, cocoa, espresso, mulle, whipped cream
Nikki Coffee
baileys, butterscotch schuapps, coffee, whipped cream
Canadian Coffee
canadian club, kahlua, amaretto, coffee, whipped cream
Irish Mist Coffee
wish nust, coffee, whipped cream
Russian C

lahlua, nocello, vodka, coffee, whipped cream

$10.00



Seasonal Cocktails

Ciliege Frizzante $11.00
Prosecco, Vodka & a splash of amarena cherry syrup

Melona $15.00

Bulleit Bourbon “Manhattan” with Amaretto & a splash
of amarena cherry syrup (Up)

Via Luna $15.00

Le Diciotto Lune Grappa “Negrone” with Campari and
dry vermouth (Up or Rocks)

Pompelmo Ice $14.00
Siku Glacier Vodka (gluten-free), Aperol &
Grapefruit Juice (Rocks)

Iberico $14.00
Warre’s Warrior Ruby Port with Torres Orange
Brandy, B&B and a splash of Seltzer (Rocks)

Mela Margarita $15.00

Sauza Gold Tequila with Gran Gala, Zigler’s Apple Cider
& cinnamon-sugar rim (Up or Rocks)

Joronto $15.00

George Dickel Rye with Fernet Branca over a muddled
bitters-soaked sugar cube & flamed orange zest (Up)

Le Birre

Featured List
‘Birra Antoniana by the bottle
“Vienna’- Vienna Lager $8.50
“Altinate”- Dry Hopped Lager $8.50

“Marechiaro”- Italian Crisp Lager $8.50

“Pasubio”- Session Lager (Hoppy) $5.50

ACE “Joker’- Hard Cider (GF) $7.50
Classic Offerings
Brooklyn Brewery- by the boule
Lager $7.50
Pilsner $7.50
Sarmuel Adams Boston- Lager $7.00
Corona- Lager $7.50
Amstel Light- Lager $7.50
Peroni- Pilsner $7.50
Hoegaarden-Witte $7.50
Stella Artois- Lager $7.50
Leffe Blonde- Belgian Ale $7.50
Moretti- Lager $7.50
Guinness- Stout $8.00

. . ) . .
Vittorio’s Wine Picks
(Full Wine and Liguor List Available)
Calabrian Rosso Blend, "Sauto”, Odoardi, 14, Calabria, ltaly
$33.00/bin 1194 /
* " Leather, smoke & black olive 1/ boysenberry & cocoa powder. Wed-body”
CC(]THW, Barco Reale, Capezzana, 2014, Tuscany, ltaly
$36.00/bin 1028
* " Cuaphite, briar notes, chevry & phun flavors, vustic, Livm, mod. finish”
GSM, “IMy. Blacks’s Concoction 7’, Swmall 8u”y, 2011, Australia
$40.00/bin 1067
*"Presh black pepper & blackberry, licovice & toasted nut, on a plush frame.”
MOlLTVCC[Te, ”B(lby Busll”, Hewitson, 2014, Barossa, Fustralia
$42.00/bin 1185
* WVeppery w/ floval accents over core of blackberry & licovice, bunly tanmins”
Pinot NOiT, “Le %omfgogme”, @Zmnsou, 2015, Bmgmwﬁ, France
$42.00/bin 1214
* rrclwmfy, berry, spice & swoke. Tipe &Ed 1cng. L finish of eauth & spice”
M(I[BCC, r(Sigvmtme”, Susana Balbo, 2015, Wendoza, Argentina
) $45.00/bin 1149
*“Rich, balanced. R aspbervy, darle phun, curvant. Mineval/smoke on finish”
Rioja Reserva, Oscar Tobia, 2012, Spain
_ $49.00/bin 1159
* “thicle, meaty, vipe phan & blackberry, cocoa, espresso. full, balanced acidity 7
Cab/Merlot/Carmenere, “The Blend”, Drinus, 2014, Chile
$50.00/bin 1064
* rrlr‘ipe, violet, darle cltemy & rvoasted plmu, .s'mol-ey notes, pepper on fu ush”
Zlnﬁndd; Seqlwsio, 2015, Sonoma, CH
$52.00/bin 1186
* ";zesty black & vaspberry, vibrant structure, sage, white pepper & licovice”
Pinot NOIT, “Meiomi” Belle 8[0.\‘, 2010, Sonoma/Wontevery/Santa Barb.
) $60.00/bin 1171
*“Complex. Licovice, blackberry, lanolin, savory herbs. Gutsy tanins. Rustic”
Cannonau Riserva (Grenache), "Senes”, flgiolas, 2013, Sardinia, ltaly
$60.00/bin 1209

0/
/

r(ﬁﬂ”lll H)/ MPH tan I,’H’i’!/ls, blaclebmy, prune, l“eclitewmnmn ] L(ﬂ/‘h\', Cil manmon (Qf 1 mtuwg 7

BaTO[O, Costa, Terve di lciOl"’i, 2012, Piedmont, ltaly
] $87.00/bin 1173
"l wrry, waspberry, violet & leather avomas & ﬂa'uow"s, solid structure”
Nero d’Avola/Cab Sauv, “Tancred:”, @ouxszugata ‘11, Sicily, [T
$95.00/bin 1097
¥ "Bright, well-lenit, ved curvant, dried cmul)ew‘wy, Fine tannins, subtle ﬁuislt !
Ma[ﬁemeﬁtﬂge, ”Q'l,ftiuwm ”, H. Few‘w‘ew‘, ‘04, Wendoza, Argentina
, $95.00/bin 1108
* rfl’ency gmphite, violet, wineral & boysw i,bemy, ﬂz e tannims & ncidity !
Amarone della Valpolicella, Brigaldara, 2003, Vencto, lraly
$120.00/bin 1125
“blacle cherry, chamomile, cardamon, ﬂyslt oale, well-nteqrated tannn is”
Zinfancfef/ Cabernet, “Daraduxx”, Duckhorn, 2001, Sonoma, CA
$120.00/bin 1115
"w*iclt, polislwd... pretty .smoley, toasty oale and layew's of currant & sage 7
Caﬁ/l\/[er[ot/Syraﬁ, Villa Siona, .ﬁl]egrini, 2003, Veneto, Italy
$150.00/bin 1136
* “silley meaty black fruit, dense and flavorful, hints of citvus, long finish”
Nero D’AVO[CL, Wille ¢ Una Tlotte, Donnafugata, 1997, Seily, It
$165.00/bin 1117
* "tobacco, cedar and bevry, medivan-bodied, with firm, med tannins”

(Full Wine and Liguor List Available)



Red Wines

Cabernet Sauvignon, Jacob’s Creck, 2016, Australia
$27.00/bin 1202
T & compact, hevb-tinged berry & currant. Livnt tannins on finish 7
Sangiovese/Syrah, Ziobaffa, 2013, Tuscany, Italy
$28.00/bin 1203
“blaclk ﬁf'uit notes, eZegaut presence of wood, smooth, balanced, ﬁtll-l)odied 7
MCT[OVSCLﬂgiOV@SK, “Collepino”, Banfi, 2014, Tuscany, ltaly
$29.00/bin 1010
rrﬂ'uit‘-][ow,wwd w/ intense ved curvant, mspbewy & plum, soft, sweet tannins”
Sﬂiraz, Wyndham Estates, “Bin 5557, 2015, SE Australia
$30.00/bin 1003
plun, black pepper & chocolate, darle chevvy w/ vanillin oak, fine tannins”
Zmﬁlmfe[, “‘Old ”@ine”, XY z’in, 2014, ‘[““outewy, CAH
$30.00/bin 1195
* " Zesty and wer-friendly, with spicy cherry and dried sage notes”
Syﬂlﬁ, Vintner’s Cuvee”, Rosenblum, 2011, Sonoma, CA
$30.00/bin 1167
*"Starts w/ generous plun & black chevvy fruit before fuming & diying”
Ma[BCC, ’l“‘l"/lﬂipe, 2010, Wendoza, Argentina
$30.00/bin 1150
* r(plmu, currant & waspberry, flanked by dense darke chocolate, mocha finish
MCT[O’C, "gmnd Estates”, Columbia Crest, 2012, Washington State
$30.00/bin 1017
A bit tight, with livuly blaclk c]xwmy, cedar and chavved oale ﬂavow‘s’
Sangiovese/Cab Sauv/Merlot, “Vitiano Rosso”, 2015, Unibia, IT
) $30.00/bin 1177
* "Light ?)odg, baleed plmn, dried tltguw, chocolate puddixﬂ 1g. @lwwy tannins”
Chianti Colli 5611251, Tenuta di Tw‘ecciamo, 2015, ‘Tuscauy, ]taly
$30.00/bin 1193
*Olbwant curvant , c wervy & mspl)ewy. ] uicg with d’l,ftsty tanins on ﬁ’l/li.\‘Z'L 7
Syraﬁ, r(éjmnd Estates”, Columbia Crest, 2014, Washington State
$31.00/hin 1019
*“blacke olive-accented darle berry & black tea flavors, lingering funis! .
Chianti Ruﬁna, Villa di Vetvice, 2013, Flovence, ]taly
$31.00/bin 1020
“red apple & waspbervy, followed by bright acidity and wild berry finish”
Sﬁiraz, "Rbonunga Hill”, pb’ﬂfOZdS, 2013, S Australia
$31.00/bin 1184
* rrja;z;zy darle bewy ﬂa'voz"s, pepper & tobacco overtones, smootl, ﬂeshy ﬁnish”
Barbera C{:}A[B(l, ((ylgt Rosso, 2014, Diedmont, Italy
$32.00/bin 1160
“dried flowers, wint, full-bodied, dry & tammic w/ good mineral notes”
MOTLtCPu[CiCU’lO D)A.BTUZZO, WVilla .ﬁtul)msiﬂ, 2010, Abruzzo, [taly
$33.00/bin 1032
"Wby-wed with plwple color, ﬁuity scent w/ tones of plum & morel cherries”
Pinot NOIT, @oopev’s (o/wek, 2010, Marlborough, Vlew Zealand
$33.00/bin 1074
"ﬁesh, earthy notes, black pepper, muscular cove of plum@r black cherry ’
Valpolicella Classico, Brigaldara, 2015, Veeto, ialy
$33.00/bin 1176
* r(Spicy, w/ enisp acidity, chevry, fresh plon & dvied cranberry. modest finish ’
Brusco Dei Barbi, Fattoria Dei Barbi, 2013, Tuscany, ltaly
$34.00/bin 1024
*lecn with modest cherry & spice, fortard &
firni on the finish !

iy

”

”

Barbera C{:}A[B(l, ((:juidobono, 2010, Viedmont, Italy
$34.00/bin 1152
“supple, Juicy, red fruit-driven &E well balanced”
Primitivo (Zin_fande[, ovg(mic) , Fmastuola, 2013, Apulia, IT
$34.00/bin 1175
*Moild stienvbervy, dvied ciembervy, wd licovice, hint of duied herb, hight tannins”
Sﬁiraz, “The Formula”, Small Sully, 2013, South Australia
, $34.00/bin 1026
‘Supple green olive & exotic spice notes through dark phun & meat flavors”
Nero D’AVO[CL, HAzzolino, 2014, Sicily, Italy
] $34.00/bin 1054
“Layered cherry, plun vaspberry & spice. Hints of smoke on finish”
Pinot NOIT, l"”atua, 2015, Harlborough, Vlew Zealand
$36.00/bin 1047
* ]uicy vaspberry, beet & fresh hevbs. ‘Qppealing & light with a crisp finish 7
NCBBLO[O, guidobomo, 2015, Piedmont, [taly
$35.00/bin 1151
“wed fruit, flowers, tobacco & liquovice, long finish, delicate tannins”
Pinot Noir, “Block #7" Old Darcel, 2015, Oregon

$36.00/bin 1212
"mid—palate silley tannins; blackberry & chocolate w/ I gering funish 7

Cabernet Sauvignon, Cstancia, 2015, Daso Robles, Cf]

$37.00/bin 1045
”@aﬂe ﬁ/“it, S‘Vl,C(i & gm’l 7Hl NOse. (QWU'I'I])BHZL], Z l(ﬂ/'by, Uli’l wml ﬂ(fl'l OUS. pm LCZly ﬁl ”:Sl'l 7

Morellino Di Scansano, Costa, Terve di Liori, 2015, Tuscany, laly

$38.00/bin 1050
r(SO'L”/' Cl'lb"l"’l’y, mspbew‘l'y & U“i”)b’ﬂ/‘y, i'I/ltH'l/lSU & PO"HUI‘T‘MZ “)/ \I”Qy tmmius 7

Cabernet Sauvignon, Hess Select, 2014, CA

$38.00/bin 1057

* r(utoolew‘(lttng rich ﬂ‘uit, dried | wﬂ), cedar and earth notes balanced w/ earth”

Cabernet SCLU,\/igTLO‘rL (ow*gamic), Bounterva, 2015, Wendocino, CA
$38.00/bin 1048
* “voasted hevb, game meat, ceday, dried bevvy, sage, full-bodied and sleele”

Chianti C[C[SSiCO, Tenuta di @(lpm‘i(l, 2014, Tuscany, Italy
$39.00/bin 1165
* rrml:lt, clwn/y & CT/U’I/lbb’H/y w/ em/thy undevtones, ahnond & mineral aﬁwmsfe”

MCT(Ot, ]L‘eodmey Stmng, 2013, Flexander Valley, CA
$39.00/bin 1065
R efuned tannms, ved phon & bluebervy, vich w/ lints of vanilla & oalk”
Sangiovese/CaB Suav, “Rompicollo”, Tommasi, 2012, Verona, ltaly
$40.00/bin 1147
* “blackberry, bacon & inke followed by dare bevry, black pepper & spice”
Pinot Noit, Waclllurvay, 2014, RRV-Sonoma, OA
$40.00/bin 1059
* “vich 10/ deep tannin-laced blackberry, vaspberry, spice & herb notes”
Ag[ianico, Dolvanera, 2009, Duglia, IT
$41.00/bin 1196
rr7[)’&1(:]9l)emy, blacle chevvy, plum and violet. Livm tannins and spicy freshness”
Calabrian Rosso Blend (odled), “Terva Damia”, Odoard:, 13, [T
$41.00/bin 1190
* "gmphite, spice, sappy blacle cuwvant, mocha, smoley wimeral, heonce uwd/full-body”
Cabernet/Carmenere, Iontes, Apalta Vineyard, 2015, Chile
$42.00/bin 1046
*“winty 1/ flavors of boysenberry, mocha, cassis & spice. supple,

Clieaniy Juw H’A‘]’L



Additional Reds

Montepufciano, “ lo?)ile”, Tenuta éjt'accimlo, 2013, Siena, I'T
$42.OO/61L11 1061

“violet & iwis w/ hints of ved curant & black fruit sweet phun & spice”

Cabernet SC(lLVlg‘rLOTL, Beaulien Vineyavds, 2014, apa, CA
$44.00/bin 1052
* “rustic 1/ promment earth & cedar, ending w/ dill & dried berry character”

Rosso di MOTLtCl[CU’LO) Coastell ]’%{n‘ti!zmzzi, 2013, Tuscany, ltaly
45.00/bin 1164
“truffle, underbrush & smoke, black chevvy flavor w/ menthol & white pepper”
Valpolicella Superiore Rjig)asso, IWoutezovo, 2014, Veneto, Jaly
45.00/bin 1178
* “.smolee, emthy notes, supple tannins, black curvant & spice, light/mecl Z)ody 7
Dolcetto D)A[BCL, lgelissevo, 2014, Viedmont, ltaly
$46.00/bin 1210
*Cnigp & focused, blackberry & blacke curvant w/ earth & spice, long/clean finish”
Corving, “Valazzo della Torre”, Flleqrini, 2012, Veneto, ltaly
$46.00/bin 1040
*“balanced 1w/ gmpltite & eSPILsso, black clLemy, died wint & smoley notes”
TCTO[CECgO ROta[i(lTlO, Zeni, 2013, Trentino- Alto Adige, Italy
$52.00/bin 1211
plin, blackberry, cherry jam & chocolate. Floval. Full, easy dvinking”
La Grola, Valpolicella Blend, FHleguini, 2010, Veneto, ltaly
$60.00/bin 1073
* “balanced 1w/ hints of graphite & anise, black chevry, raspberry, stone flavors”
Nero d’Avola Riserva, “Cutaja”, Caruso & Whnini, 2013, Sicly, laly
$63.00/bin 1208
“Matuwe phin, avomatic herb & cocoa. Oale & blackbervy, espresso, drying finish.”
Pinot NOU} "Cstate” @haloue, 2011, Sonoma, CH
$77.00/bin 1197
* "Dusty, fresh-turned earth arvoma, ved bevvy and blueberry flavors.”
Swummieffo, “Vowmas”, Lomazzi & Sarli, 2003, Apulia, kaly,
$80.00/bin 1132
“darle, brooding, darle black fruits, chocolate and plums flavon, smooth finish”
Bar O[O, éjuido?)omo, 2011, Piedmont, Italy
$81.00/bin 1198
* r((Slegrmt‘ bouquet w/ raspberry, licovice & spice. Massive and havmonious”
Brunello Di Monta&:iﬂo, @apav‘zo, 2011, Tuscany, ltaly
$83.00/bin 1201
* ’\-(D/i_qmr box, leather, strawberry, cherry. Vibvant with long complex aftertaste”
Pinot NOU} “Cstate 7,, @haloue, 2013, Sonoma, OF
$85.00/fJin 1038
“dewnp herbs, ved liconice, vose petals. Light bocy, ved chevry over qraphite core”
Merlot, "Sito dell’ Ulio”, Dlaneta, 2009, Scily, ltaly
$90.00/bin 1181
”pleasa't it with supple plum and black c[/ww'wy fmit that's smooth & rfined”
Taurasi (Aglianico), Feudi di San Gregorio, 2011, Campania, ltaly
$92.00bin/ 1215
* r(@w'eamy 1ed, sculpted tannins, tar, sun-dried black chemy, dred wint, spice ?
Amarone della Valpolicella, Latium, 2010, Veneto, lialy
$108.00/bin 1191
“dark fruit & spice aromas/flavors w/ oak sensations of vanilla, toast & coffee”
Z,inﬁlnc(e[, "Home Ranch”, Seqhesio, 2011, Sonoma, O]
$110.00/bin 1099

* .
ﬂoml mspbew‘wy & cinnamon aromas, zesty clwlrwy,
o ”
mineral & toasted hevb

o

?

?

Merlot, Duckhorn, 2011, Hapa, CA
$114.00/bin 1182
"layew:s" of cherry & spiced plan, licovice, tobacco & leather.. q@l’luﬂfy 7
Cabernet Sauvignon, “Bin 407", Venfolds, 12, 8. Australia
$120.00/bin 1098
*“Taut, focused and juicy, tar and sage-seasoned meat, modevate tannins 7
Cab-Sauv/Sﬁiraz, “Bin 380 7 pﬂ’l/l][old.\‘, 2012, South Australia
$120.00/bin 1205
* Velvety, vibrant, plun, with subtle spice on dynamic frame, deftly balanced”
Carmi_qnano, “Trefiano”, Capezzana, 2000, Tuscany, ltaly
$122.00/6in 1104
* “iineral and blueberry, hint of espresso. Lull-bodied, gorgeous silley tanmins”
NCLP(I REC(, "Quantum” , Beringer, 2012, Vapa, California
$132.00/bin 1206
* "Tigllt & dense, gmwel & eSpIEsso, darle Bmy, gzraphite. @way, gw‘itty tannins.”
Cabernet Sauvignon/Merlot, Cloud View, 2000, Hapa, O
$140.00/bin 1126
* "em/th, ﬂuslt herb, black currant, bluebew‘wyu.bmwmy, tannic structure”
Amarone della Valpolicella, Allegrini, 2008, Veneto, Italy
$145.00/bin 1140
*"Ripe, sweet damson phun & black chevvy w/ lively acidity, layered tannins”
Cabernet Sauvignon, BV Private Reserve, 2004, Hapa, Ca
' $150.00/bin 1192
* m\“@ell—built, uibmut, darle bewy, licoz"ice, cedcw, ﬁwn tannins, tig]/tt ish”
Merlot, DBahlmeyer, 2005, Hapa, CA
$150.00/bin 1144
* “structured, swoly black currant, minevals, blackberry, cedar, chewy tannins”
Cabernet Sauvignot, Soldschuidt, 2004, Oakville, CA
$160.00/bin 1120
*"Sinooth, rich, creanny, itense anise, chocolate, currant, sage, fum tanmins”
Meritage, pahlmeyev‘, 2004, llapa, CA
$165.00/bin 1143
* "y'ich, vibrant ripe Z)Zaclel)ewy, wild Z)ewy, elegal it, balanced , well-structured !
Cabernet Sauvi_qnon, Duckhorn, 2002, Estate Bottled, apa, OA
$175.00/bin 1134
* “yipe plun and black chevvy fruit, with good depth and complexity ‘
Cabeﬁ’let Sauvignon, Far | liente, 2005, Estate Bottled, Ilapa, CH
$195.00/bin 1145
* rrdusi:y curvant, fwsh earth, cedm/y oale, anise, sage notes, moutltcoating ’
Cabeﬁ’let Sauvignon, @uclehom, 2001, Estate Bottled, Ilapa, California
$225.00/bin 1131
*“bold, vich, massive, concentvated curvant, blacleberry, spice and wild berry”
Omellaia, “Bolgheri Superiore” 2010, Tuscany, ltaly
$350.00/bin 1172
* "tiglttly wornd tanmins w/ black chemy, plum, hevh, soy & oale spice ﬂa’vowx’
Omellaia, “Bolgheri Superiore” 2005, Tuscany, ltaly
$375.00/bin 1138
* “beautiful vipe fruit, curvant, phun, blackberry, full-bodied, polished tannins”

Cabernet Sauvigro

U

1, "Single Vineyard”, Soldschmdt, 2002, OA
$375.00/bin 1163-- 1.5L
rrEiCOl‘\l’Cb’ 'Hdt]l ]ZHZZ‘bOd[UC{ blﬂcl@ CZ/“'”/”L’LI} & curvant ﬁ/‘”it aromas... (SSPWESSO7
T/DSlﬂllﬂ'lfy ﬂ“ﬁl Cl[”fl’e CllOCOZ(lth’ ﬂ(‘“’oﬂs “H’nge on tl'le tOCl.\‘ty Oak ﬁ'l Lis”L 7

Cabernet SC(lLVig‘rLOTL, Trinchero founder’s Reserve, 1997, OA
$490.00/bin 1137-- 3L
*"Ripe & intense, with complex cherry, phun & wild berry,
piclei'l/lg up pretty, smol-ey, toasty oak &

ﬂmshmg with ﬁwm tannins”



White Wines

Orvieto C[ﬂSSiCO; La Lecciaia, 2010, Umbria, Italy
$29.00/bin 2044

HlL)lOW'[ll nose 1w W”Ltity ﬁﬂll palette HOHH}}SMCZQZU (Qf pear 1w (/{T/y [ll“lOHOl ﬁﬂ,isll‘”

Sauvignon Blanc, @ooper's Creele, 2016, Warlborough, 11Z
$30.00/bin 2036
* “ﬂeslt grapefrut, lime & lemon flavors, light-bodly, refreshing, crisp finish”
SOCLVC, piempam, 2015, Veneto, [taly
$31.00/bin 2029
* "L‘igltt-bodz , lints of orange zest & gimget‘ acceutingwltite peach almond.”
Griiner V t[lﬂﬁr, Von ﬁonnbamu, 2015, Burgenland, Austria
$31.00/bin 2042
“tart, crisp acidity and fresh, enticing flavors of green apple and lemon”
Pinot Gﬂgw, @ampanile, 2010, Friuli-Venezia Giulia, Italy
$32.00/bin 2037
"dwy med-body, fresh acidity, hints of apple & candied fight, almond finish ’
Sauvignon Blanc (owanic), Bonterra, 2010, Wendocino, California
$33.00/bin 2026
*"Lresh hevb, dvied hay with melow and citvus flavors. ]uicy finish 7

Wines by The Half Bottle

‘ Red Wines
Cabernet Sauvignon, |. Lolw, 2014, Daso Robles, California
( $19.00/bin 3001 .
“Raisin s plmn and chew*wy notes, good oleptl 1, fmmed Bg a w‘i;ue tanmic structure
Brunello di Montalcino, Castelli Wartinoz=i, 2011, Tuscany, ltaly
$48.00/6in 3018
“Undlerbrusl 1, cuedd weat. Chen y palate. Bmv'es, licovice, coﬁ[ee. Dacleee tanmins”
Fontalloro-Sangiovese, Fattoria di Felsina, 2000, Tuscany, ltaly
$55.00/bin 3011
* "big and vich, with plum and ﬂoml aromas, fie tannins and elegaut ﬂz ush”
MGT(O’L, Dhuckhorn, 2013, Tuscany, ltaly
$55.00/bin 3012
"layew:s" of chemy & spiced plwu, licovice, tobacco & leather.. Velvety texture”
Amarone della Valpolicella, Latim, 2010, Veneto, lraly
$60.00/bin 3014

* r(Smoleg, well-balanced, med-bodied, violet and spice box accents, chocolate-
. . . . ”
covered cl lerny & leather notes. @ustlj tamns alongswle stoeet ﬁ"mt on ﬂmslt

Ga\/i, ﬁuwlimm, 2010, Viedmont, Italy
$34.00/bin 2010

rrLi‘:vely, white field flowes, abiond, green apple & lemon w/ tar 1gy acidity 7
Soave-Gargane_qa, "San Vincenzo”, Anselmi, 2014, Voneto, ltaly

$36.00/bin 2035
Char

TU’LC[y, %enzigev, 2013, Sonoma, California
$36.00/bin 2038

* “][))Vciﬁitt.. lemon curd, pmeapple & melon.. creanny w/ smoley mineral finish 7

r})B(lCll & qgreen a PZU nose, HHCtClW‘iHB & pear palate, creanty 'H)/ lively (lCLﬁllty 7

(
|/

Pinot GTIS, 1l ac/”wmy Vi'zfleyavds, 2015, Russian River Va”ey, CH

"$37.00/bin 2024

I3 . . ”
stony mn ﬁes[/t nectarme, pear & mango, creany texture 1w ﬂeshy ﬁg

. )

CF[LLT(fOTLﬂCLy, “Lominus
$39.00/5in 2012

7, Bew‘ingey, 2014, lapa, California

"cw”isp pear, tart stone ﬁ/‘uit & ]/Loneysuclelu w/ undertones of smoke & almond”

RleS[U’Lg, St. Urbans-H , Mosel-Saar-Ruwwer, 2015, Germany

$39.00/bin 2009

*“apricot, vipe melon & peach cobbler, mumerally, finish of raisim & nutineg”
Viré-Clessé (@hawrbmmy), Chanson , 2015, Burgundy, Lrance

$40.00/bin 2039

* Weach, apple, spice, oyster shell. ﬁoug finish, w spice & brown butter”
Catarratto—Cﬁardonnay, Casa Vimcola Fivriato, 2005, Sicily, ltaly

$44.00/bin 2032

* HJKZPPZH, vay Lilla7 ll Z/lt ZlO”Hy, “lydi'bi“l body w gOOCl ][I“Hit & ZH“lO'I/ly ﬁ'l'”;\"ll.”
DIy Ries[ing, “Ries”, Conte Vistarino, 2013, Lombardy, ltaly

$48.00/bin 2041

”gwen tea & peaclt, Lresh w/ spicy undertones, loug ﬂuish. well structuved”

‘Port Wine e Sherry

Porto by the glaSs by the bottle
Dows povt, Vintage Character 8.00 40.00s750mt
Warres Warrior Dort, Vintage Character 9.00  45.00s750m(
Warres Late Bottled Vintage, 2004 16.00  80.00/750mt
Warres Otima 10 yr 110, Tawny 12.00  48.00/500m(
Warres Otima 20 yr 110, Tawny 19.50  78.00/500m(
Warres thage Dort, 2000 24.00 125.00/750ml
Warres /’O’int(lge Dort, 1980 32.00 175.00/750ml

!
Harvey's Bristol Cream (Sweet)

8.00/glass

Williams & Humbert Dry Sack (Dry) 10.007glass
Sonzales Byass fmontillado (Dry) 16.00/glass
éjouzalus %yaxs Dalo Cortado (Semi—@vy) 16.00/glass
gomzales %yaxs Olorosa (Semi-Sweet) 16.00/glass

éjonzales ]Byass Dedvo Ximenez (Sweet) 16.00/glass

- White Wines
CFLCU'C(OTU’ICL}/, j . Lo, 2013, Arioyo Secco, California
$19.00/bin 4001

L3 . . ”
Oale ﬂ[l“O?/'S H)ltll cztw‘us, pear (I'Hd crean notes

@ﬂ,ZIBOl(Il/li, 2015, Friuli, [taly

Pinot Grigio,
$22.00/bin 4007

rrgﬂ!&!ll pear, })HClC’/L, candied ZHHLOH zest (l’I/l(/{ StO’bly 1Ili’HH’l"(lZ, H?HZZ-Z)(IZ(I’HCH{/{ 7

CFLCU'C(OTU’ICL}/, Sonoma @utvev, 2014, Russian River, California

$29.00/bin 4005

o

SCLUVigﬂOT[ B[CU’[C, Duckhorn, 20106, Iapa, California
$33.00/bin 4008

* ClHliC[ltl! H)Z/lite ])Hﬂcll mw[ ’/LO’l Leydew ’UlHZO‘l 1 notes. @lﬁ(l‘l 1 an Ld WE]CL’ES’/Li’I/lg 7

* "UlUZO’I/l, liuw (l’l/l(/{ p(lSSL.O’!/l ﬁ/"bt’it, SPiCU [lHCl orange sltew‘bet. SﬂlOOt]l ((_‘;” .\"H})})ZE 7

Dessert Wines

Marsala con Cantuccini 7.00/qlass
Siveet Red Pot’[ifiﬂ&l Wine with 3 Almond/Hazelwut Biscotti
Passito Bianco (half btl.), Dra, 13, Veneto, It 80.00/375ml

Sweet, White, Still, Full bodied & vich w/high acidity to match sweetness

Moscato D’Asti (]mlf Z)tl.), Saracco, 10, Piedmont, It 22.00/375mL
Sweet, White, Lightly Sparteling Wine

Moscato D)Asti, San éjildli(ll’lo, 15, Viedont, Italy 39.00/750ml
Sweet, White, Lightly Sparteling Wine

SCLU,VigﬂOTfL Bfanc, Late Harvest,Concha y Toro, Chile  30.00/375m
Sweet, White, with Earth tones and Gracious Fruit Character

B[UEBCTI}/ Ice Port, Duck Walle Vineyards, L.1. 117 35.00/375m(
@old, Sweet Dessert Wine made ﬁom Bluebervies

Brachetto D)Acqui, [Cm/‘di, 15, Viedont, Italy 43.00/750m{
Suweet, Red, Lightly Sparkling, Dessert Wine

Asti Spumante, Cinzano, 11V, Italy 34.00/750m(
Suweet, White, Sparkling, Dessert Wine

Prosecco (Dry, White, Sparkling Wine)
Stellina di Ilotte, DOC, 11V 29.00/750ml
Zardetto "Zeta” Superiore DOCY, Valdo/Conegliano  43.007750mt

Champagne, Cava and Beyond..
Freixenet, “Blancs de Blane”, Spain 29.00/750m(
Dere "OH'Ifltum, “Tvesor”, Brut Rosé, Spain 34.00/750mt
Wichelle, Extra Dy, California 34.007750m(

loet Chandon, Impmfial I'lectar, Demi-sec, Epernay, £ 125.00/750m(

I
I'licolas Leuillatte, Cuvee, Brut Rosé , Chouilly, £I2
I'licolas Feuillatte, ]Blue, Brut, Chouilly, R

1CO

85.00/750m(
85.00/750m(



Wines by the Glass (1/17/2018)

Demi-Sec
Ries[ing , Chateau Ste. Whichelle, 2015, Washington
$8.25
Gewiirztraminer, Chateau Ste. Whichelle, 2015, Washington
$8.25
White
Pinot Gngw, Terre Vardin, 2010, qQetfwto, [tuly
$8.25
Sauvignon B[anc, /l/”atua, QOIé, Wlavlbomugh, Vew Zealand
$8.50
Cﬁanformay, William Hill Estates, Central Coast, 2015, CA
$8.75
Red
M(I[BCC, Colores Del Sol, 2010, Argentina
$8.25
Merl [Ot, Bogle Vineyards, 2015, California
$8.25
Ne_qroamaro, Rocca Bella, 2010, Apulia, ltaly
$8.25
Rosé
Rosato (Montepu[ciano) , Bavone di Valforte, 2010, ltaly
$0.00
Sparﬁ[ing ROSé, Dere 'Ventura, (Qatalunya, Spain
$10.25

Dessert Wines & Aperitivi
Bellini or Mimosa, with Prosecco

$10.00

Passionfruit Champagne Cocktail
$10.00

Prosecco (Stellina di Vlotte) or Champagne (Friexenet)

10.00

add @ampavi, Hperi or St 8evmain for $1.00

B[ueﬁeny Ice Wine, Duck Walk Vineyards, V1T

$12.50

Additional (1/17/2018)
Wine By The Glass Offerings
from our Wine List

Vitiano Rosso, Sangio/Cab-Sauv/Wlerlot, ‘15, Umbria, IT
$8.75
*"Light, easy-cvining, baked phun, dvied thipme, chocolate pudding. Chewy”

BCLTBCTCL D}A[B(l; &1(71 Teosso, ‘14, Viedmont, IT

$0.00
“dried flowers, mint, full-bodied, dry & tannic with good mineral 1 wotes”

Chianti (Colli Senesi , Tenuta di Trecciano, ‘15, Tuscany, 1T
Y
$I0.00
*lbwant cure it, cltmy & 1rnspbmy. ]m'cy with dmtzj tammins on funish”

Nero D’AVO[CL, HAzzolino, ‘14, Sicily, [T
$10.75
“Layeved chervy, plun, vaspberry & spice. Hints of smoke on finish”

Pinot Noir, Cooper’s Creck, 16, Hawkes Bay, VIZ
$11.00
"Lresh, earthy notes, black pepper, muscular core of plun & black cherry”

Cabernet Sauvignon, Cstancia, ‘14, Vaso Robles, CA
$12.25

“Dende frut, spice & guwel nose. @mubewy, herby, wineral flavors. Dunel 1y ﬁuish”

Carmenere/Cab Sauv, Wontes, “Ltd. Selection” ‘15, Chile
$13.00

%o . . . e »
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Vodka

Stolichnaya 80
-Vanil
-Blueberi
-Razberi
-Strasberi
-Ohranj
-Citros
-Cranberi
-Peachik
-Gala Applik

Absolut 80
-100
-Citron
-Berry Acai
—Rug%/} Red
-Kurant
-Peppar
—R?;%Beﬂy
-Mandarin
-Mango
—Apeﬁ%ﬁ
-Pear
-Vanilla

Ketel One 80
-Citroen

Vincent Van Gogh
-Appel
-Chocolat

-Iced Cake
-Marshmallow
Pinnacle
-Whipped Cream
Three Olives 80
-Chocolate
Grey Goose
—L’Orange
-Le Citron
-La Poire
-La Vanille
-Cherry Noir
Tito’s Handmiade
Turi
Vox
Belvedere
Trump

Z
Finlandia
Ciroc
Imperia

Smi

Russian Standard Platinum

Puri
Crystal Head
Siku (gluten free)

Chopift Potato (gluten free)

(timat
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Gin
Beefeater
Bulldog
Bombdy
Bombdy Sapphire
Mag n
Tanquer
Tanquera Ten

Phymiout
Rum

Bacardi Silver (Light)

Bacardi Gold (Dafk)

Bacardi 151

Bacardi Limon’

Bacardi Orange

Bacardi Coco

Bacardi Razberry

Bacardi Vanilla

Bacardi Apple

Gosling’s Bermuda Black Rum

Captain Morgan Spiced Rum

Malibu Coconut Rum

Malibu Mango Rum

Malibu Pinedpple Rum

Myer’s Original Dark

Appleton Estate

/lz;yrat Planters Gold XO
ngostura 1919

Grappa
Pomace
Zardetto- Prosecco
Zenato- Amarone
Barfi- Brunello
Altesino- Brunello
Castellare- Chianti
Felsina- Sangiovese 1996
Jacopo Poli
-“Sarpa” (Mista)
-“Elegante” (Pinot)
-“Aromatica” EoTraminer)
-“Secca” (Merlot)
~“Morbida” (Moscato)
-“Amorosa di Torcolato”
-“Amorosa di Vespaoi[o”

Whole Grape
Jacopo Poli

-“Uva Viva”

-“Chiara di Moscato”
Maschio “Prime Uve”
Berta- Moscato 1998
Berta- Barbera 1991

Fruit

Jacopo Poli
-Lamponi
-Ciliege
-Pere

Leg
i
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Whishey

) American

Jim Beam

-Black

-Rye
Wild Turkey 101
Maker’s Mark

46
Michter’s Rye US-1
Woodford Reserve
George Dickel Rye
Templeton Rye
Bulleit Bourbon

-Rye
Jack Daniel’s

Single Barrel

Small Batch:
Knob Creek 9 yr
Basil Hayden 8 yr
Blanton’s
Booker’s
Canadian
Tangle Ridge 10
Canadian Club
Seagrarm’s 7
Seagram’s VO
Seagram’s Crown Royal

Tequila

Jose Cuervo Especial Gold

Jose Cuervo Black
Jose Cuervo Citrico

Jose Cuervo Tradicional Gold

Jose Cuervo “Ris. Familia”

1800 Silver

1800 Reposado
Milagro Silver
Milagro Reposado
Milagro Anejo

C res Blanco
Cazadores Reposado
Cazadores Artejo
Corazon Blanco
Tres Generaciones Plata
Tres Generaciones Anq‘o
Don Julio Blanco
Don Julio Anejo

El Tesoro Plata
Patron Silver
Patron Reposado
Patron Anejo
Avion Silver

Avion Reposado
Avion Anq’o

Sauza Gold

Sauza Conmetorativo Anejo

Sauza “Homnitos” Reposado 9

Sauza “Hornitos” Anejo

Sauza “Hornitos” Plata 10

10



Whiskey
Irish
John Jameson
- Black Barrel Select
—lZyT “1780”
Bushmill’s
Bushmill’s 10

Bushmill’s 16 yr
Black Bush

Blended:

Cutty Sark

Dewar’s White Label
-12 yr

J&B Rare

Chivas Regal 12

Johnnie Walker Red Label
-Black Label
-Double Black Label
-Green Label
-Gold Label
-Blue Label

Scotch
(e Malt:

Gleft Garioch Founder’s Reserve

-12 {r
Ardbeg 10 ﬁ%g
Aucﬁentos n 12 yr
La firoai
Gfen&mc 1e 1
Glenlivet 12 yr

-18 yr
Crag enmore 12 yr
Glenfiddich 12 y7

15 yr “Soléra”
Macallan 12 yr

18

Ba[vemglrjouf)[ewoocf 12 yr
Bowmore 12
Oban. 14 yr
Dalwhinnie 15 yr
Talisker 10 yr

-Storm
Lagavuim 16 yr
Bmwﬂ[ad(ﬂcﬁ 10
Glenrothes Select I){Teserve
G[enmorangw 10 yr

Aperitifs

Alize Gold Passion
Alize’ Red Passion
Aperol
Campan
Hi nottq
Lil

-Rouge

—Bfaungc

Dubonnet Rouge
Vya Extra Vermouth

Martini & Rossi Vermouth

-Rosso (Sweet)

-Bianco (Sweet)

-Extra Dty

NN R 000X

C@mw
Landy VS
Martell VS
H(mnessy VS
Courvoisier VS
Hardy’s VSOP
Remy Martin VSOP
H(mnessy VSOP
Courvoisier VSOP
Hine “Rare and Delicate”
Delamaine “Pale Dry” XO
Hardy’s XO
Ferrand “S D Anges 30 yr”
Delamaine Vesper 35 bl
Martell ”Cordon Blew’
Courvoisier XO
Martell XO

Hanfys “Noces D’Or 50 yr”

Remy Martin XO
Ferrand 1968

Armariac
Larresingfe VSOP
Larresing[e XO

Calvados
Pere Magfwre VSOP
DPere Mag [wre XO
Pere M iore 2
Busnel C\I% o
Boulard XO

Brandies
Dekuyper flavored brandies

—PeacﬁF%}

-Ginger

-A] ﬂr?%t

-Blackbe
Kirscﬁwasserrw
Clear Creek Pomme (Apple)
Clear Creek Poire (Pear)
Cardenal Mendoza
Massetez Poire (Pear)

“Pear in Bottle”

Limoncello
Marcati
Caravella
-Limoncello
-Orangecello
Toschi
Pallini . .
L@wa
Amaro Nonino
Amaro Averna
Amaro Montene_qro
Ramazzotti

1gynar
ernet Branca

Fernet Branca Menta
ermeister

Pimms Cup #1

Lucid Absinthe
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hla | QWmB
Kahlua (C 8
Tia Mariaoj%%s 1e550) 8
Avion Espresso equi[a 8
Trader Vic’s White Choc. Liquor 8
Godiva Dark Chocolate Liquor
Baileys Irish Cream
Bailéys Mint-Choc Irish Cream
Bailéys Caramel Irish Cream
Amaretto Disaronno
Southern Comfort
Fireball Cinnamon Whiskey
Jack Daniel’s Ho
Jacapo Poli Liquore di Mirtillo 1
]agapo Poli Liquore di Miele
1ano L’Autentlco
Sambuca Romana
Sambuca Romana Black
Sambuca Molinari
Sambuca Ramazotti
Nocello (Walnut)
Frangelico (Hazelnut)
Chainbord (Berry/Vanilla) 1
Midori Me[orgy
Mathi
-Frambois
-Orange XO
Soho Lycﬁee iquor
Irish Mist
Licor 43
Cachaca 51
Ouzo 12
Goldschlager Cinnamon
Black Haits Blackberry
Marie Brizzard Anisétte
Pernod
Ricard (Anise)
St Germain (Elderflower)
Citronge
Agavefo Tequila Liquor
C1tronge Patron Tequtfa Ltquor 10
Cointreau 11
“Belle de Brillet” Pear Cognac 12
Drambuie 10
Grand Marnier 10
“Extase” Orange Cognac 14
B&B 10
Navan 10
Canton (Ginger) Liquor 10
De&uyper vored Schnapps 7
pberry Pucker
—Waterme[on Pucker
-Peach Purcker
-Apple Pucker
-Island Punch Pucker
—Peppermint
-Butterscotch
-Apple Barrel
-Rootbeer
-Strawbe
—Pomegranate
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